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FOR  ICE  CREAM 


COCOA  POWDER 
CHOCOLATE  LIQUORS 

We  shall  be  glad  to  quote  prices  and  to  send  samples 


Chocolate 

Coatings 


AUO 


Cocoa 

Butter 


The  Walter  M.  Lowney  Company,  Boston,  Mass. 


For  COFFEE 
ICE  CREAM 


Use 


THE  OLD  RELIABLE 

Arabian  Coffee 
Flavor 


It  has  stood  the  test  for  many  years 


D.  ABELSEN  &  SON, 


PROVIDENCE.  R.  I. 


Succ«»or«  to  ABELS  UN  A  SCOTT 


YOU  WILt  FIND  IUG  EVERYWHERE 
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HUDSON'S 

FAMOUS 

Ice  Cream  Flavor 

Vanilla  and  Tonka  Blend  No.  52  Special 

Finest  Flavor  Made 

WE  WISH  TO  CALL  YOUR  PARTICULAR  ATTENTION  TO  OUR 
HUDSON'S  ICE  CREAM  FLAVOR  VANILLA  AND  TONKA  BLEND 
NO.  52  SPECIAL  (all  Vanilla  with  a  small  per  cent  Tonka),  a  piece  of  goods 
which  is  especially  adapted  where  Ice  Cream  is  made  for  commercial  pur- 
poses and  shipping.  The  Flavor  positively  will  not  freeze  out.  Where 
Condensed  Milk,  Homogenized  Cream  or  Pasteurized  Milk  is  used  it  takes  a 
very  strong  flavor  to  get  satisfactory  results  and  overcome  the  condensed 
or  powdered  milk  taste,  and  Hudson's  Ice  Cream  Flavor  Vanilla  and 
Tonka  Blend  No.  52  Special  is  especially  adapted  for  this  purpose.  The 
small  percentage  of  Tonka  blended  with  the  all  Vanilla  causes  the  extract 
to  retain  its  fruity  flavor  when  exposed  to  freezing. 

TONKA  BEANS  ARE  VEGETABLE  JUST  THE  SAME  AS 
VANILLA  BEANS,  and  just  as  pure  and  wholesome,  and,  best  of  all, 
Vanilla  and  Tonka  will  give  the  desired  results  at  half  the  expense. 

Put  up  in  10-gallon  kegs,  half  barrels  and  barrels  only. 

10- GALLON  KEGS  $5.50  Per  GaUon 

HALF-BARRELS    5.25  Per  Gallon 

BARRELS    5.00  Per  Gallon 

Unequalled  for  the  Ice  Cream  Manufacturer.  One  and  one-half  ounces 
give  a  mild,  rich  flavor,  and  two  ounces  a  high  flavor  to  what  will  make  a 
10-gallon  batch  of  Ice  Cream. 

Let  us  send  you  a  sample  package,  freight  prepaid,  to  your  city.  You 
may  return  same  at  our  expense  if  not  entirely  satisfactory. 

Ice  Cream  makers  who  are  looking  for  profit  and  reputation  are  using 
our  Hudson's  Ice  Cream  Flavor  Vanilla  &  Tonka  Blend  No.  52  Special  only. 

* 

The  Hudson  Manufacturing  Company 

(INCORPORATED) 

^"\CI7^>  Gabe  S.  Wegener,  President 

»«»berJ]      Vanilla  Products 

119-121  North  UnionIA«.,  CHICAGO,  U.  S.  A. 

Corner  Waldo  PUc* 
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VANILLA. 


AND 


BLEND& 


G.R.RYAN  MANUFACTURING  CO.  INC 

VANILLAS    and  BLENDS 

IXCLVAJVPLY 

Rochester.  NY. 


CUSTARD  FLAVOR 

For  Ice  Cream 

Ninety-two  per  cent  of  trial  orders  mailed  throughout  the  country 
has  brought  in  substantial  stock  orders. 

The  rich  color  of  the  Egg  combined  with  the  delicate  and  precise 
flavor  of  MOTHER'S  Custard  pies  is  reproduced  in  making  a  delicious 
Custard  Ice  Cream  of  quality  distinction. 

Working  sample  for  a  40  qt.  stand — 36c  or  lj^c  to  flavor  and  color 
one  gallon  of  cream  when  purchased  in  5-gal?  lots. 

Acme  Bisque,  Shelbark  or  Walnut  Flavor 

Working  Sample  for  a  40-quart  Freeze,  60c 


Concretes  of  all  flavors 


Non-alcoholic  Extracts 


Acme  Extract  &  Chemical  Works 

Hanover,  Pa. 


Branch:  Toronto,  Canada 
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Ice  Cream  Decorations 

featuring 

VALENTINE'S  DAY- 
LINCOLN'S  BIRTHDAY 
WASHINGTON'S  BIRTHDAY 
LEAVES,  W/STEM — LACE  PAPERS 
ICE  CREAM  MOULDS 

(Imported  ud  Damefttlc) 

IMPORTED  FRUITS,  PULPS,  JUICES, 
ETC. 

SCHALL  &  CO. 

81  Barclay  St.,  16-18-20  W.  Broadway 

NEW  YORK 


ICE  CREAM 
HOW   TO   MAKE  IT 

The  Third  Edition  of  my  book  In  Juat  out.  en- 
larged and  Improved,  explaining  In  plain  words  and 
Drum  the  advanced  method*  In  handling*,  atand- 
ardlzlna-  and  pa»t«urlxlnr  the  mix  to  ret  bent  re- 
aulta  with  cream  or  remade  cream.  The  making 
of  all  ktnda  of  Ice  creama,  frozen  cuatarrta  and  pud- 
ding*, fancy  lew  and  forma.  Ice  ornm  specials.  Ice 
cream  powder,  liberty  mix  for  quality  and  economy: 
In  fact,  everything  that  a  flrat-rlaas  ice  cream  tnnkar 
ehnulit  know  to  meet  competition  la  all  in  my  book, 
of  which  there  are  over  S.000  In  u»e.  I  will  i.«nd  the 
hiik  on  receipt  of  price,  15.00.  by  Injured  parcel 


HERMAN  GRATZ 

Fraction!  Ice  Cream  maker  9 


?4<1   South  SOth  St. 


rhUarirlphla,  f-u. 


The  Crest  of  the 


Is  At  Hand 


Commercialize  the  fact  that  the  "high  ti<lc" 
of  the  social  calendar  is  here! 

This  it  the  time  to  get  behind 

HIGH  QUALITY  FANCY 
ICE  CREAMS 

for  January  functions,  including  balls  and 
hani|iiets.  receptions  and  parties — not  for- 
getting St.  Valentine's  Day  and  Washing- 
ton's Hirthday  affairs. 

Feature  Reyam  Brand  "whole-and-broken" 
Red  Cherries.  I'ancy  Whole  Red  Cherries.. 
Glace  C  herries. 


NOTE! 

We  are  now  m hipping  "  Whole -and 
Broken  "  GREEN  CHERRIES 

And  we  are  offering,  at  very  attrac- 
tive prices — 


TUTTI-FRUTTI  MIXTURES— BROKEN 
CITRON -PINEAPPLE  PIECES 

1921  will  be  a  "whopper"  in  the  Soda 
Fountain  line 

An  earlv  start— and  preparedness— is  half 
the  battle.  Write  for  our  1921  Jobbers' 
Price  List,  lav  in  Revam  Brand  supplies, 
and  von  will  come  out  on  top! 
QUALITY  PLUS  LOW  PRICE  is  our  slogan 
for  l°J|.    It  will  win  for  you  and  tor  us. 

THE  CINCINNATI  EXTRACT  WORKS 

422*424  Wot  Fourth  St..  Cincinnati,  O. 


Scott's  Coffee  Flavor 

101  Vanilla 


REALIZING  that  the  only  sure  foundation 
for  a  permanent  business  is  merit  in  the 
products  offered  and  delivered^  I  am  de- 
voting my  best  efforts  and  matured  experience 
to  the  production  of  flavoring  specialties  to  be 
sold  strictly  on  their  merits— flavoring  specialties 
which  are  exactly  as  represented  and  which  must 
satisfy  the  buyer  before  the  sale  is  complete. 

B.  B.  SCOTT 
24-26  Ormsbee  Avenue,  Providence,  R.  I. 
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For  Over  20  Years 

We  have  specialized  on 
Vanilla  Extracts 
a  nd  Vanilla  Compounds. 

We  are  entering 
contracts  for  1921 

Corrizo  Extract  Company 


211-215  We»t  20th  Street 
New  York,  N.  Y. 


MEMBER 


(Ebc  officers 


anli  Directors 


Cbt  £@apborn  jFooD  frotwct*  Co. 

tenber  ?ou  tbe  greeting*  of  tbe  season 
99a?  the  /5tto  $>ear  (1921 )  be  to  pou  ant)  ?ours 
Hour  brightest  *  happiest  ?ear 
marbrb  bj>  larger  opportunities  anb  greater  success 
tban  an?  pou  babe  ?rt  rrprrienceb 


ARE  YOU  ACQUAINTED? 


-TO  KAYBOKH  FOOD  FRODUCTS  CO. 
ebivium,  ohio. 

DR.  8.  MAT.  Pr«ald«nt 
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Van-Mul 

The  King  of  Ice  Cream 
Vanilla  Flavors 


Made 


of*  Mexican  Beans  Fortified 

wil  l   NOT  FREEZE  OR  COOK  OUT 


V4  O*.,  7c.    Flavor*.  Oal.  Mli  of  Ion  rr 

3  Itmmi,  I  Or.    Flavor*.  100  Pound*  of  Candy 


MANY     SATISFIED  USERS. 


racked 

1  Pint  Bottle 
5 
65 


« 

•  4 


Price 
Per  Pint 

$5.00 
4.50 
4.25 


(30  Pts.).   .  . 

Order  Now. 
Guaranteed  to  please  or  money  back. 

DOWNEY-TURNQUIST  &  CO. 

Manufacturing  Chemiitt  and  Importer* 
Maker*  True  Fruit  Extract* 
SODA    WATER  FLAVORS 

537  N.  Dearborn  St.     CH IC AGO,  ILL. 


Terpeiirlrn*  CITHl'S  (  onrenlrate* 
Tr»d»— CXO— Mark 

LEMON 

ORANGE 

LIMES 


NUT  LIKE  ANY  OT1IKKH 


Alio  All  OradM 

VANILLA 

FOR  ICE  CREAM  SERVICE 
Formal*  for  ORANGE  Sherbet  on  reqnett 


F  O  O  T  E  & 

Ripen  FLAVOR  Specialist* 


J  E  N  K  S 

JACKSON.  MICH. 


USINESS 
UILDING 
A  R  R  E  L 


PRICE 

lii  .» (till,  keif* 
In  10  pal.  kep* 
In  15  pal.  krp> 
In  20  pal.  kegs 
In  liulf  barrels 
In  harrcN 


Per  Oal. 
14.00 

MS 

::.:o 
:u;r. 

3..-.0 


Urdcr  a  Lrlnl  package 
now.  Guaranteed  lo 
please  yon,  and  trill 
be  taken  liaek  cheer- 
fully If  It  doe*  not. 
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"Give  Me  Caramala  Ice  Cream" 


Never  add  any  other  flavor 
or  color  to  Caramala  for 
Caramala  Ice  Cream. 

PRICES: 

la**  than  S  rate..  17.00:  S 
gale..  *6.T5;  10  sals..  $8.50; 
13  rali..  M.t8i  SO  gals,  and 
over,  16.00. 


fht  Favor  Compelling  Flavor 


Caramala.  an  absolutely 
Pore  Food  Product,  guar- 
anteed under  all  Federal 
and  State  Food  Laws.  It  la 
not  an  Imitation  of  caramel 
or  burnt  sugar  flavor.  It  to 
a  new.  distinct  and  better 
flavor. 


Reg.  U.  B.  Patent  Office. 

CARAMALA  is  now  virtually  universally  known  throughout  the  United  States  and 
Canada,  and  its  users  are  enjoying  an  ever-increasing  CARAMALA  business,  embracing  also 
its  manifold  combination  uses. 

CARAMALA  MERIT  is  recognized  by  ice  cream  manufacturers  not  alone  in  Caramale 
flavoring  value,  as  evidenced  by  the  instant  and  sustained  CARAMALA  response  from  the 
public,  but  also  in  the  CARAMALA  physical  improvement  in  CARAMALA  ICE  CREAM, 
or  any  ice  cream  in  which  CARAMALA  is  present,  even  in  a  less  amount  than  the  full  flavor- 
ing requirement-!,  as  in  CARAMALA  NUT  ICE  CREAM.  CARAMALA  ICE  CREAM 
PUDDING,  etc. 

CARAMALA,  a  fluid,  requires  neither  waiting  nor  preparation. 

CARAMALA  ICE  CREAM  is  always  the  smoothest  and  most  firm  ice  cream  in  com- 
parison with  any  other  ice  cream  made  from  the  same  stock  mix,  and  hardened  finder  identical 
conditions. 

Directions: — Use  one  ounce  CARAMALA  to  each  gallon  in  your  mix,  or  full  four 
ounces  for  ten  gallons  of  CARAMALA  ICE  CREAM. 

Send  in  your  trial  order,  and  if  any  CARAMALA  claim  we  make  is  not  sustained  by 
your  CARAMALA  experience,  simply  return  us  the  shipment  within  30  days,  at  our  expense. 
We  make  this  offer  on  account  of  our  certainty  of  your  satisfaction,  but  we  want  you  to  feel 
positive  assurance  in  sending  in  the  trial  order. 

CARAMALA  signs  commensurate  with  order  size  supplied  on  request,  as  well  as 
CARAMALA  recipes. 


Order  direct  or  through  any  of  the  following  well-known  Arms: 

J.  O.  CHERRY  CO  

RILEY  HAUK  SUPPLY  CO.  .. 
BEATRICE  CREAMERY  CO.  . 

JOHN  W.  LADD  CO  

CENTRAL  OHIO  SUPPLY  CO. 
DAIRYMEN'S  MFC.  A  SUP.  CO 

JOHN  W.  LADD  CO  

E.  C.  WILLIAMS  CORP  


Cedar  Raplda.  la. 
St.  Louis,  Mo. 
Denver,  Colo. 
Detroit,  Michigan 
Columbua.  Ohio, 
i  8t.  Louis,  Mo. 
Cleveland.  Ohio. 
New  York.  N.  Y. 


HAZELWOOD  CO..  LTD  

RICHARDSON  A  HOLLAND, fnc 

MANNING  MFO.  CO  

W.  L.  KNORR  CO  

HEATH  *  COMPANY   

CHERRY-BASSETT  CO  

CHERRY-BASSETT  CO  

FERRIS-NOETH-STERN  CO.  . 


Spokane,  Wash. 
Seattle.  Wash. 
Rutland.  Vt. 
Pittsburgh.  Pa. 
Wllkes-Barre.  Pa. 
Baltimore,  Md. 
Philadelphia.  Pa. 
Baltimore.  Md. 


Use  the  New  Concentrate  Eliminating  All  Waste 

NEW  MEXOCINE 

Bean  Vanilla,  Vanillin,  Coumarin  and  Tonka  Flavors 


IT  IS  ECONOMICAL 
Use  quarter  ounce  or  dessert  spoonful  to  flavor 
14  gal.  batch  Ice  Cream.    Use  quarter  ounce  or 
dessertspoonful  to  flavor  100  lb.  batch  candy. 
«T.»0  per  pint 
5  plnte  to. 15  per  pint        10  pints  (S.B0  per  pint 
tS  plate    <>  -  "■  per  pint        00  plnte    6.00  per  pint 
TERMS:  X<~r  10  DAYS  30  DAYS  NET 


Why  pay  for  unnecessary  alcohol  when  It  la 
absolutely  worthless  from  a  flavoring  standpoint? 
Why  pay  freight  on  water? 


Sum  nice  on  Request 


REX   EXTRACT  CO. 
257  Pacific  Street  Brooklyn,  New  York  City 
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Cold  Process  Strawberry 

to  be  right,  to  have  the  flavor 
must  be  made  from  sound, 
ripe  berries.  It  must  be  put 
up  half  fruit  and  half  sugar. 

That's  the  Way  we  Pack  Our 
Cold  Process  Strawberry 

That's  why  it  has  so  much  fla- 
vor and  why  it  makes  the  ice 
cream  taste  as  if  delicious,dead- 
ripe,  fresh-picked  berries,  had 
been  used  in  the  making  of  it. 


Ask  our  salesman  or  write 
us  for  prices  and  particulars 


H. A.JohnsonCo.  gk 

221-227  State  Street,  Boston 

1IK\N(  IIKH:    NEW  YORK  AND  PROVIDENCE 
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Manufacturers  of  Ice-Cream  Makers'  Supplies  and  Certified  Food  Colors. 

THE  BOTTLER'S  AND  ICE-CREAM  MAKER'S 
HANDY  GUIDE 

(1921  EDITION) 

is  now  under  press  and  will  be  ready  shortly  for  mailing.  This  is  a 
complete  little  treatise  containing  100  pages  of  practical  and  scientific 
information.  Worth  $10.00.  The  book  is  sent  free  to  all  our  custo- 
mers. If  you  are  not  on  our  mailing  list,  write  in  and  have  your  name 
included.  It  tells  you  all  about  ice-cream  making  and  how  to  use 
Red  Seal  Goods  to  produce  Quality  Ice-Cream. 

Quality  is  what  you  are  looking  for  and  Quality  is  what  you  get  when 
you  buy  Red  Seal  Goods. 

For  flavoring  your  mix  use: 

Red  Seal  Vanillas 

Red  Seal  True  Fruit  Extracts 

For  stabilizing  your  mix  use: 

Red  Seal  Purity  Powder 
Red  Seal  Ripener 

For  coloring  your  mix  use : 

Red  Seal  Certified  Colors 

Red  Seal  American  Cheese  Color 

(Vegetable) 

At  your  fountain  use: 

Red  Seal  Marshmallow 
Red  Seal  Crushed  Fruits 
Red  Seal  Syrups 
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PURE  VANILLA  EXTRACT 


ATLANTIC  IMPORTING  CO. 
Write  for  Booklet  "VANILLA"  617-S23  Eleventh  Ave  ,  Now  York 


GENUINE  FRUIT 
EXTRACTS 

VANILLA  IND  ALL  OTHER  FLAVORS  AND  EMULSIONS 

Atlas  Certified  and  Atlas  Vegetable  Colors  and  No.  40  Carmine 

MANUFACTURED  BY 


1 


1-13  C.  ILLINOIS  ST.  H.   KOHNSTAMM    <fe   CO.        83-89  PARK  PLACE 

CHICAGO  „    .  „  •»«)  _  ,  NCW 


New — And  A  Winner! 

Imitation  Rum  Flavor 

Takes  the  place  of  rum  in  fruit  puddings  and  sherbets. 

Highly  Concentrated  and  therefore  Economical 

1  \i  ounces  flavor  to-  ten  gallons  finished  product 

$20.00  A  GALLON 

A  sample  pint  will  be  sent  on  receipt 
of  check  or  money  order  for  $2.50. 

EMERY  &  CO.,  Inc.  Melrose,  Mass. 
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The  Winning  Team— 

A  SMALL  quantity  of  Ko-Racas  makes 
^  a  large  quantity  of  chocolate  ice 
cream  taste  so  rich  and  chocolaty,  that, 
after  the  first  order,  a  dealer  will  be 
satisfied  with  no  other. 

The  ever  popular  chocolate  ice  cream 
enriched  by  the  magic  Ko-Racas  cannot 
be  beaten  for  business  building. 

Ko-Racas  makes  them  say:  "Have  am t her /" 


H 


STAR  EXTRACT  WORKS 

6  West  Broadwau .  New  York  Gtu .  Telephone  -  Cortland  1 2354 1 
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Build  Up  Your  Maple  Sales 

Manufacturers  who  have  built  up  the  most  successful  sale 
on  maple  flavored  ice  cream  are  staunch  users  of  Mapleine. 

They  use  Mapleine  and  will  consider  no  other  flavoring 
because  it  brings  out  full  rich  maple  taste  the  maple  lov- 
ing public  delights  in. 

Mapleine 

The  Golden  Flavor 

Unlike  the  usual  maple  flavoring,  Mapleine  contains  no 
chemicals  or  ethers.  It  is  made  solely  from  vegetable 
materials  so  combined  as  to  give  perfect  maple  flavor. 

Mapleine  will  not  freeze  out.  The  flavor  holds  true  no 
matter  how  long  the  ice  cream  is  in  storage. 


NJUuirtf 

(OtoTAlNft  ■  -' 

tttt$p  wo* 

TO  it  Hi  I 


Convince  yourself  that  Mapleine  is  the  flavor  you  need 
to  build  up  maple  sales. 

$3  brings  a  quart  bottle  for  trial. 

Crescent  Manufacturing  Company 


105  Hudson  Street  New  York 


Seattle,  Wash. 


Nothing  Like  It 

Nothing  As  Good 

TUTTI FRUTTI 


Packed  in  No.  22  Sanitary  Cans 
Write  today  for  prices  and  particulars 

CROWN  FRUIT  AND  EXTRACT  CO.,  Inc. 

418-420  W.  BROADWAY  NEW  YORK  CITY 
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W  e 
did  not 
build 
our  big 
chocolate 
and  cocoa 
business  on 
low  prices  but 
you  will  find  that 

"  DARKIST" 

COCOA 

will  save  you  money  in 
the  long  run.    More  im- 
portant than  that  are  the 
facts  that  it  is  the  highest 
in  cocoa-butter,  richest  in 
chocolate  flavor  and  darkest  in 


color.  If  you'll  write  at  once  we'll 
send  you  postpaid  and  free  enough 
"DARKIST"  Cocoa  to  make  a  batch 


US     SOMETIME,     YOU'LL     FIND    A     BIO  WELCOME 
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Sweetened  Condensed 
Skimmed  Milk 

IN  BARRELS 

P.  E.  SHARPLESS  CO. 

813-819  N.  11th  St.,  Philadelphia,  Pa. 


mm 


q^wp*  Fancy  Molds  m^Wi 

YXrt^n/jfJ      0ET  AND  HOLD  ^B^fJnf 

ROSE  BUSINESS  t'BACH 

Tks  MMfutr  bora  service  as  much  as  ojaallty. 
Be  nUr  to  (Itc  the  utmost  In  serrlce  and  popular- 
Im  your  product  by  supplying  molded  specials. 
Taw  rustosaers  arc  awe  pleased  and  you  set 
better  prices  at  small  additional  cost. 


6 


I'KAIt 


11.00  for  Sample  Fruit  or 
told  and  1st  us  sand  you 
our  eomplets  pries  list. 

FR.  KRAUSS'  SON 

333  W.  lots  Street,  New  York,  N.Y.  GR  APR* 


We  Make  Prompt  Shipment!  of 

Plain  Condensed  Milk 
Concentrated  Milk 
Sweet  Cream 

s 

Barreled  Sweetened 
Condensed  Milk 


GIFFORD  &  CULLUM 

QUALITY  AND  SERVICE 
413  N.  State  St.,  Chicago,  Illinois 


Consider  This  Now 

Ice  cream  manufacturers  are  quick  to  see  the  importance 
and  the  advantages  of  using 

Merrell-Soule  Powdered  Milk 

It  reaches  him  fresh  and  clean  and  will  not  sour.  There 
are  no  more  sticky,  half  empty  cans  standing  around  his  plant. 
He  can  make  up  a  big  supply  for  a  hot  day  or  a  small  amount  for 
a  cool  day.  He  knows  it  provides  the  solids  which  give  "body" 
and  make  ice  cream  smooth,  velvety  and  palatable.  He  knows 
it  saves  ice  and  storage  space. 
He  never  runs  short  of  milk, 
and  never  loses  a  drop  through 
souring. 

Let  our  demonstrator  show 
you  at  your  plant  what  it  will 
do  for  you. 


Merrell-Soule  Sales  Corporation 
Syracuse,  N.  Y. 


-J 


MERRELL-SOULE  SALES  CORPORATION 
Syracuse,  N.  Y. 

Gentlemen: 

Please  send  me  Free  your  book  "Merrell- 
Soule  Powdered  Milk  for  the  Dairy,  Cream- 
ery and  Ice  Cream  Plant" 


Name  . . 
Address 


5  City. 


State. 
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First  in  the  Field 
Stiil  going  Strong 

Dunn's  Celebrated 
Ice  Cream  Gelatines 

Guaranteed  to  comply  with  all  State  and  National  food  law 

requirements. 

TRIED,  TESTED  and  PROVEN 

When  you  want  a  stabilizer 
that  never  fails  you,  it's  gelatine 

THOMAS  W.  DUNN  COMPANY 

248  Front  Street,  New  York 


TO  PRODUCE 

Incomparable  Ice  Cream  and  Frozen  Specialties 

 USE  


Milligan  &  Higgins 
Pure  Food  Gelatine 


Bacteriologicall y  and  Chemically  Pure 

•II  present  Food  Lin,  both  State  and  Na 


Milligan  &  Higgins  Gelatine  Company,  ^newyowT* 
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Gelatine  is  the  most  efficient  of  all  stabilizers  for  Ice  Cream 

WHITTEN'S 
GELATINES 

Are  Standard 


r  to  Complf  with  all  National  and  State  Farm  Food  Laws 

STRENGTH,     PURITY    AND     UNIFORMITY  GUARANTEED 


MANUFACTURED  BY 


J.  0.  WHITTEN  COMPANY 

Main  Offka  md  Work* 

new  york city  Wmciiester,  Mass.  Chicago,  ill. 


Boston 

Crystal  Gelatine 

IN   PACKAGE   OR  IN  BULK 

The  most  satisfactory  stabilizer 
that  can  be  used.  Made  in  the 
largest  and  best  equipped  gelatine 
plant  in  America.  Free  from  in- 
jurious chemicals  or  other  impur- 
ities. A  standard  product  most 
economical  in  the  long  run. 

If  you  are  particular— Specify 
CRYSTAL  GELATINE 

Crystal  Gelatine  Company 

121  Beverly  St.,  Boston,  Mass. 

Mew  York  Philadelphia  Chicago 
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Put  UCOPCO 
Back  of  Your 
Product! 


Look  for  the  red  drum- 
your  purity  protection 


YOU  can  have  confidence  in  the 
quality  of  your  ice  cream  or 
candy  only  when  you  are  sure  of 
every  ingredient.  The  very  best 
gelatine  is  necessary  for  success. 
Take  no  chances — use  UCOPCC) 
Pure  Food  Gelatine. 


Velvety,  smooth 
Ice  Cream  made  with 
UCOPCO  Pure  Food  Gelatine 


AJi  ANUFACTURERS    of  ice 
cream  and  candv  insist  on 

gf 

I'COPCO— the  finest  binder,  stabil- 
izer, flavor  and  moisture  retainer. 
Get  all  the  facts  about  UCOPCO 
now — write  todav. 


The  United  Chemical  &  Organic  Products  Co. 


1831  Conway  Bldg. 
Chicago,  III. 


217  Broadway 
New  York.  N.Y. 


°tf°X§3)  COMES  FROM  THIS  GREAT  FACTORY 
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One  YQffion 
±)of/ars 


A/f EN  do  not  put  this  great  sum  into  a  business 
A  without  a  definite  ideal  and  worth-while  object. 

ONLY  a  product  whose  supreme  value  justifies  their 
absolute  faith  could  warrant  so  large  an  investment. 

The  art  of  making  pure,  unadulterated 
gelatine  cannot  be  acquired  from  books, 
or  in  a  mechanical  way,  but  only  through 
a  lifetime  of  earnest,  practical  labor  and 
study  from  raw  material  to  finished 
product. 

Thk  greatness  of  this  industry  was  made 
possible  by  the  Good  Will  which  the 
hundreds  of  users  of  "Essex"  Gelatine 
have  expressed  in  unqualified  terms. 

Its  measure  has  not  been  one  of  price, 
but  of  quality,  value,  and  service. 

There  is  no  better  basis  for  buying 

than  this  Universal  Good  IVilL  It  is 
a  positive  assurance  of  Performance 

Essex  Gelatine  Company,  Boston,  Mass. 


Philadelphia 


Manufactu  rers 

Branch  Offices  and  Warehouses 

New  York  Chicago 


San  Francisco 
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TALBO 


The  Perfect  Stabilizer 
For  Ice  Cream 

Tried,  Approved  and  Used 
by  the  Ice  Cream  Trade 
for  the  Past  Five  Years 


Richo  Karaya 

The  Purest  of  Pure  Gum 
Direct  from  Millers  to  Consumers 


Write  Us 

F.  E.  RICHARDSON  &  CO. 

132  Nassau  Stseet  New  York  City 


The  Ideal  Combination 

ARABEE  GUM 

The  Ideal  Stabilizer 

HERMITOSE 

MALT  SUGAR  SYRUP 
The  Ideal  Sweetener 


We  could  write  a  whole  page  about  these 
wonderful  products,  but  you  write  for  a 
sample— or  trial  barrel— and  wc  will  let 
results  do  the  talking. 

Casada  Products  Company 

IMPORTERS 

391493  The  Bonne    Philadelphia,  Pa. 


Mihctmlal 


The  best  Sherbets  and  Fruit  Ices 
are  made  with  NULOCRYSTAL.  It 
gives  to  the  goods  the  desired  sweet- 
ness and  eliminates  all  danger  of 
granulation. 

NULOCRYSTAL  gives  to  your 
Ice  Cream  and  Sherbets  a  velvet- 
like smoothness. 

THE  NULOMOLINE  COMPANY 

III  WALL  STREET 

NEW  YORK.  N.Y. 

P.  S— NULOCRYSTAL  comes  in  bar- 
rels weighing  approximately  625  lbs.  net. 

We  also  pack  NULOCRYSTAL  in  a 
special  non-leakable  container  holding 
about  the  same  weight. 


J 


RIPPEY'S 

Foamoline 


(TRADE  -  MARK  REGISTERED) 
Specially  Prepared* 
Far  Maaefaclertn 


*  16 

ICE  CREAM,  >  I 
Sherbets,     <|j  j|  « 


FruitFrosta  jjj 

AND 

Water  Ices 


«i.<..,..<lfl,rrr»*n 

lf>j.».r.nr«  S  (a. I. 


•'«PMI<I4|^«  lit 
rt.lt,  rtramj  flj<«< 

No  Ha  *t  or 
Kcsa  required, 

you  a  I  m  p  1  y 
trili  Rlppey'a 
Powdered 
F  n  a  m  o  II  0  o 
with  (ha 
luiar  w  b  I  I  • 
<\ry.  add  your 
cream  ur  milk 
and  H  U 
rredy  for  the 


FOR  A  LIMITED  TIME  WE  WILL  SEND  BY  MAIL.  POST- 
AGE PAID,  Full  pound  on  receipt  of  25c.  Also 
our  Formulas  for  making  Ice  Creams,  Sherbets, 
Fruit  Frosla,  Water  Ice*.  Soda  Water  Syrup 
from  Canned  Fruits.  Mailed  Free  on  receipt  of 
name  and  address.  Caution  :  Rippev's  Powdered 
Foamoline  is  packed  in  one  pound  boxes  with 
registered  trade  -  mark  and  signature  of  William 
Rippejr  on  every  box.  Never  sold  in  bulk. 

WILLIAM  RIPPEY 

No.  108  E.  Second  Street         CINCINNATI,  O. 
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HAROLD  A.  SINCLAIR 

DELFT — The  World's  Best  Food  Gelatine 

160  BROADWAY 
NEW  YORK 


Some  of  t Ik- 
reasons  WHY 

vou  will  want 
DELFT  GELATINES 


Low  in  Acid 

Lowest  in  Bacteria 

No  Objectionable  Odor  to 
Overcome 


Requires  Less  Flavor  to  a 
Batch 

Perfectly  Standardized 

Sanitary  Packages  of  Special 
Construction 


Prices  No  Higher  Than  Lower- 
Testing  Gebtine 

FREE  OF 
SULPHUR  DIOXIDE 


"Price  is  a  relative  term — quality  ahuays  a  concrete  fact." 

nPHK  reputation  of  Delft  Gelatine,  world- 
wide a>  it  is.  does  not  approximate  the 
spoken  enthusiasm  of  its  users. 

Read  over  carefully- "Some  of  the  Reasons 
why  you  will  want  I  >elfl  Gelatines."  Weigh 
them  up  against  the  gelatines  you  have  been 
using,  and  if  Delft  appeals  to  you,  let  us  send 
you  samples  and  prices. 


How  to  Make  Ice  Cream 

Wc  arc  new  to  you,  but  experienced  in  the  manufacture  of 
High  Grade  Ice  Cream  Gelatine,  and  are  anxious  to  prove  our 
worth. 

Our  Gelatine  complies  fully  with  all  State  and  Federal  Pure 
Food  Laws. 

Its  use  insures  good  texture  and  a  smooth  cream. 
We  guarantee  Uniformity,  Purity,  Service,  and  Price. 
To  Prove  This,  IS: 

Only  possible  by  giving  us  an  opportunity  to  demonstrate 
our  product,  by  placing  a  trial  order  with  us. 

Or,  if  you  will  send  a  sample  of  your  present  supply,  we 
will  match  same,  and  send  you  a  duplicate  article. 
Send  your  order  today. 
Be  sure  to  try  us  before  contracting. 

ATLANTIC  GELATINE  CO.,  Hill  St.,  Woburn,  Mass. 


Branches: 

r  hlrajro 

Kulte  5IO-11 

IIS  No.  L»  Salle  St. 


silk1 
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Amarin 

FUUY  PROTECTED  BY  UNITED  3TATEJ  RflTElTO 

In  this  Mew  McLaren  "Real  Cake"  Cone  we  offer 
the  trade  a  sugar-sweetened  article  that  is  in  a 
class  by  itself. 

It  is  scientifically  designed  to  ship  with  a  mini- 
mum amount  of  breakage,  is  distinctive  in  appear- 
ance, and  at  the  same  time  possesses  the  superior 
eating  qualities  that  have  always  characterized 
McLaren's  Ice  Cream  Cones. 

EXCLUSIVE  FEATURES 

1 — Smoothly  Moulded  Ring  Around  Top. 

Strengthens  top  of  cone. 
Prevents   breakage   when    filling    with  ice 

cream. 
Improves  appearance. 

2    The  Name  "McLAREN"  Moulded 
in  Rim  of  Cone.  * 

Prevents  imitation. 
Guarantees  quality. 


3— Breakage  Protection  Ring. 

Prevents  wedging  action  of  cones  in  ship- 
ping. 

Keeps  them  from  splitting  and  sticking  to- 
gether. 
Strengthens  top  of  cone. 

<  Illustration  shows  bow  cones  rest  entirely  on  this  ring. 
Walls  of  cones  do  not  touch  ) 


This  new  Cone  is  the  result  of  years  of  study  and 
the  investment  of  many  thousands  of  dollars.  The 
manufacturer!  have  aimed  to  make  the  very  bc»t 
cake  cone  possible,  and  at  the  same  time  keep  the 
within  easy  reach  of  every  retail  dealer. 

Enterprising  jobbers  will  be  the  first  to  show  this 
new  product  in  their  territories.  It  is  sure  to  be  a 
winner  for  next  season.  Write  for  samples  and 
tferj  low  introductory  price. 


MCLAREN  PRODUCTS  COMPANY 


D AYT  ON 


OHIO 
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*    How  Cerelose  assures  you 
a  uniform  high  quality  standard 

Successful  ice  cream  manufacturers  use  Cerelose  in  conjunction 
with  cane  sugar,  because  Cerelose  emphasizes  the  richness  of 
the  butter  fat. 

Butter  fat  is  not  only  the  most  expensive  item  in  ice  cream  making 
— but  the  most  important  in  relation  to  maintaining  high  quality. 

Ice  cream  manufacturers,  in  this  fact  alone,  can  see  why  Cerelose 
is  now  being  preferred  everywhere. 

Higher  digestibility  will  be  given  to  your  ice  cream  with  the  help  of 
Cerelose.  The  flavor  and  texture  will  show  a  decided  improvement. 

Cerelose  sells  for  several  cents  less  per  pound  than  cane 
sugar. 

CORN  PRODUCTS  REFINING  COMPANY 

17  Battery  Place,  New  York  City 
Note: — Formula  cheerfully  furnished  ut>on  request. 


"A  High  Grade  CAKE  Cone  packed  in  the 
latest  improved  shipping  package  at  the  lowest 
possible  price.    W  rite  Tor  prices. 

WE  SELL  TO  JOBBERS  ONLY 

TURNBULLCONE4  MACHINECO. 

Mfr*.  of  Automatic  CAKE  Con*  Machinery 
419  Fort  St.  Chattanooga.  Trnn. 


Cassell  Center  Mold 

SPECIALS 


For  St.  Valentine's  Day 

February  14ih 


For  Washington's  Birthday 

February  22nd 
Order  through  your  jobber,  or 

W.  W.  CASSELL,  Mntef 

VtNCENNES  INDIANA 

»J^|#l>>sM<s>sf>i>ilf<sys1<i^ 
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BAKED  ICE  CREAM 

can  now  be  served  by  your  dealers 
quickly  and  conveniently  by  means 
of  a  new  small  electric  apparatus. 

All  users  of  WASHBURN'S 
IMPROVER  who  are  interested  in 
increasing  their  sales  with  the  above, 
write  us  at  once  for  details. 

This  is  part  of  the  Service  Department 
for  WASHBURN'S  users. 

Good  results  can  be  easily  obtained 
using  WASHBURN'S-ask  any  of  the 
1000. 

In  writing,  state  voltage  of  electric  light 
circuit  in  your  city. 

A.  Daigger  &  Co. 

54  W.  Kinzie  Street  Chicago,  U.  S.  A. 
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TO  HAKE  A  TEN 

STmKEmjourWSWESSi 


For  Se/Zing  PuncA  77iaf  Carry 

ybur  Product 

NORDHEM  ADVERTISING  AND  SELLING 
SERVICE  for  ICE  CREAM  Manufacturers  meets 
every  quality  requirement  of  a  Quality  Product. 

NORDHEM  SERVICE  means  Sales, 
SALES,  and  MORE  SALES. 

You  have  the  machinery  to  make  good 
ice  cream. 

We  have  the  machinery  that  will  sell  it. 
Let's  Get  Together — 

One  of  our  representatives  will  be 
in  your  neighborhood  in  the  near 
future.  Why  not  make  an  appoint- 
ment now? 


FVAN  ■  B  °  NORDHEM  COMPANY 

■ 

JZdverlistng  and  Jelling  Jorvico 

Jbrlce  (Bn?amjtfanufacturers 
S^West  jo  "Street  •  •  •  JVew  York  &ty 
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OVER  2000 
ICE  CREAM 
MANUFACTURERS 
REGULARLY  USE 
GUMPERTS 
ICE  CREAM 
IMPROVER 


S.GUMPERT  &  CO. 
Brooklyn .  New  York 


Google 
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ICE  CREAM 


Sign  Advertising 
Will  Increase  Your 
Ice  Cream  Sales 

Educate — your  Dealers  to  sell  more  Ice  Cream  through  Advertising 
Displays  in  your  Dealers'  Windows. 

— the  consuming  public  concerning  the  Quality  and  Food 
Value  of  your  Ice  Cream  by  attractive  Window  Trims  in 
your  Dealers*  Windows. 

— the  entire  community  to  the  Tempting,  Wholesome,  Re- 
freshing Goodness  of  your  Ice  Cream  by  the  use  of  eye- 
catching out-door  displays  of  Metal,  Fibre  and' Muslin  Signs. 

Sign  Advertising — keeps  your  trade  name  and  slogan  prominently  dis- 
played.  Make  it  a  not-to-be  forgotten  name  by  the  use  of 

Burdick-Garrison  Company  Signs 

The  effective  use  of  out-door  signs  and  window  displays 
will  result  in  that  "occasional  purchaser"  becoming  a  "regu- 
lar Buyer." 

As  "seeing  is  believing"  so  too  is  BUYING  the  result  of 
SEEING.  Create  a  demand  for  your  product  by  making  the 
people  see  a  "reminder"  of  your  Ice  Cream  everywhere  they 
look. 

Do  It  With  Signs 

We  manufacture  an  unlimited  variety  of  out-door  signs  and 
Window  Displays  of  all  kinds  on  metal,  cardboard  and  cloth. 

Special  designs  and  quotations  on  application. 


0f<?  BITRDICK- GARRISON  COMfiVNY 

INCOR  AO  RATIO 

Dwo  twenty  (weJourfh/lgenue 
^evOyork^ 


Advertising  Spcciaiists  to  the  Ice  Cream  Manufacturer 


THE   NATIONAL  DISH  _ 
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1CCCRCAM  CABINET  OF OUALITX 


Conatractlon  of  oar 
"ZERO"  Brick  Cablnat 


Style  No.  4 


Much  of  Your  Success  Next  Season 
Will  Depend  on  Your  Choice  and 
Supply  of  Ice  Cream  Cabinets 

If  there  is  any  one  thing  the  history  of  the  ice 
cream  cabinet  business  emphasizes,  it  is  the 
value  of  anticipating  requirements  far  in 
advance.  From  the  standpoint  of  profits,  and 
the  service  you  will  he  able  to  render  your 
customers  now,  right  now,  is  the  most  op- 
portune time  to  settle  the  cabinet  proposition 
for  next  season. 

If  you  arc  not  familiar  with  the  Grand  Rapids 
Line  this  is  the  time  to  send  for  the  catalog. 
It  will  show  you  why  such  a  big  percentage  of 
the  prominent  ice  cream  manufacturers  specify 
Grand  Rapids  Cabinets  year  after  year.  It  will 
show  you  how  to  practice  true  economy  in 
this  department  of  your  business. 

The  importance  of  immediate  action  must  be 
stressed.  Take  up  your  requirements  with  ai 
at  once. 


Grand  Rapids  Cabinet  Company 

Sucreaaora  to  CHOCOLATE  COOLER  COMPANY 

80-84  Alabama  St.,  N.  W.,  Grand  Rapids,  Mich. 


Ntw    Rutland   Salaa  Offlca  and  Wanhonii 
Mrrrow  Bros.,  Inc. 
44  N.  Markat  St..  Boaton.  Maaa. 


South   Eu.trrn  Sale*  OfBca  and  Wmtioiut 
Charry-Baaaatt  Co. 
12  So.  Charlca  St..  Baltlmora.  ltd. 


North  Weitern  8alaa  Of  flea  and  Warahouaa 

A.  C  Black 
SIS    Lumbar    Exchanaa.    Minneapolis  Minn 
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The  C.  Nelson  Ice  Cream  Cabinets  «,«»"d> 


NKI..NON  BRICK  CABINET 
Patented  May  I.  ISO* 


At  QT.  BRICK  CABINET  W  ITH  ICE  RAIL 

Patanta.  May  I,  1106;  Sept.  9,  IIII 


Two  Compartment 


"Confessed  the  best  when  put  to  test" 

The  C.  Nelson  Patented  Ice  Cream  Cabin- 
ets are  especially  adapted  to  Hot  Climates 
—  South  America,  Honolulu,  Philippines, 
Cuba  and  all  Southern  States,  where 
others  fail. 

We've  Got  It  On  Them  All 

Because  We  Are: 

1st.  Specialists  in  the  manufacture  of  Ice 
Cream  Cabinets. 

2nd.  Have  had  30  years'  actual  experience  in 
the  manufacture  and  keeping  of  Ice 
Cream,  from  which  practical  experience 
the  Nelson  Cabinet  was  evolved. 

3rd.  Nelson  Cabinets  are  constructed  of  Cali- 
fornia Red  Wood  and  White  Cedar. 
Roth  sanitary  and  everlasting. 

4th.  For  this  reason  they  are  proof  against 
Rust,  Brine,  Leaks  and  Decay. 

5th.  They  are  Insulated  with  Granulated 
Cork,  the  best  non-conductor  of  heat  and 
cold  known. 

6th.  They  will  save  their  cost  in  three  months' 
service. 

7th.  They  will  keep  Ice  Cream  in  perfect  con- 
dition 24  to  36  hours  with  one  packing  of 
Ice  and  Salt. 

8th.  They  will  last  a  lifetime. 

9th.  We  manufacture  Ice  Cream  Cabinets  ex- 
clusively, and  build  but  one  grade — This 
we  guarantee. 

The  42-quart  brick  cabinet  has  a  two-com- 
partment container,  thus  firing  the  advantage  of 
a  double  cabinet  with  single  Ice  space. 

ATTENTION 

Responsible  parties  (particularly  whole- 
sale ice  cream  dealers)  may  order  from  1 
to  100  Nelson  cabinets,  place  them  in  prac- 
tical use,  and  after  30  days,  if  not  entirely 
satisfactory,  return  at  our  expense  for 
freight  bosh  ways. 

CATALOGUE  AND  PRICES  UPON  REQUEST 

C.  Nelson  Manufacturing  Co. 

23rd  aaa  Dmn«a  St.  ST.  LOUIS.  MISSOURI 
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1   Cabinets  and  Tubs 

are  Mg'ood  a,  their  name  and  th Jlook. 


Built  to  live  up  to 
all  that  the  name 
STOUT  implies 


Genuine  Cedar  Tubs  —  the 
best  material  obtainable  for 
the  purpose  and  stoutly  put 
together  to  stand  the 
"racket." 


Cabinets  that  are  built  with  full  ap- 
preciation of  the  Ice  Cream  Maker's 
needs  in  point  of  first  cost  economy 
and  lasting  qualities. 


Don't  place  your  orders  before  you 
let  us  show  you  that  we  know  what 
you  need  and  are  actually  producing 
it.    Write  for  Details  and  Prices. 


Just  look 
at  this 
double  bottom— 

—than  took  at  ana 
of  tha  hind  you  ara 
uimf  and  nota  tha 
diffmrmncr. 


securely  splined  (fillted)  to- 
gether and  firmly  wedged  in- 
to place.  - 


The  Stout  Crate  Company    Des  Plaines,  111. 

1    CHICAGO  OFFICE:  509  S.  WABASH  AVE.  1 

I  I 
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Economy  Ice  Cream  Cabinets 

Economical — Efficient — Substantial 

Most  economical  in  use  of  ice — most  efficient  in  pre- 
serving quality  of  cream — substantial  construction  and 
absolute  insulation  throughout.  Most  approved  design 
and  finish.  Made  in  one  to  tour  compartment — sizes — 
twelve  and  twenty  quart.  Either  metal-lined  or  in  tub 
cabinet. 

A  Word  to  the  Ice  Cream  Manufacturer 

|  Anticipate  your  requirements  for  the  coming  year, 

i  Place  your  order  now  and  assure  yourself  of  a  complete 

supply  of  cabinets  with  which  to  meet  the  demands  of 
;  your  customers.    Bear  in  mind:  the  sooner  you  order,  the 

more  promptly  we  can  ship. 

Write  for  prices  and  particulars. 


Homer  Manufacturing  Company 

Homer  City  Pa. 
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BUY 

The  Quality  Tub  Covers 

BEST  BY  TEST 

MADE  BY 

SCHOTT   BROS.  CO. 

WEST  SALEM,  OHIO 

Pioneers  in  the  Manufacture  of  Tub  Cover* 


Ice  Cream  Cabinets 

The  special  construction 
of  cabinets  made  by  us 
insures  durability  and  long 
life  under  all  conditions. 

THE  PRICE  IS  REASONABLE 

Send  for  Price  List 

American  Retinning  Co. 

819-23  N.  Lawrence  St..  PHILADELPHIA,  Pa. 


Brooks  Cabinet 


Our  UK1CK  CABI.NtTs.  nude  entirely  or 
■v ...  .1     without    Iniwr   or   outer    metal  lining-. 

OI'ABAN'TKED  NOT  TO  LEAK. 

Let  ua  tell  you  nil  about  them  and  our  1,  3, 


i  nml 


cabinet*. 


Fl  HOOKS  CABINET  COMPANY 


Just  Off  The  Press 

—  OUR 
1921  Booklet 
on 

Schroeder  Perfection 
Cabinets 


It  is  different,— and 
complete  as  the  serv- 
ice it  represents 

Your  Copy  h  Ready 


Send  For  ft 


'Insulation  is  the  thing* 


jtOHNScHROEDER  [UMBCR  (p 

"        U Point  Cahmels  iv-  o  ttoien  CoHooJm  " 


Walnut  St  Dridoe 


MILWAUKKI  WIS. 


CABINETS 

Built  right,  price  right,  ARE  RIGHT." 
NO    EXPERIMENTING    WITH  OUR 
CABINETS." 


WE  HAVE  SPECIALIZED  IX  BUILD- 
ING ICE  CREAM  CABINETS  FOR  IS 
YEARS.  AND  KNOW  WHAT  THE  TRADE 
1  iKMANDS. 

Before  placing  orders  elsewhere 


WRITE   FOR   PRICE  LIST  AND 
DISCOUNTS. 

HENRY  SHULTZ 


Office  and  Factory 

24-26  Cherry  Street,  New  York  City 
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TAG  HOOKS 

SAVE  DOLLARS 

Why  use  expensive,  untidy,  time-losing 
strings  or  wires  while  tagging  your  tubs  or 
ptils  of  ice  cream? 

SNAP  'EM  ON 

And  use  our  rustproof  TAG  HOOKS 

Sara  Time 


n»ur«  th»  co«t 
of  ■trios*  or 
wlrea.  Th.n  think 
of  tha  value  of  * 
man  •  Urn.  whll. 
trim  the  ta«»  on 
your  tabs. 

Cm 


Our  now  type  of 
Ta*  Hooka  or* 
made  of  SPE- 
CIAL. SPRING 
BRA  SSL  Tbeyeall 
at  11.*$  par  nun. 
dred.  Inoludlnc 
atopies.  Br»id»». 
a  10  par  cant  dla- 
count  In  lota  of 
a>    tbooaand  or 


DALY  BROS., 
Schenectady. 

W.  T. 


iPat.  Jan.  14.  1919) 


Not  a  paddle  but  a  spoon,  scooped  out 
of  a  wooden  block 


Just  what  the  public  has  been 
ing  in  the  way  of  single  service  ice 
cream  spoons.  The  most  sanitary  ice 
cream  spoons  made. 

Paper  Sundae  Dishes 

Paper  Ice  Cream  Dishes 

Both 


Tin  Ice  Cream  Spoons 
B.  A.  GRASBERGER  &  CO. 

>  of  Littl*  Disks* 


820-4  W.  Moore  St.,  Richmond,  Va. 
Order  through  your  jobber.  We 


|  have  no  brokers  or  agents. 


A  "MAKE  IT  PAY"  IDEA 

If  a  pleased  customer  is  your  best  advertisement,  why  lose  the  advertise- 
ment nine  times  out  of  ten  ? 

Tie  Your  Nd.me  to  Your  Product 


Our  tin  ice  cream  spoons  with  your  name  stamped  in  the  handle  cost  no 
more — probably  less — than  you  pay  for  the  plain  kind,  and  they  tell  the 
customer  who  pleased  him  ten  times  out  of  ten. 

WRITE  FOR  PRICKS  AMD  A  SAMPLE 


Our  JVebu  Ice  Cream  Catalogue  Will  be  Mailed  \/pon  "Request 
FrM»ni  tools  i  cans  and  carry -out*  i  brick 
moulds  >  brick  tanks  i  tuba:  buckets  s  and  a 
hundred  and  ona  othar  thing*  on  which  you 
can  make  it  pay  to  lot  us  quota  you. 

TO*  ijjat  Catalog***  of  "hoktr'j  tSootj  an*  Vfnjitj 
and  Conf*eHon*r'j  tfoolj  and  X/ttnj/ljT 


THE 


AUGUST 
MAAG 

509-511  W.  LOMBARD  ST..  BALTIMORE.  MD. 


CO. 
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HE  ASSOCIATION  OF  ICE 


x  CREAM  SUPPLY  MEN  is  better 
prepared  in  1921  to  serve  the  ice  cream 
industry  than  it  has  ever  been  before. 
From  savage  barter  and  trade  to  the 
world-wide  modern  interplay  of  indus- 
try and  commerce,  successful  business 
moves  from  variations  of  one  single 
motive  —  the  motive  of  constructive 
selfishness.  The  selfish  wish  of  The 
Association  of  Ice  Cream  Supply  Men 
is  that  the  ice  cream  manufacturers  of 
the  country  may  know  success  and 
profit  far  greater  as  the  months  of  1921 
roll  by.  Its  constructive  purpose  is  to 
help  make  this  possible  by  providing 
safety  for  the  manufacturer  in  his 
buying  of  supplies.  .  .  The  ice  cream 
industry  of  1921  will  march  on  to 
still  greater  things. 


Safety  to  the  Buyer  through 
the  Fair  Practices  Code 


The  Association  of  Ice  Cream  Supply  Men 

1328  BROADWAY,  NEW  YORK 
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A DISH  like  this  makes  the  dullest  day  bright.  It 
makes  you  want  ice  cream,  though  the  thermometer 
may  register  40  below  or  the  rain  be  falling  in  torrents. 

These  luscious  looking  Four  Color  Process  Repro- 
ductions are  surprisingly  economical  to  use. 


FREDERICK  C.  MATHEWS  COMPANY 

"SERVANTS  TO  THE  DAIRY  INDUSTRY" 
685  MULLETT  STREET,  DETROIT,  MICHIGAN 


Thi*    four-pag*    insrrt    irai    produetd    complete    by    the    Frederick    ('.    Matkeirt  Company 
'•i  niiitiii  i  iiiniiiiiiiiiiiiiiiiNiiiii  iii  iiiiiiiiiiin  iiiiini  ii  Him  i  ii  in  ilium:  n  iiimimiiiiiuH 
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SI  IOW  this  Pineapple  Sundae  in  the  windows,  at  the  fountains 
and  in  the  parlors  of  your  dealers  and  sec  your  gallonage 
grow.  These  Four  Color  Process  Reproductions  make  other 
people  feel  just  like  you  feel  now,  hungry  for  ice  cream. 

And  the  cost  of  keeping  them  constantly  displayed  is  surpris- 
ingly small. 

FREDERICK  C.  MATHEWS  COMPANY 

"SERVANTS  TO  THE  DAIRY  INDUSTRY" 
685  MULLETT  STREET         DETROIT,  MICHIGAN 


=  7'Aij  four-page  insert  mat  produced  complete  by  the  Frederick  C.  Mathetci  Company  = 
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"T  CAN'T  Afford  not  to  build  up  bigger  sales"  says  a  careful, 
I    cost-figuring  ice  cream  manufacturer. 

"And  I  want  my  increase  to  come  in  the  cold  months  and 
the  bad  weather  periods  in  the  spring  and  summer."  = 

J 

With  the  Same  Equipment  \ 
and  Payroll  \ 

5 

most  manufacturers  could  handle  much  more  business  in  periods  \ 
of  bad  weather,  thereby  enlarging  their  net  profits  for  the  year, 
as  well  as  enormously  increasing  their  prestige  with  the  trade 
and  with  the  public. 

If  You  Are  In  This  Class  | 

it  will  pay  you  to  secure  a  conference  with  one  of  our  rcprcscnta-  ~ 
tives.  We  equip  you  for  every  phase  of  an  effective  selling  cam- 
paign and  we  make  no  charge  for  our  services  nor  do  we  accept 
commissions  from  newspapers  or  other  lines  of  business  in  con- 
nection with  which  our  services  may  be  rendered. 

Asking  for  a  conference  involves  no  obligation  on  your  part. 
Write,  or  wire  at  our  expense,  today.  \ 

1 

FREDERICK  C.  MATHEWS  COMPANY  ! 

"SKRVANTS  TO  THE  DAIRY  INDUSTRY" 
685  MULLET!'  STREET,  DETROIT,  MICHIGAN 


This  four-page  insert  was  produced  complete  by  the  Frederick  C.  Malheirs  Company  = 
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The  picture  of  this 
Peach  Layer  Sun- 
dae will  make  the 
patrons  of  your 
ice  cream  dealers 
order  ice  cream  in 
preference  to  any- 
thing else; 

-if  you  see  that 
it  is  displayed  in 
their  windows,  at 
their  fountains 
and  in  their  par- 
lors. 


FREDERICK  C.  MATHEWS  COMPANY 

"SERVANTS  TO  THE  DAIRY  INDUSTRY" 

6S5  MULI.ETT  STREET  DETROIT,  MICHIGAN 


I    Tkxt  four-page  intrrl  was  produced  complete   by  the    Frederick  ('.   M  a  I  h  e  w  i  Company 
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THE  "BENTWOOD"  SPOON 
NEWEST  ADDITION  TO  A 
SANITARY  SERVICE 

SANITARY  PLATES 
DISPLAY  YOUR  ADVERTISEMENT 
IN  COLOR-LINED  WITH 
GLASSINE  PAPER 


THE  JOHN  H.  MULHOLLAND  CO. 
146-47  N.  12th  STREET 
PHILADELPHIA.  PA. 


WHITE  PARA-PARCH 


We  claim  this  filled  stock  is  the  most  excellent  Ice 
Cream  Paper  manufactured. 

Its  moisture  and  air  resistance  is  unparalleled. 

It  is  freely  removed  from  the  cream,  is  beautiful  in 
shade  and  texture  and  1 00%  pure.  It  also  is  most  economical. 

Let  us  ship  you  a  trial  lot  and  convince  you. 

We  furnish  all  sizes:  squares  and  circles,  plain 
and  printed. 

Made  expressly  for  you  by 

The   Henle  Paper  Manufacturing  Co.,  Inc. 

535-545  EAST  79th  STREET,  NEW  YORK 
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Progress  Ice  Cream  Freezers 


Modern  construction  of  the  very  latest  type.  Made 
in  two  sizes.  50  quarts  and  100  quarts  capacities. 
Compact  motor  drive,  with  motor  mounted  above 
the  freezing  cylinder.  The  picture  shows  the  front 
and  side  view  with  brine  connections.  Substantial 
enamel  base,  with  machine  properly  balanced.  The 
cylinder,  supply  tank.  etc..  arc  heavily  nickel-plated. 
An  excellent  appearing  machine  of  sterling  worth 
and  honest  value. 

The  dadtCr  is  of  the  squirrel  cam  type,  with  two 
full  sets  of  scraper  blades.  The  inside  sretion  of 
the  dasher  turns  one  way  and  the  outside  the  other 
way.  This  type  of  dasher  gives  maximum  results 
and  i<  easy  to  clean. 

The  opening  for  the  fruit  is  made  large  so  as  to 
do  away  witli  the  fruit  funnel.    Your  man  can  put 
the  fruit  in  without  spilling  or  wasting  any  por- 
tion of  it.    The  supply  tank  is  of  the  proper  size 
to  prevent  waste.    The  valve  from  the  supply  tank 
to  the  cylinder  is  simple,  handy  and  satisfactory. 

The  gate  is  so  made  that  one  setting  of  the 
can  under  it  will  catch  the  cream— you  don't  have 
to  kick  the  can  into  place — preventing  waste. 

The  brine  piping  is  hooked  up  so  as  to  feed  it 
into  the  space  surrounding  the  freezing  cylinder  at 


two  places,  getting  excellent  efficiency  out  of  the 
brine.  <  hie  thermometer  shows  temperature  of  brine 
going  in.  and  the  other  shows  it  going  out 

The  gearing.'  on  the  back  end  of  the  machine,  is 
to  housed  in  as  to  run  continuously  in  oil.  The 
motor  covering  is  left  open  at  the  back  to  prevent 
overheating,  yet  it  is  protected  on  the  front  and 
lick  -  so  you  can  use  a  hose  in  cleaning  without 
splashing  water  on  the  motor. 

W  rite  lor  descriptive  matter  and  prices.  We  also 
make  a  40-quart  vertical  anil  a  50-qnart  direct  am- 
monia expansion  style  for  the  man  who  prefers 
eitiier  of  these  types  of  Ice  Cream  l-'reczers.  Tell  us 
in  a  letter,  or  on  a  postal  card,  what  you  want  to 
do  and  we  will  help  you  plan  and  choose  the  best 
for  your  needs. 

Davis-\\;\tkixs  IXukymenS  Mpg-Cq. 

ADDRESS  NEAREST  BAI.KS  OFFICE 


JERSEY  CITY,  ST.  J 
NORTH  CHICAGO.  ILL. 
KANSAS  CITY,  MO. 


DENVER.  COLO. 
SAN  FRANCISCO,  CAL. 
SEATTLE.  WASH. 
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ILLINOIS  ASSOCIATION  MEETS  AT  CHICAGO 

Ice  Cream  Men  of  Illinois  Hare  Interesting  One- 
day  Program  at  Twenty-first  Annual  Convention 


The  twenty-first  annual  convention  of  the  Illinois 
Association  of  Ice  Cream  Manufacturers  was  called 
to  order  in  the  Grey  Room,  Hotel  Sherman,  Chicago, 
at  10:30  A.  M„  December  9.  1920,  by  President  G 
E.  Thompson,  who  presided. 

The  Chairman  called  on  Secretary  N.  Loewenstein 
who  read  a  joint  report  of  the  Secretary  and  the 
Treasurer  which  was  accepted  as  read. 

The  President's  address  was  read  by  Mr.  Thomp- 
son as  follows : 

Every  year  it  seems  that  the  President  must  de- 
liver an  address,  and  who  started  the  custom  I  do 
not  know.  However,  in  keeping  with  established 
practice,  I  shall  endeavor  to  mention  a  few  of  the 
happenings  to  the  ice  cream  industry  during  the 
past  season. 

As  wc  are  all  aware,  the  ice  cream  business  is  one 
that  is  largely  dependent  upon  weather  conditions. 
The  past  summer  was  anything  but  a  good  summer 
for  the  industry  from  a  weather  standpoint,  yet  busi- 
ness conditions  as  a  whole  were  so  good  and  the 
people  were  so  prosperous  that  even  with  the  un- 
favorable weather  that  prevailed  the  ice  cream  manu- 
facturer throughout  the  country  did  about  the  same 
amount  of  business  as  the  season  before.  This  was 
particularly  true  in  Northern  Illinois.  Then  in  Sep- 
tember, when  the  season  is  usually  over,  wc  enjoyed 
a  period  of  extremely  hot  weather,  which  was  very 
gratifying  to  the  manufacturers,  their  volume  of  busi- 
ness being  about  as  great  as  it  was  in  July.  October 
was  also  somewhat  above  normal  in  temperature, 
and  as  a  result  the  business  enjoyed  by  the  manu- 
facturers in  this  section  was  extremely  good. 

Quite  a  slump  took  place  in  business  about  two 
months  ago.  Prices  on  many  commodities  declined 
severely.  This  was  particularly  true  of  commodities 
which  apparently  had  advanced  out  of  all  propor- 
tions to  their  true  value;  the  swing  of  the  pendulum 
brought  these  prices  down  with  great  rapidity. 

The  advance  in  the  price  of  ice  cream  from  the 
pre-war  period  was  not  nearly  so  great  as  on  most 
commodities,  with  the  result  that  the  decline  on  thi* 
article  naturally  has  been  rather  slow.  Then,  too. 
there  has  been  no  appreciable  decline  in  the  price 
of  ingredients  entering  into  the  manufacture  of  ice 
cream,  and  many  manufacturers  are  still  using  high 
priced  sugar  and  other  articles. 

The  progress  of  the  ice  cream  industry  as  a  whole 
has  been  exceptionally  pronounced  within  the  past 
Where  ice  cream  was  formerly  considered 


a  luxury  or  semi-luxury,  it  is  now  considered  a  food 
possessing  the  highest  nutritive  value,  milk  being 
its  princpal  component  part,  wth  the  addition  of 
sugar,  the  energizing  factor. 

In  this  state  we  have  been  pioneers  in  develop- 
ing sanitary  ice  cream  factories.  Two  years  ago 
this  Association  was  instrumental  in  having  passed 
by  the  legislature  an  amendment  to  the  State  Food 
Law  requiring  ice  cream  manufacturers  to  be  li- 
censed before  they  could  operate.  The  food  depart- 
ment makes  regular  inspections  to  sec  that  factories 
are  in  sanitary  conditions  before  a  license  i»  issued, 
and  I  am  pleased  to  state  that  I  know  of  no  instance 
where  any  of  our  members  had  difficulty  in  securing 
a  license,  indicating  that  their  plants  arc  up  to  stand- 
ard in  every  respect. 

The  past  season  was  one  of  great  worry  and  un- 
certainty for  ice  cream  manufacturers.  Ehiring  the 
spring  and  early  summer  it  was  very  difficult  to  ob- 
tain adequate  supplies  of  sugar,  and,  when  sugar 
was  finally  obtainable,  many  manufacturers  pur- 
chased reserve  stocks,  as  a  result  of  which  some  of 
them  are  still  working  on  27c  to  30c  sugar. 

Because  of  the  car  shortage  during  the  summer, 
many  manufacturers  had  difficulty  in  securing  an 
adequate  supply  of  salt.  This  was  equally  true  of 
cans,  tubs,  etc,  which  were  frequently  very  slow  in 
transit,  with  the  result  that  the  ice  cream  manu- 
facturer was  in  continual  hot  water,  so  to  speak,  try- 
ing to  keep  going  and  to  take  care  of  the  demand 
for  his  product. 

Many  of  the  down-state  manufacturers  had  a  great 
deal  of  trouble  with  the  express  company.  The 
service  was  exceptionally  bad  in  many  of  the  towns 
and  shipments  were  allowed  to  lie  around  the  de- 
pot and  could  not  be  moved.  Considerable  trouble 
was  also  experienced  ,in  getting  empties  returned. 
This  was  often  due  to  the  failure  of  local  agents 
to  pick  up  the  empties,  and  frequently  when  they 
did  pick  them  up  they  failed  to  return  them  to  the 
manufacturers  as  promptly  as  they  should,  with  the 
result  that  a  largely  increased  investment  In  tubs 
and  cans  was  neccs^arv  to  carry  on  shipping  busi- 
ness. 

Recently  the  Interstate  Commerce  Commission  per- 
mitted a  change  in  the  classification  of  ice  cream 
shipments  which  granted  an  advance  in  weights  on 
5-gallon  packers  from  1<K)  to  115  pounds.  Inasmuch 
as  this  applies  only  to  interstate  traffic,  I  feel  that 
this  Association  should  do  something  to  prevent  this 
change  of  classification  from  taking  effect  in  this 
State  on  intrastate  traffic,  particularly  since  the  ex- 
press company  was  granted  a  horizontal  increase  of 
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26 r  t  in  rates,  and  since  they  fail  absolutely,  in  most 
localities,  to  perform  any  pick-up  and  delivery  serv- 
ice whatsoever. 

In  this  connection  1  wish  to  call  the  attention  of 
the  mcmhers  tn  the  fact  that  a  motor  express  svstcm 
of  transportation  is  being  rapidly  developed,  and 
I  believe  ire  cream  manufacturers  should  encourage 
and  take  advantage  of  this  system  wherever  possible. 
The  goods  are  picked  up  at  your  door  and  delivered 
to  your  customer's  door,  and  empties  arc  likewise 
picked   up  and  promptly   returned  to  you. 

I  take  this  opportunity  of  thanking  the  officers 
and  mcmhers  for  their  kind  co-operation  during 
the  past  year. 

\V.  W  .  Talcott,  Chicago,  was  the  next  speaker  on 
the  program.  Mr.  Talcott  spoke  on  the  subject, 
"^alcs  ami  Advertising."  demonstrating  that  adver- 
tising i>  essential  to  the  complete  development  of 
an  ice  cream  business. 

"Co,t  Accounting"  was  the  subject  of  a  paper 
read  by  Howard  O.  Shedd,  Chicago.  Knowing  what 
it  costs  to  make,  sell  ami  deliver  a  gallon  of  ice 
cream  is  vital  to  the  success  of  an  ice  cream  business 
stated  Mr.  Shedd  in  his  paper  which  took  up  a 
number  of  ways  by  which  this  could  be  accomplished. 

The  Chairman  called  on  J.  \V.  Mcrrigan.  Jackson- 
ville, who  gave  a  short  talk  entitled  "Let's  Get  To- 
gether."   Mr.  Mcrrigan  said  in  part: 

"Cur  President  has  told  us  a  few  moments 
ago  that  this  Illinois  Association  was  largely  a  family 
affair.  Now,  then,  it  shouldn't  be  much  trouble 
for  a  family  to  get  together,  and  as  we  attempt  to 
analyze  this  sentiment  or  this  slogan  of  "Getting 
Together,"  we  find  it  closely  connected  with  all  the 
big  things  that  have  ever  happened  in  our  country. 
It  dates  l>ack  to  the  time  of  George  Washington- 
It  seems  that  he  had  the  happy  faculty  of  gathering 
men  about  him  and  filling  them  with  enthusiasm  and 
loyalty  for  the  thing  advocated,  getting  them  to 
start  out  and  win  the  fight,  which  they  have  done. 
So  we  find  the  spirit  of  get  together  and  the  spirit 
of  76  about  the  same  filing. 

The  same  thing  is  true  of  Lincoln's  time.  Lincoln 
had  that  happy  faculty  of  getting  men  together  and 
tilling  them  with  thinking  the  Lincoln  way,  and  get- 
ting results.  We  look  about  the  City  of  Chicago 
here,  this  wonderful  city,  with  all  its  advantages, 
its  great  system  of  parks  and  lxjulevards.  everything 
that  goes  to  make  living  worth  while,  and  we  find 
that  is  the  essence  of  party  co-operation,  unity  of 
purpose,  concentration  of  thought.  We  go  through 
the  World  War  history  and  we  see  how  the  Allies 
sort  of  struggled  along  for  a  while  until  they  fin- 
ally got  together  and  got  someone  to  direct  and  then 
they  marched  on  to  victory. 

Take  it  in  our  own  industry  during  the  first 
years  of  the  war.  There  were  men  probably  in  Con- 
gress who  did  not  know  the  importance  of  our  in- 
dustry. Those  gentlemen  might  have  placed  their 
strong  hand  on  our  neck  if  it  hadn't  been  for  our 
efficient  officers  of  the  State  and  National  Associa- 
tions and  the  devoted  members  who  gave  freely  of 
their  time  ami  went  down  to  Washington  and 
placed  before  those  men  the  importance  of  our  in- 
dustry and  showed  how  essential  it  was  that  they 
allow  us  to  no  forward,  and  not  be  throttled  and 
held  back.  In  our  own  State  Association  we  have 
the  sectional  meetings  and  have  an  instance  of  where 
the  strong  men  of  our  organization  come  down 
through  the  state  anil  they  give  the  little  men  the 
benefit  of  their  advanced  ideas  anil  their  new  methods 
of  doing  business.  It  develops  the  business  as  a 
whole,  raises  it  up  on  a  higher  plane. 

Now  with  this  "Get  Together"  idea  kept  up  it  is 
only  a  question  of  time  until  the  ice  cream  industry 
will  rank  first  amongst  all  the  food  producing  item's 
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that  are  manufactured  in  this  grand  old  country  of 
ours. 

Charles  J.  Stewart,  Decatur,  in  an  address  en- 
titled. "Keeping  the  Plant  Cp  to  Standard,"  advo- 
cated keeping  the  ice  cream  plants  of  the  state  up- 
to-date,  in  other  words,  as  show  places,  advertising 
to  the  consumers  that  the  plants  were  open  for  in- 
spection at  all  hours  and  making  it  worth  their 
while  to  visit  the  plants.  I'p-to-date  plants  go  hand 
in  hand  with  contented  employees,  believes  Mr. 
Stewart,  who  concluded  his  address  by  showing  how 
his  company  rais-.-d  the  standard  of  its  employees. 

At  the  request  of  the  Chairman.  Secietary  1  ocwen- 
stein  reviewed  the  express  situation  of  the  past  year 
after  which  the  Chairman  appointed  the  following 
committee  to  act  with  the  Secretary  in  taking  up 
express  matters  with  the  utilities  commisson :  T. 
It.  Mclnnerncy,  Chicago;  liruce  Koszell,  Peoria,  and 
Chas.  J.  Stewart,  Decatur. 

Regarding  the  double  tagging  ruling  Mr.  Loe- 
wenstein  said: 

I  believe  the  majority  of  the  manufacturers  are 
very  much  interested  in  the  double  tagging  ruling. 
Last  year  I  had  several  conferences  with  the  traffic 
officials  of  the  express  company  at  New  York  and 
it  was  agreed  that  they  would  try  out  the  plan  of 
double  tagging  for  the  season  of  KM 9.  and  if  it  was 
found  that  it  was  working  a  hardship  on  the  manu- 
facturers without  any  resulting  benefit  to  the  ex- 
press companies  that  they  would  themselves  ask 
to  have  the  rule  rescinded.  They  included  in  their 
classification  the  statement  that  shipments  of  ice 
cream  in  tubs  having  shipper's  name  and  address 
permanently  painted,  stenciled  or  branded  thereon, 
may  l>c  accepted  when  bearing  one  address  tag, 
properly  marked.  In  that  connection  the  Interstate 
Commerce  Commission  ruled  in  their  report  as  fol- 
lows :  "Included  in  the  schedule  are  proposed  ad- 
ditions to  cancellations  of,  and  changes  in.  certain 
items  of  the  classification  other  than  those  herein- 
after mentioned,  to  which  no  objection  has  been 
offered  from  any  source,  and  to  which  respondent's 
reasons  in  justification  has  been  submitted.  We  find 
that  respondent  has  justified  these  items."  That 
would  seem  to  indicate  that  the  double  tagging  rule 
has  been  rescinded,  but  it  will  not  be  put  into  effect, 
of  course,  until  the  State  Commissions  have  acted 
on  these  various  classification  changes. 

The  Chairman:  Gentlemen.  I  see  we  have  with  us 
today  one  of  the  largest  shippers  and  manufacturers 
of  the  State  of  W  isconsin,  and  we  would  like  to 
hear  a  few  words  from  Mr.  Luick.  I  think  he  is 
pretty  well  versed  in  this  shipment  of  ice  cream. 
I  understand  he  was  down  to  Washington  as  one  of 
the  witnesses. 

Mr.  Luick:  The  Wisconsin  Association  has  reallv 
done  nothing  as  yet  with  reference  to  the  raise  in 
express  rates,  and,  frankly.  I  am  somewhat  of  the 
opinion  that  whatever  we  may  do  it  won't  do  much 
good.  I  believe  that  the  State  Commissions,  Rail- 
road Commission,  will  confirm  the  raises,  and  I 
believe  that  we  are  ready  for  that  advance.  It  may 
be  possible  that  something  may  Ih-  done  later  on, 
but  I  doubt  very  much  under  present  conditions  that 
any  railroad  commission  will  rescind  that  order. 
The  Wisconsin  Commission,  however,  is  taking  up 
the  matter  and  is  going  to  make  a  fight  before  the 
Railroad  Commission  on  the  subject  and  will  make 
every  effort  to  hold  it  down.  I  don't  believe  they 
will  succeed.  I  don't  know  as  there  is  any  other 
information  that  I  can  give  you.  The  raise  is  here, 
and  I  Ix-licvc  the  shipper  will  have  to  pay  it.  • 

Mr.  Loewenstein  :  Mr.  Luick,  I  have  a  letter  from 
Mr.  Cahey.  the  Secretary  of  the  Wisconsin  Associa- 
tion, in  which  he  asks  me  for  some  of  this  informa- 
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tion  anil  some  of  tin-  exhibit*  that  we  had  mi  they 
would  Ik1  in  a  position  to  contest  the  matter.  Of 
course  this  is  not  a  contest  of  the  horizontal  rate 
advance;  it  is  merely  on  that  estimated  weight  prop- 
osition. 

Mr.  Luiek:  I  tell  you.  Mr.  Secretary.  1  appreciate 
Mr.  Cahey's  statement  of  the  matter.  hut.  as  I  said 
lnrfore,  I  doubt  whether  there  will  lie  any  result- 
accrue  from  it.  Our  elTorts  before  our  W  iscon-m 
Federal  Trade  Commission  haven't  led  to  very  much. 
Naturally,  we  arc  going  to  tight  it ;  we  arc  going  to 
do  all  we  can,  hut  1  believe  that  we  are  in  for  the 
advance  both  ways,  on  the  increased  rate  and  the 
increased  weights,  and  I  don't  know  as  there  will 
much  good  come  from  fighting  '••  Hut  I  do  believe 
that  the  different  state  associations  should  put  up 
as  strong  a  fight  as  they  can,  because  if  one  should, 
win  out  there  might  possibly  be  some  additional 
chance  for  the  other  fellow. 

While  I  am  on  my  feet  there  are  one  or  two  things 
I  want  to  say.  Don't  let's  kid  ourselves  into  the 
idea  that  wc  are  going  to  be  aide  to  continue  war 
prices.  \\  hat  is  the  use  of  kidding  ourselves  into 
the  idea  that  wc  are  going  to  get  war  price-,  because 
we  are  not.  It  wouldn't  be  fair  if  we  did  I  believe 
that  ice  cream,  just  the  same  as  anything  else, 
whether  it  be  shoes  or  clothe-,  has  got  to  come  down 
from  war  prices,  and  I  think  you  are  all  making  a 
serious  mistake  if  you  don't  look  that  matter  straight 
in  the  face  and  follow  the  advice  of  the  speakers  that 
wc  have  had.  some  of  them  this  morning,  and  speak- 
ers that  we  have  had  in  former  year-,  both  state  and 
national  conventions,  and  know  our  costs,  so  that 
you  can  regulate  your  price  according  to  your 
cost  of  production.  I  want  to  tell  you  boys  we  have 
heard  this  ((notation  "The  war  is  over"  a  good  many 
times,  but  this  is  really  the  first  time  that  we  can 
actually  say  the  war  is  over.  Prices  are  beading  in 
the  other  direction. 

Xow.  don't  misunderstand  me.  there  is  one  thing 
I  want  to  warn  you  against  right  now,  and  that  i-. 
don't  go  into  a  panic,  don't  let  go  of  your  prices 
just  simply  because  the  other  fellow  does.  Don't 
start  reducing  your  prices  until  you  know  that  your 
costs  warrant  it,  but  when  your  costs  warrant  it. 
you  must  reduce  your  prices  to  keep  up  the  con 
sumption,  and  you  must  keep  up  the  consumption. 

Furthermore,  you  are  not  entitled  to  any  mure 
than  a  legitimate  profit.  Therefore,  I  say  everv 
one  of  you  had  ought  to  make  it  a  point  right  now, 
this  is  the  time  to  do  it.  Iw-  prepared  for  next 
spring,  install  the  accounting  svstem.  see  how  it 
works,  keep  it  working,  and  in-tall  a  o-t  accounting 
system  -o  that  at  least  at  the  end  of  everv  single 
month  you  know  exactly  what  jour  cost  ha-  been. 
When  you  have  done  that  you  arc  going  to  be  a 
better  competitor.  Furthermore,  you  are  not  going 
to  lose  your  head,  because  some  fellow  that  has 
pretty  big  gallonage  comes  along  and  offers  you  his 
business.  That  is  an  awful  mistake.  Manufacturers, 
plants,  and  sometimes  some  big  department  stores 
buy  thousands  of  gallons  of  ice  cream,  and  not 
knowing  their  cost-.  I  have  known  manufacturers 
to  -ell  ice  cream  year  after  year  to  such  a  dealer  at 
way  below  their  own  actual  cost  of  production. 

\ow,  as  I  said  before,  do  that,  do  it  now,  in-tall 
a  cn-t  system,  know  what  you  are  lining  at  the  end 
of  every  month,  and  then  reduce  your  price  to  the 
dealer  and  compel  the  dealer  to  reduce  it  to  the 
consumer.  That  is  important.  I  don't  know  as 
there  i-  anything  cl-c  I  have  to  otter  you. 

Mr.  Chnpell:  (let  up  and  tell  us  how  vou  make 
the  druggist  and  the  other  fellow  put  his  price  of 
brick  cream  from  sixtv  cents  down  to  fortv  live  and 
the  price  of  bulk  down  from  75  to  bfl. 

Mr.  I.uick:  Simply  notify  him  that  the  price  i- 
going  to  be  so  and  so.  There  is  no  trouble  about 
reducing  the  price  to  the  consumer  by  the  dealer. 
If  you  reduce  the  price  to  the  dealer  in  a  general 
way  the  dealer  is  going  to  reduce  it  to  the  consumer. 


I  believe  that  in  reducing  it  to  your  dealer  that  it 
is  wise  to  set  such  a  price.  Now  some  of  the  lmys 
here  s.iyj  you  can  not  control  that,  that  the  dealer 
is  going  to  sell  at  whatever  price  he  chooses.  I 
don't  c|uite  agree  with  you  on  that.  He  may  in 
soiue  localities,  but  ii  you  set  a  certain  price  on  your 
ice  cream,  to  !*■  -old  to  the  consumer  at  such  ami 
such  a  price,  the  dealer  pretty  quickly  falls  in  line 
on  that,  and  I  don't  believe  we  will  have  any  trouble 
in  that  line  at  all.  The  greatest  trouble  you  usually 
have  is  that  ju-t  the  same  as  the  manutacturer  :  one 
manufacturer  has  sold  to  John  Smith  at  ten  cents 
under  his  own  price  and  be  huds  it  out  and  he  hur- 
ries over  to  John  Smith  and  offers  it  to  him  for  two 
cents  under  that  price  again  1  find  frequently  the 
dealer-  try  to  undersell  each  other,  and  that  is  a 
great  deal  harder  to  control  than  the  reduction  of 
price,  the  further  reduction  i-  harder  to  control 
than  the  first  reduction  is. 

In  our  city  1  have  had  the  hardest  time  in  the 
world  to  keep  the  price  up  to  the  point  with  the 
dealers  instead  of  beinrf  unable  to  get  them  to  "re- 
duce it  There  is  no  trouble  on  that  score.  It  is 
a  fact  that  you  will  have  to  reduce  your  price,  and  1 
say.  don't  reduce  it  until  your  costs  show  that  you 
can  reduce  it.  and  between  you  and  me  1  think  that 
your  costs  will  show  now  that  you  can  reduce  it. 

Mr.  (.'bapcll :  Suppose  you  are  furnishing  big 
bricks  for  .L''_.  Cents  and  your  dialer  puts  up  a  sign 
"Forty  cents."  and  you  have  two  other  dealers  with- 
in a  couple  of  blocks  who  are  getting  a  half  dollar 
lor  the  same  bricks.  How  would  you  handle  that"' 
Would  you  put  the  forty  cent  fellow  up  or  make  the 
other  two  come  down  to  meet  him  .' 

Mr.  Luiek  That  is  simple.  1  don't  ba\e  to 'tell 
you  how  I  handle  it.  That  is  dead  easy.  It  is  a 
quc-tion  ,is  to  how  some  of  them  are  handling  it.  In 
my  case  I  either  set  that  price  and  that  settles  it  or 
see  that  he  set-  it  according  to  what  1  know  is  fair, 
or  I  refuse  to  sell  him. 

My  cost  accounting  system  shows  me  that  the 
duct  nation  of  my  raw  material,  principally  cream, 
butter,  in  fact,  is  almost  the  entire  l^arometcr  on 
our  co-ts.  Did  you  ever  -top  to  figure  how  much 
your  i-:lt,s  ,,r  ,l(cn  equipment  ol  that  kind  costs 
per  gallon'  If  you  did  you  woltlld  realize  that 
it  i-  such  a  small  part  <  f  one  cent  that  finally  it 
ha-  very  little  to  do  with  your  actual  cost  ,,i  pro 
duction  It  has  something  to  do  with  it  of  conr-e. 
but  your  sugar  and  your  milk  products  are  the 
big  baromchr  and  I  want  to  tell  you  sugar  is 
down  100  per  cent,  from  what  it  was  some  time  ago. 
and  it  is  down  at  least  _>5  per  cent,  from  what  it  was 
at  the  lowest  point  la-t  year,  and  that  is  a  2-  per 
cent,  reduction  ,.n  that  big  item,  and  your  cream,  a- 
\on  ,,1|  know,  is  down  a  considerate  percentage. 
Through  my  cost  accounting  -v-tcui  al!  through  the 
w  ar  1  found  my  co-t  )h  r  gallon  on  manufactures, 
labor,  on  entire  delivery  cost,  on  entile  intntiintur 
ings  costs  and  such  segregated  items  as  that,  fluctu- 
ated so  little  per  gallon,  that  I  would  not  have  been 
warranted  in  making  much  rai-e  in  the  price  of  ice 
cream,  but  when  it  got  down  to  the  matter  of  butter 
fat.  or  milk  product-  and  -ugar.  that  is  where  your 
jump-  went  up  and  down,  ami  that  is  the  thing  that 
determines  your  actual  cost  and  any  of  vou  who  arc 
studying  your  cost  system  will  quickly  find  out  you 
don't  have  to  wait  for  the  rest  of  it,  just  get  your 
gallon  cost  on  milk  product-  and  sugar  and  that  i- 
tbe  barometer  on  ihe  whole  business. 

Mr.  I  bapcll  :  What  do  you  allow  then  on  a  brick 
of  cream? 

Mr  I.uick:  We  are  getting  a  dollar  and  a  half 
a  gallon  I  will  tell  you  right  now  the  next  reduction 
on  o'.ir  part  i-  coming  right  -oon,  and  it  i-  going  to 
be  a  ten  cent  reduction,  making  it  $1  -H>.  and  the 
dealer  i-  going  to  sell  it  at  5<V  a  quart,  because  we 
are  going  to  advertise  it  as  coming  down  to  fifty  cents 
a  quart.  We  are  going  to  let  the  public  know  that 
we  are  in  line  with  the  general  trend  of  prices. 
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Mr.  Chapell:  It  might  git  to  a  dollar  and  thirty 
cents  a  gallon.  Then  you  would  advertise  a  45  cent 
retail  price? 

Mr.  Luick:  No,  I  will  let  the  dealer  get  that 
difference.  I  have  already  made  one  reduction.  Now 
when  it  comes  to  the  next  one.  and  I  know  that  the 
dealer  can  hand  that  to  the  consumer,  he  is  going 
to  hand  it  to  the  consumer,  and  so  it  is  going  to  go 
on.  When  we  make  another  ten  cent  reduction  we 
are  perfectly  willing  to  give  it  to  the  dealer.  W  e 
are  not  profiteers;  if  we  can  reduce  the  price  ten 
cents  a  gallon  to  our  dealers — and  our  costs  show 
that  we  can— we  are  going  to  do  it.  If  it  is  only  a 
ten  cent  reduction  we  are  not  going  to  comjx-l  that 
dealer,  hy  advertising  a  new  price,  to  hand  it  on  to 
the  public,  because  he  cannot,  but  when  we  reduce 
it  sufficiently  again  for  him  to  be  able  to  hand  it  on 
to  the  public,  we  are  going  to  do  it. 

The  meeting  was  adjourned. 

The  afternoon  session  was  called  to  order  at  2:30, 
President  Thompson  presiding.  After  a  few  open- 
ing remarks  the  Chairman  called  on  George  R. 
Courtright,  Rockford,  who  read  a  paper,  entitled 
"The  Country  Dealer."  The  paper  laid  stress  on 
the  fact  that  with  somc_  educational  work  on  the  part 
of  the  manufacturer  the  country  dealer  could  bo 
made  very  profitable. 

"'Return  of  Empties."  was  the  subject  of  the  next 
address  by  C.  H.  Snow.  Rloomington.  which  was 
followed  1>y  a  discussion  on  this  subject. 

The  Chairman  called  on  I..  W.  Roszell,  Peoria, 
who  delivered  an  address,  entitled  "Brick  Ice  Cream." 
Mr.  Roszell  enumerated  the  advantages  of  brick  ice 
cream  to  the  dealer  and  consumer  and  also  gave 
some  of  the  experiences  his  firm  has  had  in  manu- 
facturing and  selling  ice  cream  in  package  form. 
He  said  that  seventy  per  cent,  of  their  annual  brick 
output  is  sold  from  the  first  day  of  October  to  the 
first  day  of  April.  This  winter  business  is  made 
possible  through  persistent  advertising,  stated  Mr. 
Roszell. 

F.  W.  Holmes,  Mantcno,  spoke  on  the  subject 
"Some  Experiences  at  Sectional  Meetings,"  relating 
his  experiences  in  organizing  sectional  meetings. 

"The  Packing  Problem  for  the  Small  City,"  was 
the  subject  of  an  address  delivered  by  Walter  Ward, 
Kankakee,  which  was  followed  by  a  short  discussion. 

The  Chairman  called  on  John  T.  Cunningham, 
Chicago,  who  spoke  on  the  subject.  "Some  Gelatine 
Experiments."  Mr.  Cunningham  related  his  experi- 
ences with  the  use  of  gelatine  in  ice  cream,  showing 
some  of  the  facts  and  fallacies  concerning  the  use  of 
this  ingredient  in  the  ice  cream  mix. 

The  next  subject  on  the  program  was  "The  Milk 
and  Cream  Supply  for  1921."  by  John  Knobbc. 

At  the  request  of  the  Chairman,  Mark  Shanks, 
Chicago,  gave  a  short  talk  outlining  the  work  of  the 
Chicago  Association. 

Opening  a  discussion  of  the  subject,  "Which— the 
Homogenizer,  the  Viscolizer,  or  the  Etnulsificr," 
the  Chairman  called  on  Mr.  Barber. 

Mr.  Marker:  I  could  possiblv  do  much  better  to 
let  someone  who  has  operated  the  Viscolizer  talk- 
on  that  subject.  Mr.  I.uick,  I  believe,  has  two  of 
them,  and  I  would  like  to  hear  from  him. 

Mr.  Luick:  I  am  not  here  to  recommend  any 
particular  machine  as  against  any  other  machine. 
The  Viscolizer  oi»  the  homogenizer  so  far  as  I  can 


see  are  practically  one,  performing  the  same  service. 
I  don't  know  as  there  is  any  vital  difference  in  the 
way  they  perform  the  service.  I  believe  I  would 
just  as  soon  use  the  machine  called  the  homogenizer 
or  the  machine  called  the  Viscolizer.  I  don't  believe 
the  cmulsirier  perforins  the  same  service  as  either 
the  Viscolizer  or  the  homogenizer.  We  arc  using  a 
Viscolizer  and  we  have  used  homogenizers,  and  they 
both  have  performed  the  service  that  we  asked  of 
them. 

While  I  am  up  on  the  floor  again  I  will  start 
something  else.  I  have  heard  a  lot  of  talk  today 
about  the  subject  of  packing  ice  cream.  Now  I  want 
to  give  you  a  new  thought,  and  incidentally,  I  want 
to  at  the  same  time  make  just  a  little  prophecy  that 
I  am  going  to  look  back  to  in  four  or  five  years  from 
now  and  see  whether  I  prophesied  well.  I  believe 
that  within  five  years  I  will  have  the  greater  part 
of  my  trucks  running,  probably  less  than  five  years, 
without  carrying  any  ice  or  salt  for  packing.  I 
haven't  heard  one  single  word  today  as  to  the  possi- 
bility of  progress  of  the  small  ice  machine.  Now  you 
have  overlooked  something.  I  think  it  is  going  to  be 
one  of  the  biggest  steps  forward  for  the  ice  cream 
industry.  I  lielieve  that  in  less  than  five  years,  as  I 
said  before,  the  large  manufacturer  in  the  large  city 
will  be  delivering  his  cream  off  a  truck  that  is  prob- 
ably refrigerated  with  ice  and  salt,  or  perhaps  in  a 
mechanical  way,  but  he  will  not  have  to  pack  ice 
cream. 

I  took  the  trouble  this  fall  to  take  a  little  auto  trip 
around  the  state  of  Wisconsin,  and  I  found  among 
my  own  state  dealers  quite  a  number  of  the  small 
machines,  and  there  wasn't  one  but  what  was  doing 
excellent  work,  and  the  owner  would  not  continue 
in  the  ice  cream  business  now  that  he  has  the  effi- 
ciency and  pleasure  of  handling  the  ice  cream  busi- 
ness with  the  refrigerating  machine,  if  he  had  to  go 
back  to  the  old  way.  It  is  going  to  make  it  possible 
for  the  city  dealer  to  credit  the  man  that  will  put  in 
the  machine  with  a  certain  percentage,  and.  personal- 
ly, I  would  lve  perfectly  willing  to  do  it,  to  encourage 
the  machine.  It  will  make  a  much  nicer  business  of 
the  ice  cream  business.  You  will  be  able  to  handle  a 
lot  more  product  off  of  one  wagon.  There  are  now  on 
the  market  that  have  come  to  my  notice  not  Irss  than 
half  a  dozen  machines  made  by  a  half  dozen  different 
manufacturers,  and  every  one  of  them  that  1  have 
examined  will  do  the  work  and  do  it  properly  and 
do  it  at  a  saving  of  money  to  the  owner.  You  take 
the  state  dealer  for  instance,  that  we  are  shipping 
to;  I  have  one  state  dealer  who  just  comes  to  my 
mind  who  receives  from  us,  we  will  say  on  an  aver- 
age of  probably  200  gallons  a  week,  possibly  some- 
thing more  than  that  during  the  hot  weather.  He 
had  one  devil  of  a  lime  getting  ice  in  his  town  a  year 
ago  during  the  shortage,  and  he  put  $2,800  in  a 
machine — that  was  a  war-time  price.  This  summer 
he  has  had  no  trouble  at  all,  he  always  had  ice 
cream.  He  has  a  storage  cabinet  in  the  Iwsemcnt 
that  will  take  200  gallons  alone ;  he  has  been  supply- 
ing some  of  his  competitors  with  cream,  taking  care 
of  all  of  his  own  cream,  and  did  it  without  buying 
and  chopping  up  ice. 

Now  just  stop  to  think  what  that  is  going  to 
mean.  It  is  peculiar  that  no  one  scrms  to  think  of 
that.  Little  machines  were  sold  during  war-time 
prices,  at  $900,  $1,100  and  $1,200.  Hut  the  price  of 
that  machine  is  really  earned  by  a  fair-sized  dealer 
inside  of  one  year. 

Now,  when  we  get  to  post-war  production  and 
prices  on  labor  come  down-  and  they  arc  coming 
down — and  prices  on  material  are  coming  down,  the 
dealer  will  be  able  to  buy  a  little  machine  to  take 
care  of  his  ice  cream  box  and  soda  fountain  for  about 
$500.  and  if  he  should  get  a  reduction,  of  we  will 
say  a  nickel  a  gallon  from  the  manufacturer,  in  my 
opinion  we  couhl  nicely  give  him  a  nickel  a  gallon, 
or  something  like  that  anyway,  he  will  earn  back 
that  machine  inside  of  a  year,  or  a  year  and  a  half 
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possibly,  and  do  away  with  all  the  slop  and  the  dirt 
and  the  mess  that  the  icing  up  entails,  and  the  manu- 
facturer, in  his  turn,  instead  of  sending  out  a  wagon 
that  can  take  care  of  an  average  of  twenty-four  cus- 
tomers ;  that  truck  would  probably  be  aide  to  lake 
care  of  forty  or  fifty  customers.  Now  I  think  it  is 
a  good  thing  to  encourage  that  machine  and  1  think 
it  is  going  to  be  a  great  step  forward  in  the  ice 
cream  industry. 

The  Chairman:  On  the  emulsifier,  is  Professor 
Lamson  here. 

Prof.  Lamson :  I  would  like  to  have  you  get  the 
idea  that  is  wrapped  up  in  this  subject  that  I  am 
to  speak  of.  I  think  it  is  very  appropriate  that  a 
clearing  house  of  information  such  as  you  have  here 
in  your  annual  meeting  should  embody  in  it  just  such 
questions  as  this.  You  are  men  who  are  looking 
lor  information,  who  are  looking  for  enlightenment, 
and  while  I  feel  just  a  little  bit  like  being  pulled  up 
on  the  carpet  here  this  afternoon.  I  do  feel  that  it  i> 
a  progressive  idea  to  thresh  out  in  your  annual  meet- 
ings, and  benefit  from  the  experience  of  the  other 
fellow,  whether  that  cx|>cricnce  is  tendered  in  our 
favor  or  whether  it  tends  in  the  favor  of  the  other 
man,  it  is  immaterial  to  me ;  as  I  promote  this  idea, 
it  is  a  forward  step. 

Now  in  regard  to  discussing  a  subject  like  this, 
it  is  exceedingly  difficult  to  know  just  what  to  say. 
I  wish  that  I  could  be  a  little  like  one  man  who  got 
up  under  somewhat  similar  circumstances  a  couple 
of  years  ago.  He  referred  to  one  speaker  as  "speak- 
ing like  a  mother  hubbard — which  covered  a  great 
deal  without  disclosing  much."  And  he  referred 
to  another  speaker  who  had  preceded  him  as  being 
like  a  kimona,  "hitting  nothing  but  the  high  spots,'' 
and  he  then  referred  to  still  another  one  which  I 
believe  he  thought  was  like  a  "shimmy"  in  that  "it 
stuck  close  to  the  subject."  Now  if  f  could  have 
mv  way  insaying  just  what  I  wanted  to  say,  I  would 
tell  you  nothing  but  the  naked  truth,  following  out 
the  analogy  that  this  gentleman  referred  to  named, 
but  I  hardly  think  it  is  appropriate  at  this  time  to 
actually  go  into  the  merits  of  these  various  machines. 
You  have  had,  however,  from  the  experience  of  one 
of  the  leaders  in  the  ice  cream  industry  today,  has 
been  for  a  decade — I  remember  going  into  bis  plant 
with  a  corps  of  students  from  the  University  of  Wis- 
consin to  see  the  best  methods  pertaining  to  ice 
cream  manufacture  at  that  time— referring  to  Mr. 
I.uick  of  Milwaukee,  and  Mr.  Luick  has  classified 
these  two  machines  the  homogenizer  and  the  Vis- 
colizer,  as  lieing  practically  the  same.  They  differ  in 
principle,  of  course,  from  the  emulsifier,  the  active 
principle  of  which  is  centrifugal  force  rather  than 
straight  pressure  as  applied  in  the  pressure  pump 
machines  or  the  other  machines  operating  on  the 
same  principle,  and  I  think  out  of  fairness  we  should 
mention  the  DeLaval  emulsifier  as  well  as  the  others 
operating  on  centrifugal  force.  You  have  the  pres- 
sure pump  machine,  the  centrifugal  force  machines, 
and  I  suppose  if  we  were  to  sound  all  of  the  users 
of  these  machines  that  we  would  find  enthusiastic 
supporters  of  each  one  of  them.  The  main  thing 
that  I  would  like  to  bring  out  here  is  that  1  believe 
every  ice  cream  manufacturer  today  should  be  equip- 
ped with  one  of  these  machines,  whether  it  Ik?  the  one 
that  we  manufacture  or  the  one  that  the  other  fellow 
manufactures. 

The  reason  I  say  that  to  you  is  this  The 
last  speaker  referred  to  the  extreme  fluctuation  m 
the  supply  of  milk  and  cream.  It  is  one  of  the  most 
vital  things  on  which  your  business  rests  today.  1 
know  from  my  own  experience  in  the  ice  cream 
business  how  I  have  phoned,  how  I  have  driven 
out  almost  frantically  to  get  a  supply  of  raw  ma- 
terial. Now  here  is  your  solution.  These  machines 
will  all  of  them  with  more  or  less  success — we  claim 
good  success — make  cream  for  cither  coffee  purposes 
or  wdiipping  cream  purposes  or  ice  cream  purposes 
that  will  relieve  you  of  any  anxiety  from  the  stand- 


point of  supply.  What  would  be  more  appropriate 
as  a  national  measure  along  dairy  lines  today  than 
to  take  the  great  surplus  which  is  today  driving 
down  the  price  of  dairy  products  and  convert  it  into 
a  permanent  form  so  we  could  use  it  when  we  need 
it!'  In  other  words,  stabilize  the  dairy  industry. 
We  have  processes  today  which  would  enable  us  to 
powder  that  milk,  churn  it  into  butter  and  keep  it  in 
cold  storage  until  the  time  of  scant  supply,  and  at 
that  time  you  can  very  easily  make  not  only  the  milk 
and  cream,  but  your  whole  mix  from  those  ingredi- 
ents as  a  base,  so  1  would  have  the  message  that  I 
would  possibly  have  spoken  individually  to  you  this 
afternoon  be  sounded  collectively  ior  all  of  these 
machines  as  a  means  to  the  end  of  taking  care  of  the 
surplus  to  protect  us  against  low  prices,  and  to  take 
care  of  the  supply  at  the  time  when  you  need  it 
most.  I  thank  you  very  much  for  the  opportunity 
of  saying  these  words  to  you. 

The  Chairman :  There  is  one  subject  that  prob- 
ably somebody  has  something  on  his  chest  he  would 
like  to  get  off  on  the  subject  of  taxation  for  the  en- 
suing year.  That  refers  probably  to  an  anticipated 
change  in  the  Income  Taxes  as  well  as  the  tax  on 
sodas  and  cones,  etc.  If  there  is  anybody  that  would 
like  to  say  something  about  that,  we  would  like  to 
hear  from  him. 

Mr.  Loewenstein :  I  mav  say  a  few  words  in  that 
connection.  A  year  ago,  that  is,  after  the  enactment 
of  the  1918  Revenue  Act  which  is  now  in  force,  the 
National  Association  took  up  with  the  Revenue  De- 
partment the  methods  of  checking  the  tax  under 
Section  fi30.  which  pertained  to  the  tax  of  one  cent 
on  each  sale  of  ten  cents  or  fraction  thereof  on  ice 
cream  sodas,  ice  cream,  etc..  when  consumed  in.  or 
in  proximity  to,  the  place  of  business  where  sold. 
We  were  informed  at  that  time  by  representatives 
of  the  revenue  department  that  if  that  tax  was  im- 
practical and  wouldn't  work  out,  the  government 
had  to  have  the  tax.  and  that  the  experts  from  the 
Treasury  Department  would  go  Wore  Congress 
and'  ask  that  that  tax  be  placed  on  the  manufac- 
turer of  ice  cream,  based  on  the  probable  retail  sell- 
ing price  of  that  ice  cream.  That  would  have  meant 
a  tax  of  all  the  way  from  thirty  to  fifty  cents  a 
gallon  on  ice  cream  Those  prospects  didn't  look 
very  good  and  therefore  we  went  along  and  did 
all  we  could  not  to  intcrierc  with  that  tax,  we  de- 
sired to  see  it  paid  by  the  consumer  to  the  dealer, 
and  in  that  way  the  tax  wasn't  a  burden  to  the 
manufacturer  by  curtailed  production  on  account  of 
a  heavy  tax  being  placed  on  the  ice  cream,  because  it 
didn't  apply  to  bulk  ice  cream. 

No  doubt  there  was  a  Mt  of  business  lost  in  some 
localities  as  a  result  of  the  cone  business,  and  the 
ice  cream  sandwiches,  etc.,  but  that  business  was 
possjhly  made  up  by  the  ice  cream  that  was  bought 
and  brought  to  the  home  in  bulk,  that  is,  the  con- 
sumption of  bulk  ice  cream  was  increased,  but  lately 
in  certain  revenue  districts  throughout  the  country 
the  Department  has  been  collecting  a  tax  of  fifty 
cents  a  gallon  from  the  dealers  where  a  proper 
record  hasn't  Ik- en  kept  b\-  the  dealer  of  the  tax 
collected.  That  is.  the  Revenue  Department  has 
arbitrarily  fixed  a  tax  of  fifty  cents  on  each  gallon 
of  ice  cream  which  they  sold,  no  matter  how  they 
sold  it  or  anything  else.  I  talked  with  Mr.  O'Hricn. 
the  chief  deputy  field  collector  here  some  time  ago 
on  that  subject,  and  he  told  me  that  there  were  sonic 
•smaller  dealers  that  the  reports  they  were  sondinu 
in  were  perfectly  ridiculous  as  to  the  tax  they  were 
collecting,  and  they  had  to  adopt  a  method  of  that 
kind.  1  understand  it  hasn't  worked  any  hardship 
in  the  Chicago  district,  that  is,  through  the  Northern 
Illinois  District  the  Department  has  Ivcen  very  fair, 
but  there  are  some  revenue  districts  where  the  col- 
lectors have  gone  about  this  thing  in  a  rather  crude 
way.  and  even  where  returns  were  properly  made  they 
wouldn't  accept  the  returns,  and  insisted  upon  a 
collection  of  the  tax  of  fifty  cents  a  gallon  on  all 
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tin-  ice  cream  which  they  purchased.  The  result  was 
that  dealers  arc  complaining  and  saying  that  they 
are  going  to  <|iiit  selling  ice  cream  if  that  is  going  to 
continue.  So  yon  see  undoubtedly  the  National  A>- 
sociation  will  have  to  take  that  matter  up  with  the 
Revenue  Department  and  see  if  it  can  he  remedied 
or  if  some  methods  can  he  devised  to  collect  the  tax 
without  working  a  hardship  on  the  dealer  who  is 
perfectly  honest  in  making  a  return,  and  who  i- 
making  an  honest  return.  Of  course  Coruircss  i- 
undouhtedly  going  tu  do  something  with  the  tax 
situation.  I  see  in  the  papers  this  morning  that  the 
Secretary  of  the  Treasury  has  made  certain  recom- 
mendations  to  Congress  in  which  he  asks  tor  an 
increase  in  taxes.  Now  whether  that  recommenda- 
tion will  he  followed  out  or  nol  is  prohlematical. 
hut  in  any  event,  the  National  Association  will  he 
on  the  job  In-fore  the  committees  when  the  matter 
is  up,  and  the  ice  cream  manufacturers  will  he  prop 
erly  represented. 

It  has  heen  rather  hard  on  some  of  the  dealers 
where  they  have  come  in  and  said,  "You  have  had  so 
many  gallons  of  ice  cream,  and  you  have  to  pay  a 
tax  on  the  Ivasis  of  fifty  cents  a  gallon,"  when  the 
party  made  a  return  and  they  didn't  collect  any  such 
an  amount.  Of  course  in  some  instances  possibly 
the  government  is  perfectly  right  in  going  after  some 
of  them. 

Mr.  Sanford  :  W  e  had  one  or  two  instances  down 
in  our  par'  of  the  stale,  hut  it  was  only  where  some 
of  the  fellows  were  selling  fifty,  sixty,  seventy  or 
one  hundred  gallons  ;i  week,  and  they  made  im- 
proper  returns.  In  those  cases  they  came  to  their 
places  and  went  over  them  and  got  the  amount  the-, 
sold.  Then  they  made  them  pay  forty  cents  a  gal- 
)•  in 

Mr.  I .ocwenstcin  :  The  government  at  Washing- 
ton has  requested  the  collectors  to  make  a  collection 
of  fifty  cetits  a  gallon. 

Mr.  Sanford:  I  think  they  got  four  customers 
altogether  that  had  to  pay. 

Mr.  Knolihe:  Before  you  hreak  up  the  meeting 
there  is  a  little  matter  I  would  like  to  hring  to  your 
attention.  For  several  years  wc  have  heen  talking 
sanitation  and  promotion  of  the  ice  cream  indus- 
try, working  along  those  lines,  and  we  have  alvvavs 
talked  of  a  laboratory.    Now  if  the  Association  will 

Addresses  Delivered 

Keeping  the  Plant  Up  to  Standard,  by  Charles  J.  Stewart, 
Decatur  Ice  Cream  Co.,  Decatur,  III. 

Keeping  the  plant  up  to  standard,  which  is  the 
subject  assigned  to  me.  is  some  joh,  and  I  am  going 
to  try  to  tell  you  how  it  ought  to  he  done,  and  nut 
how  I  clo  it.  hut  how  I  would  like  to  do  it. 

The  ice  cream  industry  has  prospered  in  the  past 
three  years,  the  same  as  all  other  lines,  and  >ou  all 
have  made  money,  and  most  of  you  have  had 
some  real  cash  left  over  each  year,  probabh  for 
the  first  time  since  entering  the  business.  I  know 
that  we  have,  and  "ain't  it  a  ._rratid  and  glorious  feel- 
ing" to  arrive  at  April  first,  ready  to  commence  a 
new  season  not  owing  any  man  a  tint,  with  a  few 
dollars  hit  in  which  to  discount  your  Kills  as  they 
come  in. 

Xovv  I  am  not  throwing  any  hoqu.ts  at  any  of 
you.  or  swelling  up  myself  for  any  part  we  might 
have  had  in  this  increased  profit,  for  you  couldn't 
help  it.  Anv  chump  who  bought  anything  in  1°1S 
and  1<>I'>  and  held  it  for  thirty  days  or  more,  saw 
il  ii  en  i-i    in  valu 

t'f  course,  you  did  have  to  work  a  little  harder, 
and  with  longer  hours,  hut  you  did  it  because  you 
were   forced  to  do  it.     Vou  couldn't  get   the  help, 

•Space  limitation*  prevent  our  publishing  in  this  issue, 
all  of  the  addresses  delivered  Those  held  over  will  be 
published   m  early  issues  — EDITOR. 
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take  up  that  matter  and  establish  a  real  lahoratory. 
something  that  this  whole  country  would  he  proud 
of.  if  you  please,  with  just  a  small  amount  of  money, 
trom  each  one  of  us.  we  could  establish  a  research 
laboratory  to  find  out  what  we  need  to  know  about 
mitk.  cream  and  ice  cream. 

I  think  it  is  one  of  the  best  things  that  was  ever 
started  tor  the  ice  cream  industry.  I  would  rather 
pay  so  much  a  year  for  a  thing  of  that  kind  than 
anything  I  know  of.  I  In-Hove  it  is  a  big  thing,  and 
it  is  going  to  do  this  it  is  going  to  be  an  insurance 
on  your  business. 

Mr.  Shanks:  Was  it  your  idea  to  advocate  the 
Illinois  Association  participating  in  this5 

Mr  Knolihe:  I  would  ask  the  Illinois  Association 
to  get  in  touch  with  the  National.  Mr  Martin  is 
President  of  the  National  Association,  and  President 
of  the  National  Milk  Dealers'  Association  The 
National  Milk  Dealers  have  woke  up  to  the  fact  that 
they  need  a  laboratory.  Now  why  have  two  labora- 
tories' Throw  it  together,  because  it  is  strictly  a 
milk  situation,  and  you  gentlemen  can  get  all  the  data, 
all  that  information,  whatever  thry  find,  and  I 
would  just  ask  one  thing.— keep  it  strictly  for  milk 
products. 

I  would  like  to  sec  that  laboratory  located  either 
in  the  State  of  New  York,  in  a  milk  district  and  a 
cool  climate,  or  in  Illinois  or  Wisconsin  or  some 
other  dairy  state,  where  they  handle  milk  and  work 
with  it  all  the  year. 

The  convention  was  adjourned  into  a  business 
session  at  which  the  following  officers  were  elected: 
Proidcnt.  G.  R.  Courtright.  Rockford;  vice-presi- 
dent. L.  W.  Roszell,  Peoria;  secretary.  M,  l.oewcn- 
stein.  Chicago;  treasurer,  E.  I..  Joehl,  Alton.  The 
Hoard  of  Directors  including  the  above  officers  are: 
]■'.  W.  Holmes.  Mantcno.  G.  F.  Thompson,  Chicago 
and  A.  II.  Chapcll,  Chicago.  W.  A.  Schw indeler, 
Ouincy,  was  elected  as  Illinois  director  to  the  Na- 
tional Asociation. 

It  was  decided  to  hold  the  next  convention  in 
t  hicago,  the  time  and  hotel  headquarters  to  Im-  de- 
cided by  the  Secretary. 

at  the  Convention  * 

as  your  help  and  my  help  and  everv body's  help  was 
on  the  other  side  of  the  pond  kicking  the  pretzels 
out  of  the  Pioche, 

Now  that  we  have  placed  the  price  of  ice  cream 
on  a  standard  where  it  belongs,  let  us  keep  it  there 
and  bring  ottr  quality  and  service  up  to  that  stand 
ard.  Let  tis  have  better  plants,  cleaner  plants,  with 
a  bunch  of  good,  clean  intelligent  workmen  with 
better  hours  and  better  working  conditions. 

Let  us  make  our  plants  show  places,  and  put  up 
a  sign  and  tell  the  people,  our  customers,  in  our 
advertisements  that  our  places,  arc  open  to  inspec- 
tion at  ail  hours,  anil  make  it  worth  their  while  to 
visit  us. 

Is  there  any  business  on  the  face  of  the  earth 
today  that  manufactures  -u  delicate  a  product  as 
ours,  and  is  housed  as  poorly  and  whose  machinery 
looks  as  nistv.  or  can  you  imagine  anything  that 
looks  as  had  to  the  public  as  our  dilapidated,  rusty 
ice  cream  wagons  and  trucks"'  I  am  not  rinding 
fault,  as  you  have  done  your  best  with  the  short 
ness  of  your  seasons,  and'  sometimes  not  getting  a 
real  season  at  all. 

You  have  done  your  best  with  the  protits  you 
have  had.  I'ul  now  things  have  changed  and  the 
ice  cream  industry  must  come  into  its  own.  If 
you  don't  do  it.  your  competitor  will  and  you  will 
soon  be  on  the  shelf. 

An  ice  cream  plant  should  be  immaculate,  tidy  at 
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all  mm  '.  I'.uil'ling*.  cabinet*,  packer*,  can'.,  wagons, 
ami  truck*  -it  1<  1  he  kept  in  good  repair  anil 
painted  each  year.  1  lie  inside  of  our  plants  should 
lie  painted  white  each  winter,  our  drivers  uniiornied 
and  furnished  wr.h  aprons,  and  should  he  kept  neat 
and  clean 

I'.etorc  inakn.ir  <>ut  your  192]  price  li-t.  have  an 
expert  cist  accountant  figure  "lit  for  you  what  it 
really  costs  to  make  ice  cream  an  I  what  your  over- 
head really  i*.  what  vour  actual  depreciation  amounts 
to,  and  sou  will  he  astonished  ami  you  will  not  lie 
out  calling  on  your  trade  next  spring  with  pre-war 
prices  or  making  secret  contracts  or  relates  to  heat 
your  fellow  ice  cream  manufacturer  out  of  his  rcgu- 
lar  customer*. 

Let  each  firm  live  and  let  live,  let  each  individual 
keep  to  his  regular  customers,  let  there  he  no  crooked 
work,  let  each  plant  improve  its  product  and  serv- 
ice, and  there  will  he  no  ruthless,  business-destroy- 
ing price  cutting. 

There  is  need  of  a  re-adjustment  of  retail  price*, 
as  thev  arc  too  high  to  insure  liberal  buying  from 
the  public,  so  when  raw  materials  that  yon  use  conn- 
back  to  normal,  there  can  be  a  proper  price  made  to 
the  dealer,  which  will  give  him  a  liberal  profit  am! 
still  not  be  prohibitive  to  the  cotiMimer,  but  that 
price  should  never  fall  below  a  50  per  cent,  advance 
over  pre-war  prices.  I  will  not  reduce  my  who!< 
sale  price  until  there  is  some  understanding  with 
the  retailer  about  his  1921  prices 

In  conclusion,  1  want  to  say  something  al>out  our 
employees  and  wage*.  1  want  a  better  class  of  em- 
ployees than  we  have  had  heretofore.  On  account 
of  our  working  conditions  with  long  hours  and  Sun- 
day*, and  the  wage*  that  we  paid,  we  could  no; 
command  the  cla*s  that  it  take*  to  elevate  a  bti*t 
lie**,  so  I  for  one  want  belter  help  and  am  goinir 
to  have  it.  by  paying  as  much  or  mote  than  the  em- 
ployer in  other  line*  pays. 

We  started  la*t  year  to  have  our  best  employee* 
buy  home*  instead  of  automobile*,  ami  now  nearly 
all  of  our  married  men  arc  living  in  their  own 
homes,  paving  out  the  balance  due  as  monthly  rent 
Our  next  step  i*  to  sell  them  stock  in  our  company, 
letting  them  pay  for  same  out  of  their  profits  and 
savings. 

Let  ii'  all  get  up  out  of  the  basements  into  the 
sunlight.  Let  us  make  our  places  attractive  ami 
keep  them  spotlessly  clean,  and  we  will  have  done 
the  one  thing  that  will  produce  confidence  in  our 
product  and  increase  the  consumption  of  ice  cream. 

I  have  been  doiuir  a  lot  of  running  around  tbi- 
fall.  and  I  have  seen  a  lot  of  good  plant*,  some  clean 
plant*,  but  the  average  is  very  poor  and  miserably 
dirty  equipment  in  bad  repair,  and  paint  an  un- 
known quantity. 

W  e  can  put  our  business  on  a  high  standard,  ami 
it  mu*t  Ik-  done  if  we  want  to  advance  and  take 
our  place  in  the  world,  manufacturing  the  greatest 
article  of  food  that  is  made,  the  daintiest  dish  that 
ever  graced  the  table  of  king  or  peasant,  or  pleased 
the  taste  of  the  aborigine  or  autocrat. 

I  say,  lets  get  busy  and  clean  up. 

The  Country  Dealer,  by  George  R.  Courtright.  of  the 
Allen  Ice  Cream  Co.,  Rockford 

Tin*  subject  it  seems  to  me,  is  one  of  the  mo*i 
interesting  which  ice  cream  manufacturers  could 
*nggest;  especially  i*  this  interesting  to  those  of 
u*  who  arc  located  in  cities  or  towns  not  large 
•  -11- nigh  for  an  output  which  justifies  our  growing 
ambition. 

We  go  out  into  the  surrounding  town*  ami  we 
find  a  class  of  trade  handling  ice  cream  which  is 
quite  often  full  of  honesty  hut  based  upon  Dunn 
\  l!rad*treet  are  not  in  the  V  V  Cla**  a,  to  finan- 
cial responsibility. 


These  dealers  are  composed  of  alt  sorts  as  to 
carelessness  and  carefulness.  We  find  them  usual- 
ly operating  a  combination  lunch  room  and  con- 
fectionery, a  country  drug  store  and  quite  often  the 
general  store  where  almost  everything  is  sold.  We 
have  now  a  customer  selling  quite  to  our  satis- 
faction  our  goods  who  is  also  the  cross  roads 
blacksmith,  so  you  see  they  could  hardly  be  callc' 
ice  cream  specialists. 

The*c  opportunities  of  doing  business  lead  us  to 
see  a  golden  opportunity  for  the  manufacturer  to  do 
some  educational  work  in  putting  our  country  deal- 
er right  on  how  to  take  care  of  our  product,  our 
equipment  (tuU-s  and  cans)  and  his  own  individual 
profit  which  in  the  end  means  our  gain. 

The  country  dealer  in  the  past  has  sort  of  con- 
sidered our  product  a  luxury,  only  to  be  sold  on 
holidays  and  special  occasion*  and  as  one  man  told 
me  a  year  or  *o  ago  he  only  handled  ice  cream  as 
an  accommodation  ior  his  customers.  Now  that 
sort  of  a  man  needs  talking  to  and  he  must  under- 
stand how  many  of  his  customers  would  buy  ice 
cream  if  he  had  it  on  sale  at  all  times.  We  have 
such  a  customer  now,  ami  when  he  was  convinced 
be  became  a  good  booster  and  has  ice  cream  on 
sale  every  day  in  the  year  and  his  customer*  buy 
it  a*  a  food,  not  a*  a  celebration. 

The  country  dealer  i*  not  always  well  versed  in 
business  methods  and  is  quite  apt  to  neglect  pav- 
ing his  ice  cteam  bills  until  some  one  calls  to  col- 
lect. You  may  be  discouraging  a  good  account  if 
you  do  not  explain  to  him  how  much  more  busi- 
ness like  it  is  to  mail  his  check  in  weekly  or  at 
such  tune  as  be  receives  anil  cluck*  up  hi*  bill. 
I  say  ton  are  apt  to  discourage  him  for  you  have 
all  heard  the  tragic  words  when  you  have  gone  to 
collect  a  good  big  accumulated  ice  cream  bill.  "I 
am  going  to  cut  out  ice  cream,  there  is  no  money 
in  it,  it  th.-ie  is,  where  has  all  the  money  gone'" 

Xow.  I  have  spoken  of  the  country  dealer  as  I 
l  ave  found  a  good  many  of  them.  Of  course,  there 
are  country  dealers  who  are  a*  careful  and  a* 
prompt  as  we  are  ourselves,  but  the  man  or  woman 
who  resells  our  product  must  be  helped  by  the  manu- 
facturer and  made  to  feel  in  handling  our  goods  that 
it  is  to  hi*  financial  interest  to  push  the  sale*  and 
increase  the  demand. 

Another  most  important  item  is  the  product  we 
make.  Our  country  dealer  sells  our  product  t  > 
people  who  usually  ha',  e  a  cow  and  we  must  make 
something  better  than  the  owner  of  the  cow  can 
produce  and  sell  our  product  at  a  price  to  meet 
the  competition. 

This  country  dealer  ha*  a  great  many  incon- 
veniences connected  with  handling  ice  cieaiu,  In  si 
he  ha*  to  depend  upon  express  service,  which  by 
the  way.  he  pays  well  lor.  Then  too  ice  is  r.<«t 
always  at  hand.  You  remember  a  year  ago  list 
summer  how  discouraging  it  was  for  our  country 
<U  aler. 

Personally,  I  hope  to  see  the  day  when  the  mad* 
will  be  improved  *o  we  can  give  them  repacking 
service  and  when  that  time  conns  you  will  sec  the 
ice  cream  consumption  double  in  the  country  towns. 
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for  then  ihey  will  have  a  stock  every  (lay  and  the 
closer  co-operation  we  will  get  by  having  our 
trucks  make  frequent,  even  daily  visits,  will  make 
city  dealers  out  of  country  merchants. 

I  am  so  optimistic  alxuit  the  country  dealer  and 
what  a  merchant  we  can  make  of  him.  1  feel  like  tin- 
man who  said  to  one  who  doubted  something  being 
able  to  accomplish  said,  "They  didn't  know  there 
was  a  subway  iti  New  York  until  they  dug  down 
and  found  it." 


Return  of  Empties,  by  C  H.  Snow,  of  the  Snow  &  Pal- 

This  matter  of  prompt  return  of  empties  is  more 
important  than  I  believe  any  of  us  realize,  until  we 
have  stopped  long  enough  to  consider  it  from  its 
various  angles. 

In  a  general  way,  we  all  know  that  the  cost  of  the 
container  is  more  than  the  value  of  the  product 
which  it  carries.  With  our  ice  cream  selling  at 
$6.25  for  5  gallons,  and  a  5  gallon  tub  and  can  cost- 
ing us  about  $8.00,  it  is  easy  to  sec  that  we  have  only 
half  performed  our  collection  service  when  the  cus- 
tomer has  paid  his  bill  and  he  may  still  have  $8.00 
worth  of  our  equipment  in  his  hands.  Thus,  wc  sec 
it  is  absolutely  necessary  that  we  get  our  empties 
back,  involving  as  they  do  even  more  money  than 
the  cream  itself.  That  is  one  phase  of  the  question 
only. 

The  other  is  the  rapidity  of  return  and  the  effect 
which  this  has  on  the  cost  of  doing  business  through- 
out the  season. 

If  we  call  a  tub  worth  $8.00.  then  the  interest 
charge  on  it  is  50c.  a  year,  and  the  depreciation 
charge  on  it  will  be  about  $2.00  per  year,  or  in  other 
words,  every  tub  and  can  will  be  an  annual  expense 
of  $2.50.  In  a  questionairc  which  I  sent  out  to  a 
few  central  Illinois  ice  cream  manufacturers.  I 
asked  the  question  "How  many  trips  per  year  does  a 
tub  make?"  Those  who  had  accurate  figures  an- 
swered the  question  "from  12  to  17."  Those  who 
didn't  know,  ran  their  estimate  as  high  as  50.  The 
first  year  in  which  we  were  in  the  ice  cream  busi- 
ness, our  tubs  averaged  only  7  trips  per  year.  Hy  a 
fairly  satisfactory  checking  system  and  follow-up 
work,  we  have  been  able  to  about  double  that  record. 

Xow,  for  the  sake  of  comparison,  let"s  say  that 
tubs  will  make  10  trips  per  year.  Ten  trips  will  de- 
liver 50  gallons  of  ice  cream.  The  tub  and  can  has 
cost  us  $2.50,  or  the  depreciation  and  interest  ex- 
pense has  been  5c.  per  gallon.  Xow,  suppose  we  are 
able  to  double  this  amount  of  work  and  have  an 
average  of  20  trips  per  tub  per  year.  This  will  de- 
liver 100  gallons  of  ice  cream,  and  the  interest  and 
depreciation  cost  will  be  only  21  .c.  per  gallon:  or. 
in  other  words,  wc  have  cut  our  ice  cream  cost  2'  jc. 
per  gallon  per  year.  If  a  tub  could  be  made  to  work 
once  every  week  throughout  the  entire  year,  it  would 
deliver  ice  cream  at  lc.  per  gallon.  Hut  this  is  im- 
possible, because  of  winter  idleness  of  such  a  large 
proportion  of  our  tubs;  but  by  looking  at  the  two 
cases  which  arc  practical,  wc  can  see  that  by  speed- 
ing up  the  number  of  trips  per  year  which  our  tubs 
make,  that  wc  can  save  from  one  to  three  cents  per 


gallon  on  the  cost  of  our  ice  cream,  simply  by  in- 
creasing the  turn-over.  Add  to  this  the  saving 
which  proper  return  of  empties  would  make  in  the 
new  purchase  required,  and  it  is  not  beyond  reason 
to  expect  that  a  reduction  in  the  cost  of  doing  busi- 
ness, from  2  to  5c.  per  gallon,  can  be  made  if  the 
most  efficient  plans  along  this  line  be  adopted.  Mul- 
tiply your  gallonage  by  these  figures  and  we  get  a 
reasonably  fair  estimate  of  the  value  of  our  attention 
to  this  item. 

Now,  the  question  is  "How  can  we  do  it?"  First, 
the  cooperation  of  our  country  dealers  is  absolutely 
necessary.  The  dealer  who  insists  that  a  dozen  or 
fifteen  of  our  tubs  are  necessary  as  an  advertise- 
ment in  front  of  his  place,  little  realizes  that' he  has  a 
$100.00  sign  board  on  the  sidewalk.  The  dealer 
who  allows  our  tubs  to  accumulate  in  his  back  yard, 
deteriorating  in  the  hot  sun  in  summer;  or  in  the 
bad  weather  of  winter  and  spring,  little  realizes  that 
his  delay  is  building  up  the  cost  of  ice  cream  and  that 
he,  himself,  is  paying  the  price  of  his  own  neglect. 
Concerted  action  in  educating  the  dealer  along  these 
lines  should  be  one  of  the  first  steps  taken  to  im- 
prove conditions. 

Second :  The  express  company's  share  is  no  small 
item  in  this  problem.  It  is  quite  generally  believed 
that  the  express  companies 'delay  the  return  of  empty 
packers  to  our  plants  until  the  most  convenient 
time  to  themselves.  Possibly,  the  rates  on  return 
of  empties  are  based  on  this  delayed  service,  but 
personally,  I  do  not  believe  so.  We  should  have 
from  the  express  company,  either  very,  very  prompt 
service  in  handling  the  empties,  or  we  should  have  a 
rate  Iwscd  upon  station  to  station  handling  and  thus 
leave  it  .to  the  ice  cream  manufacturer,  himself,  to 
handle  the  empties  from  the  station  to  the  plant,  in 
which  case  they  would  get  prompt  handling  in  the 
busy  time.  So  many  of  the  express  companies  have 
fallen  down  partially,  and  in  some  cases,  completely, 
in  the  pick-up  service,  that  a  large  majority  of  ice 
cream  manufacturers  have  been  forced  to  deliver  to 
the  depot  practically  all  of  their  outgoing  shipments. 
This  means  a  full  load  one  way  and  an  empty  load 
another,  which  is  the  most  expensive  way  of  hand- 
ling transportation.  Kxpress  rates  ought  to  be  re- 
vised so  that  they  were  based  on  station  to  station 
delivery,  both  of  empties  and  full  packers.  If  this 
is  not  done,  the  express  company  should  be  forced 
through  legal  action  if  necessary,  to  perform  the 
service  fur  which  they  arc  being  paid,  and  which 
they  are  not  now  performing  to  any  considerable 
extent.  This  is  somewhat  of  a  digression  from  the 
question  in  hand,  but  it  is  very  important,  and  the 
two  should  be  linked  together  in  any  action  that  is 
taken  along  the  line  of  express  service. 

Third :  An  accurate  simple  system  for  keeping 
account  of  empties  is  absolutely  necessary  if  any 
real  progress  is  made  along  the  line  of  returning 
empties.  I  have  seen  many  of  these  systems  and  1 
never  yet  found  any  one  who  was  completely  satis- 
fied with  their  method.  The  most  common  practice 
is  to  have  the  shipping  tag  made  with  a  detachable 
stub  on  which  is  entered  the  number  of  the  tub  and 
tile  name  of  the  customer.    This  stub  serves  as  the 
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original  entry  and  in  various  manners  is  carried 
through  some  kind  of  office  record  whereby  the  cus- 
tomer is  charged  with  the  tub  and  a  record  is  made, 
showing  where  each  particular  tub  has  gone.  This 
double  record  seems  to  be  necessary  in  order  to 
avoid  errors.  When  tubs  are  returned,  the  credit 
is  first  made  against  the  tub  record  and  from  there 
to  the  customer's  record.  These  records  are  kept  in 
various  ways:  some  in  books:  some  on  card  records, 
some  in  filing  systems:  and  some  simply  on  naiU 
in  the  wall.  AH  of  these  are  fairly  satisfactory  and 
are  adapted  to  local  conditions  as  they  prevail.  Ail 
of  them  require  serial  numl>cring  of  the  tubs  in 
large,  legible  figures  and  I  l*lievc  all  of  them  have 
their  faults  and  at  times,  errors  creep  into  them, 
giving  the  customer  a  lack  of  confidence  in  our 
methods  and  giving  ourselves  considerable  dissatis- 
faction. Yet,  until  something  better  is  found,  these 
are  well  worth  all  the  effort  they  require. 

Fourth  :  Requiring  of  deposits  on  certain  classes 
of  business  is  becoming  more  and  more  customary 
and  if  used  judiciously,  will  save  a  lot  of  lost  pack- 
ers among  the  customers  who  come  to  your  plant 
for  cream,  taking  the  packers  to  picnic  grounds,  into 
the  country  or  various  places  where  you  would 
prolably  never  see  them  if  some  deposit  was  not 
required.  A  small  amount  is  all  that  is  necessary, 
a  dollar  being  customary.  A  check  or  receipt  is 
usually  given  for  the  deposit  and  the  deposit  is  not 
refunded  unless  this  check  is  presented. 

Fifth :  Charging  to  the  customer  the  actual  values 
of  the  tubs  which  have  been  held  out  over  a  reason- 
able length  of  time,  is  a  very  good  way  to  call  their 
attention  to  the  fact  that  something  is  wrong.  In 
the  replies  to  my  qucstionairc,  I  find  that  very  few 
manufacturers  have  ever  done  this.  From  my  own 
experience,  I  can  say  that  in  a  few  case,  probably 
not  over  three  or  four,  where  we  had  a  particularly 
delinquent  customer,  that  the  writing  in  to  his  week- 
ly statement  of  a  charge  of,  say  $35.00  for  seven 
unrcturned  empty  packers  long  past  due.  invariably 
got  prompt  action  from  him  and  would  result  in 
most  of  the  delinquent  tubs  being  returned.  If  any 
plan  of  this  kind  is  adopted,  the  system  of  checking 
empties  out  and  in  must  be  very  nearly  error-proof. 

Sixth  :  A  proposition  which  the  gas  drum  people 
have  used  and  which  ice  cream  dealers  might  use 
to  advantage  is  worth  presentation.  This  is  the  idea 
of  charging  a  rental  for  empties  held  out  over  .1 
certain  reasonable  length  of  time.  This,  again 
could  be  done  only  if  the  checking  system  was  ac- 
curate and  would  also  require  concerted  action  on 
the  rental  charges  would  ever  become  anything  but 
charges.  Collection  would  probably  be  another 
question. 

Seventh  :  A  thing  which  could  l>c  of  considerable 
help  in  making  our  checking  systems  accurate  and 
satisfactory  to  the  customer  would  be  a  uniform 
express  and  freight  receipt  which  the  customer  could 
obtain  and  forward  to  the  dealer  by  mail,  thus  ob- 
taining credit  for  the  return  of  empties  when  he 
had  actually  turned  them  over  to  the  Kxpress  Com- 
pany, and  avoiding  the  controversies  which  arise 
when  we  send  out  a  tub  statement  and  get  a  reply 


from  the  dealer  to  the  effect  that  he  has  returned 
all  his  tubs.  Such  a  uniform  express  and  freight 
receipt  should  have  a  place  where  the  numbers  of 
the  tubs  should  be  listed  separately  so  that  this  in- 
formation would  be  carried  right  along.  This  is  a 
thing  which  this  Association  co;t!d  devise  and  get 
into  shape  su  that  each  manufacturer  could  print  his 
own  supply  and  still  have  a  receipt,  to  which  all 
dealers   would   gradualy   become  accustomed. 

This  leads  up  to  the  question  of  "What  effort  can 
this  Association,  as  a  body,  put  forth  along  this 
line,  that  will  be  of  benefit  to  its  members?"  I 
asked  this  question  of  all  those  to  whom  I  sent  my 
questionaire,  and  received  few  responses.  I  got 
a  suggestion  from  each  of  our  Mr.  Aliens.  One 
suggested  that  we  adopt  a  policy,  somewhat  similar 
to  that  which  we  have  adopted  as  to  credit.  In 
other  words,  notify  each  other  of  dealers  who  are 
persistently  bad  actors  in  return  of  tubs  and  that 
we  protect  ourselves  along  that  line.  The  other 
suggested  that  the  Association  get  out  a  form  letter 
to  be  distributed  by  the  members  to  their  customers, 
calling  to  their  attention  to  the  value  of  a  packer, 
what  depreciation  amounts  to  and  explain  that  all 
these  things  must  go  into  the  cost  of  making  and 
selling  ice  cream.  Also,  that  this  letter  state  that 
ii  empty  tubs  were  not  returned  promptly,  the  mem- 
bers of  the  Association  would  be  compelled  to  make 
a  charge  for  the  packages  and  that  if  this  was  done, 
the  customer  would  have  forty  or  fifty  dollars  tied 
up  in  equipment  from  which  he  was  getting  no  re- 
turn. 

discussion. 

The  Chairman :  Just  at  this  time,  and  along  this 
line,  it  probably  would  be  appropriate  to  call  on 
somebody  else  on  this  question  of  empty  containers 
to  see  what  the  general  opinion  of  the  ice  cream 
manufacturer  is.  We  have  with  us  today  Mr.  San- 
ford  of  Fast  St.  Louis;  1  think  he  is  very  much  in- 
terested in  this  subject,  and  we  would  like  to  hear 
from  him. 

Mr.  Sanford:  I  didn't  come  prepared  to  talk  on 
this.  Mr.  Snow  has  covered  the  field  pretty  thor- 
oughly along  this  line.  I  talked  it  over  several 
times  with  Mr.  Lowenstcin  and  also  with  the  Presi- 
dent of  the  Association  down  in  Southern  Illinois. 
We  were  trying  to  get  this  thine  arranged  the 
same  as  the  bottlers  do,  charging  a  deposit  on  every 
tub  going  out;  if  it  came  hack  we  would  return! 
the  moncv,  and  if  it  didn't  come  back  we  wouldn't 
have  to  worry ;  to  handle  it  the  same  as  the  bottlers 
and  the  brewers. 

The  Chairman :  Anybody  else  like  to  say  any- 
thing along  this  line?  We  have  given  it  quite  a 
little  thought  and  study  ourselves.  Mr.  Steward 
of  Decatur  has  probahly  gone  into  that  some  too. 

Mr.  Stewart:  I  cannot  add  anything  to  what  has 
already  been  said  al>out  the  necessity  for  returning 
them,  but  I  have  an  almost  fool-proof  system  which 
is  not  of  mv  own  origination  at  all.  but  originated 
bv  the  Sealshipt  Oyster  System.  I  was  a  jobber 
of  their  ovsters  for  a  number  of  years  and  got  their 
permission  to  use  it.  I  have  been  using  it  now  for 
about  eight  years,  and  there  arc  very  few  chances 
for  error  to  creep  in.  Each  tub  must  have  its  regu- 
lar numlier,  and  that  number  must  be  burned  in  so 
that  tub  always  has  its  own  individual  niimWr. 
When  billing  out  they  bill  out  in  quadruple.  W\- 
did  that  for  a  number  of  years,  but  have  finally 
gotten  it  down  where  we  can  bill  out  in  triplicate. 
Fvery  order  bears  a  number  corresponding  to  the 
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number  <'ii  the  tubs  Wc  have  found  a  mimlicr  of 
c;im'>  where  they  would  In-  railing  off  tile  numliers 
there  might  Ik;  a  wrong  number  given,  hut  even 
that  is  traced  up  so  that  each  tub  carries  its  own 
card,  and  when  they  go  out  the  triplicate  copy  is 
returned  to  the  young  lady,  who  enters  that  into  a 
ledger;  and  we  have  then,  two  ways  of  charging  it. 
l  or  instance,  if  we  are  in  tile  midst  of  a  busy  season 
ami  we  find  ourselves  running  short  of  empties.  I 
can  go  to  her  and  ask  her  where  I  can  get  one 
hundred  >>r  two  hundred  empties  within  a  little 
while,  and  inside  of  ten  minutes  she  can  give  mv  tin- 
names  of  those  people  carrying  three  or  more 
empties,  and  1  can  get  in  touch  with  them  on  the 
telephone  and  get  them  to  send  them  in.  The  only 
other  mistake  that  is  made,  is  that  win  n  these  empties 
are  received,  if  they  are  not  iriven  the  proper  credit 
for  them,  That,  of  course,  is  a  matter  that  has  to 
be  given  attention.  We  ask  the  shipper  to  leave 
the  tag  on  the  tub.  When  the  tag  goes  out  the 
number  ot  lite  tub  is  marked  in  the  corner.  Our 
shipping  room  is  in  the  basement,  and  if  we  make 
a  run  for  one  train  we  have  say  25  of  vanilla,  and 
5  chocolate  and  2  strawberry,  the  shipping  clerk 
asks  the  clerk  rilling  the  order  below  to  give  him 
the  numbers,  and  then  when  the  stu fT  comes  up  he- 
has  everything  all  billed  and  ready  to  shoot  right 
out.  The  covers  of  the  strawberry  anil  chocolate 
are  simply  marked  "Strawberry"'  or  "Chocolate,''  and 
takes  care  of  that.  I  have  given  this  a  lot  of 
thought,  and  I  have  seen  it  work  out,  and  it  will 
work  out  with  just  a  very  little  bit  of  attention  and 
with  very  little  expense. 

The  Chairman:  Mr.  Luick,  you  are  such  a  prac- 
tical and  large  shipper  of  ice  cream.  I  would  like 
to  hear  your  idea  of  whether  you  think  it  is  prac- 
tical to  make  a  charge  on  tub!;. 

Mr.  Luick;.  I  wish  you  would  call  pn  some  of 
the  Chicago  fellows  instead  of  calling  on  me.  Is 
it  because  I  am  going  away  from  here  tonight  again 
and  cannot  reach  you?  Mr.  Stewart's  plan  has  been 
used  for  a  great  many  years.  1  do  not  see  any 
reason  why  you  should  have  to  ask  the  oyster  com- 
pany for  the  privilege  of  using  that,  plan,  because 
I  saw  that  plan  used  in  the  Crane  Ice  (.'ream  Com 
pany's  plant  ten  years  ago;  they  had  half  a  dozen 
clerks  trying  to  keep  track  of  it.  That  plan  is 
feasible  where  you  have,  as  you  say,  twenty  or 
twenty-five  tubs  going  out  per  train.  1  have  tried 
that  plan  and  it  doesn't  work  out  in  our  case. 
( if  course,  no  matter  what  plan  might  he  devised, 
errors  will  eventually  creep  in.  There  is  nothing 
that  is  perfect.  Hut  of  course  the  smaller  the  num- 
ber ot  errors  that  will  finally  creep  in,  is  the  proof 
of  the  value  of  the  plan. 

I  have  come  to  the  conclusion  that  there  is  abso- 
lutely only  one  thing  that  will  give  us  a  record 
oi  the  tubs  and  do  it  simply  and  etliciently,  and  I 
realty  hope  that  1  possibly  may  have  it  solved  in  a 
measure,  although  I  can't  very  well,  and  don't  pre- 
tend to.  give  you  any  details  at  this  time,  because 
it  may  go  up  in  the  air  when  I  get  to  trying  it  for 
three  or  six  months,  but  if  you  can  take  the  dupli- 
cate tag  and  make  it  an  absolute  fact  that  that  tag 
comes  back  with  the  tub.  then  we  will  have  that 
problem  solved  without  any  further  clerical  work. 
The  great  trouble  that  wc  all  have  is  that  we 
hang  the  tag  on  the  tub  by  some  device  or  other, 
whether  it  be  a  wire  or  a  hook  or  whatever  it  may 
be.  and  when  the  tubs  get  back,  out  ot  ninety  on 
the  wagon  coming  back  probably  seventy  or  eighty 
ot  them  have  the  tags  on  and  the  balance  of  them 
you  have  no  record  at  all  of  where  they  come  from 
\\  lien  we  can  get  some  device  whereby  we  Use  tin 
eoupiin  tag.  as  you  use.  and  attach  the  coupon  side 
oi  tile  lag  to  the  tub.  and  the  other  go  into  a  little 
p.'cket,  then  we  will  have  it  solved.  That  is  the  plan 
I  am  using  now  and  1  have  simply  made  up  my  mind 
that  whatever  losses  we  have  during  the  year,  din- 


to  lack  of  keeping  any  other  track  of  it,  is  simply 
that  much  expense,  and  they  have  been  more  than 
counteracted  by  the  additional  cost  of  taking  care 
of  them  with  clerical  expense.  In  our  case  we 
have  120  or  130  tubs  to  one  train.  Telephone  calls 
are  coming  in  up  to  the  last  minute,  and  we  really 
and.  actually  wouldn't  have  time  to  he  sure  that 
those  numbers  that  are  burned  in  on  the  tubs  were 
gotten  correctly. 

I  have  found,  in  traveling  alxjut  the  country  and 
speaking  to  other  manufacturers  who  do  quite  a 
large  shipping  business,  that  they  arc  all  in  alnnit 
the  same  boat,  trying  to  keep  track  of  it  in  that 
manner  is  all  right  if  you  are  fortunate  in  having 
your  trains  somewhat  scattered,  that  is,  at  regular 
intervals  In  New  York,  for  instance,  they  have 
their  trains  running  all  through  the  night.  Their 
shipping  is  practically  all  done  at  night.  Their  plat- 
form is  cleared  for  the  day  work,  and  the  trains  will 
go  away  from  eight  o'clock  in  the  evening  on  until 
six  or  seven  the  next  morning,  and  they  will  be  an 
hour  or  an  hour  and  a  half  apart.  Our  principal 
trains  go  away  at  7:10,  7:35,  8:10,  8:30  and  9:00, 
and  successive  trains  will  carry  100  to  120  tubs. 
Therefore,  in  our  case,  your  plan  hasn't  worked, 
whereas  if  you  are  fortunate  enough  to  have  them 
some  little  ways  apart,  so  there  is  probably  an 
hour's  difference  in  train  time,  your  plan  would  he 
feasible.  The  more  of  that  clerical  work  you  have 
to  do  naturally  the  more  clerical  errors  that  are 
liable  to  creep  in,  whereas,  if  we  can  devise  some 
means  of  attachment  whereby  a  tag  that  is  torn 
in  two  and  carries  a  duplicate  number  is  attached 
to  the  tub  and  we  can  l>e  sure  that  the  tub  comes 
back  with  that  numlter  attached,  then  we  can  be 
sure  of  where  it  came  from  and  who  returned  it. 

Mr,  Stewart:  The  tag  doesn't  necessarily  have  to 
stick  to  the  tub  if  the  number  is  burned  in.  We 
have  had  probably  forty  or  fifty  at  a  load  come 
back  and  maybe  half  of  those  will  have  the  tags  on 
and  the  others  don't.  The  man  takes  what  he  has 
and  uses  the  back  of  one  of  the  tickets  or  some- 
thing that  is  handy  and  writes  the  numbers  on  there. 
1  have  seen  this  thing  work  out.  For  instance,  many 
and  many  a  time  when  I  am  in  the  receiving  room 
and  see  that  stutf  come  in,  I  catch  a  dirty  can 
coming  through;  I  go  to  the  girl  and  say,  "Who 
has  that  can  No.  1287?"  In  a  second  she  will  tell 
me.  and  that  fellow  gets  a  letter  right  then  and 
there.  A  tub  comes  back  with  the  bottom  broken 
out,  and  I  ask  her  who  has  had  tflli  No.  1-180,  and 
she  can  give  it  to  me  in  a  minute.  If  there  is  an 
error  in  checking  in,  which  sometimes  happens, 
that  they  will  come  in  and  not  be  credited,  it  will 
charge  itself  when  it  goes  out  to  the  next  customer. 
I '"or  the  proof  of  this  we  take  about  three  inventories 
a  year  on  tubs,  so  when  the  fall  comes  around, 
before  we  commence  to  check  up  pretty  tight  on 
them,  we  prove  it  further  before  we  go  out  and 
make  a  charge  for  the  tubs-  and  we  do  make  a 
charge  if  they  are  kept  out  two  or  three  months. 


Some  Experiences  at  Sectional  Meetings,  by  F.  W.  Hol- 
mes, of  F.  M.  Wright  &  Co.,  Manteno 

Your  President  this  morning;  spoke  as  if  I  was 
the  one  that  instituted  the  first  sectional  meeting. 
Possibly  I  did.  Now,  then,  in  looking  back  \v 
naturally  think.  "How  did  it  start?"  We  think, 
have  thoughts,  and  -a  we  act.  If  we  have  a  good 
thought,  let  it  go  out ;  if  wc  hav  e  one  that  is  not 
good,  hold  it  back.  That  happened  to  be.  possibly, 
a  good  thought. 

1  recall  as  I  was  conferring  with  our  Mr.  Ward 
at  Kankakee  in  1913  when  we  got  to  figuring  the 
costs,  the  advancing  costs,  of  all  the  raw  products. 
W  e  found  with  the  over-head  expense  and  the  price 
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wc  were  getting  lor  the  product  at  that  time  wc  were 
narrowing  down  to  a  very  small  margin.  Something 
!ia«l  to  l>c  done.     So  wc  hail  to  act 

1  sent  out  a  letter  to  my  good  friends,  Mr.  A  lit -n 
and  Mr.  Kos7cll,  asking  lh#*ti  what  they  thought  of 
calling  a  special  meeting  in  central  Illinois  that  we 
might  get  at  this  matter  and  consider  it  They 
replied.  "Well  and  good  ;  you  draft  the  letter,  send 
us  a  cop\,  and  we  will  circulate  among  our  coin 
peiitois,  and  you  do  the  same."  We  circulated  tlu.r 
letter  and  we  had  a  splendid  meeting  in  Scptcml-cr. 
1913. 

The  following  fall.  1  made  a  little  address  in  the 
old  Tavern  Inn  down  at  the  stock  yards  ;unl  I  had 
a  list  of  different  costs  of  land  and  capital  and 
help  and  all  of  the  various  nn!»,  ami  I  also  >pokc 
of  the  narrow  margin  which  we  were  trying  to 
manufacture  on  at  that  time.  The  "Good  Scotch- 
man" was  the  Chairman  at  that  time,  and  he  rail- 
roaded me  in  to  he  your  President.  Well,  the  hr-t 
thing  that  I  did  was  to  confer  with  Mr.  I .owciisli  in, 
our  Secretary,  and  v\e  got  out  a  cost  hullctin.  and 
we  decided  to  have  three  sectional  nuttings  that 
winter.  We  went  up  and  down  the  Slate  of  Illinois 
for  three  years  as  a  sort  of  "moiate  twins."  f.ut  out 
message  was  "lutter  Co  operation,  honor  and  houe.it> 
amongst  your  competitors,  a  better  grade  of  ice- 
cream, anil  a  hctter  price  tor  it."  We  assumed  this 
attitude,  as  it  were,  of  being  the  "morale  twins," — 
formerly  the  "Two  Johns"  >ou  know  used  to  claim 
that  they  were  the  two  that  promoted  the  industry. 
Wc  tried  to  do  our  part  down  in  the  sectional  meet 
ing.  Wc  have  had  meetings  in  Peoria,  Jacksonville. 
Decatur,  Rockford,  Chicago,  Aurora,  Danville  and 
almost  all  of  the  larger  central  points  throughout 
the  Stale  of  Illinois 

Now,  you  naturally  wonder  what  are  some  of 
the  experiences.  I  will  not  he  able  to  recall  near 
all  of  them,  hut  I  have  a  few  in  mind  1  recall  one 
meeting  we  went  down  to  in  January.  I  think  it  was 
in  l«il7  or  1UH>,  at  Centralia  It  was  a  \ery  cold, 
wet  day,  raining,  and  Mr.  Low eiislein,  and  John 
Newman  and  myself  went  down  to  one  of  the  fac- 
tories and  tried  to  interest  a  manufacturer  there  to 
try  to  he  at  the  local  meeting  that  afternoon  Hut 
we  couldn't  get  him  to  come,  for  some  reason  o' 
other  he  wouldn't  come  up  to  the  meeting.  Wc  had 
a  very  good  meeting  at  that  time.  There  hadn't  been 
much  work  done  down  in  Southern  Illinois  at  that 
time.  We  had  a  few  loyal  men  from  the  South  end 
of  the  State,  esjK-cially  Mr.  Gassman  of  Ulney,  but 
there  hadn't  been  very  much  work  done  down  there, 
and  that  next  summer  they  had  an  epidemic  down 
there,  ant!  that  epidemic  consisted  of  cutting  prices 
and  lowering  quality. 

Our  good  friend  Mr.  Newman  and  the  good  Dr. 
Klein  who  was  the  State  Analysist  at  that  time, 
went  down  there  and  took  a  number  of  samples,  I 
think  tlicy  got  about  forty  dealers,  and  a  little- 
while  after,  in  the  reports  they  got,  they  ran  from 
1  up  to  4  or  5  per  cent,  butter  fat  test,  and  that 
was  being  sounded  very  thoroughly  at  that  time. 
Well,  these  men  began  to  get  letters  from  the  de- 
partment here  in  Chicago  to  come  up  on  the  carpet  and 


answer  the  charge,  which  had  been  preferred  against 
them,  and  in  Wieifst.  otic  Sunday  afternoon,  one 
of  the  hottest  that  we  had  that  year,  this  very  man 
whom  we  went  out  to  sec.  and  who  wouldn't  come 
to  the  meeting,  wired  Mr.  PowcUstciu.  and  1  also 
got  the  word,  "to  come  down  there  and  hold  a  sec- 
tional meeting  on  Sun. lay  afternoon."  1  didn't  go 
i  wished  the  lob  on  to  Mr.  I .owetiMciii.  He  w«nt 
down  there  and  held  a  meeting,  and  what  he  said 
t->  lh.  se  tellows  that  afternoon  has  never  been  print- 
ed, but  at-.,  r  that  we  got  a  great  deal  better  co- 
operation and  h-.--ler  qualify  and  better  price?  in 
Southern  Illinois, 

I  have  had  some  splendid  sectional  meetings  with 
the  Indiana  men  too.  You  rcmeiuWcr  there  was  no 
state  in  the  I'nion  that  would  make  ice  cream  as 
cheap  a  few  ycais  ago  as  the  Indiana  people.  We 
used  to  make  it  for  forty  cents  and  quite  often  some- 
side  lines  with  that  Put  I  think  the  Illinois  people 
!i;nu  somewhat  helped  llu-m  We  went  over  there 
a  number  of  times,  and  I  want  to  pay  a  tribute  to 
one  ot"  the  nun  over  there,  the  late  John  Chamber- 
lain who  wa>  President  of  the  Indiana  Association. 
\W-  held  a  meeting  over  tin  re  one  time  at  the  hotel, 
they  treated  Us  loyally,  we  told  them  what  we  had 
been  trying  to  do  and  what  the  effect  was  in  Illinois. 
It  seems  a,  though  after  that  they  began  to  have 
more  of  the  sectional  meetings. 

A  little  later  we  held  another  meeting  over  in 
Indianapolis  with  them  along  the  sunt  line.  In 
Indiana  they  have  some  splendid  plans  they  have 
f!ie  ice  cream  men.  the  butter  men.  and  the  milk 
men,  directed  under  one  general  Secretary,  Mr. 
Harvey  of  Indianapolis,  and  he  is  doing  a  wonder- 
fully  good    work   over  there. 

1  recall  another  meeting  that  we  had  up  in  North- 
ern Illinois  a  few  years  ago  We  were  up  there 
trying  to  bring  about  some  of  the  conditions  that 
were  needed  very  much,  and  we  had  labored  very 
hard.  We  had  a  large  attendance  at  that  meeting, 
anil  it  was  almost  our  train  time  and  Mr.  Powcn- 
stein  says,  "We  have  got  to  go  back  tonight,  but  it 
don't  seem  that  we  have  worked  out  what  we  came 
up  here  to  do."  There  were  six  gentlemen  who  were 
especially  interested  in  that  one  particular  item  that 
needed  adjustment.  I  said.  "( icntlcmcu.  we  are  go 
ing  to  take  our  trains  back  to  Chicago  in  a  tew 
minutes,  and  we  cannot  stay  any  longer.  Wc  arc 
going  to  ask  you  if  you  six  men  will  sit  down  here 
at  this  table  and  thresh  this  matter  out,  and  wc 
will  adjourn  the  meeting  "  One  of  them  said,  "Wc 
will  do  it."  Immediately  those  six  men  got  around 
that  table  and  we  began  to  get  our  grips  together 
and  our  overcoats  ready  to  come  back  to  Chicago, 
and  just  as  we  were  going  out  of  the  door  we  said, 
'Cood-Pye,"  and  they  viid.  "It  is  all  fixed"  That 
was  what  the  sectional  meeting  did. 

lu  conclusion,  there  is  just  one  other  item  that 
I  will  mention.  I  was  called  over  to  Indiana  a  few 
months  ago  in  September,  it  was  very  warm,  I  got 
a  telegram  asking  me  if  I  could  be  over  there  to 
attend  a  meeting.  1  went  over.  We  had  a  good 
attendance,  and  it  was  just  the  time  when  the  sugar 
was  declining  a  little  bit,  and  some  of  them  didn't 
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have  much  sugar,  and  possibh  sonic  of  the  raw  prod- 
ucts were  a  little  bit  off,  and  they  just  felt  "'now  is 
the  time  to  crack  the  price,"  ami  so  there  were  a 
few  fellows  there  who  were  mighty  uneasy.  They 
wanted  to  let  down.  We  did  our  part,  all  we  could. 
There  were  some  loyal  men  there  and  they  said, 
"Hold  fast;  we  can  not  afford  to  cut  this  price  at 
this  time;  we  are  not  making  any  too  much  profit,"' 
and  so  we  got  them  to  hold  fast,  and  I  understand 
that  Indiana,  especially  Western  Indiana,  is  hold- 
ing last  to  that  principle  yet 


The  Packing  Problem  for  the  Small  CHy,  by  Walter  R. 
Ward,  President,  Kankakee  Ice  Cream  Co.,  Kan- 
kakee 

The  packing  or  receiving  problem  in  the  small  city 
is  rather  a  peculiar  business  as  I  find  that  most 
all  manufacturers  that  are  packing  or  receiving 
do  not  follow  a  set  form  as  the  large  city  mnaufac- 
turer  does.  Possibly  because  he  hasn't  the  equip- 
ment to  handle  it  in  tffe  same  way. 

I  am  of  the  opinion  that  three-fourths  of  the 
small  city  manufacturers  arc  delivering  in  tubs  of 
which  requires  possibly  50  per  cent,  more  mileage 
than  the  same '  business  handled  from  a  packing 
route,  as  we  find  that  we  make  trip  after  trip  over 
the  same  ground  each  day  trying  to  keep  our 
trade  in  cream  with  the  tub  service  and  they  ex- 
pect five  to  ten  minutes  service  during  rush  season. 
It  appears  that  each  dealer  thinks  the  manufac- 
turer has  a  special  truck  at  the  plant  to  take  care 
of  his  particular  business. 

In  the  first  place  a  packing  route  requires  a  good 
set  of  cabinets.  A  five-gallon  single  cabinet  costs 
about  $18.00,  double-five  about  $28.00.  three-hole 
about  $36,000  and  four-hole  $42.00.  Then  we  find 
that  one  trip  per  day  in  most  cases  will  take  care 
of  any  dealer,  the  driver  makes  his  route  and  is 
finished  up  waiting  for  quitting  time  most  every 
day.  Or  if  the  express  company  forget  to  call,  as 
they  do  quite  often,  you  have  the  drivers  to  get 
the  evening  cream  to  the  station.  On  the  other 
hand,  if  you  arc  delivering  in  tubs  your  machines 
are  out  with  their  town  trade  trying  to  get  them 
fixed  up  for  the  night. 

By  furnishing  cabinets  and  packing  the  manu- 
facturer has  his  tubs  for  shipping  business  and  his 
cream  is  delivered  in  better  condition  as  the  ice 
melts  rather  fast,  especially  when  the  tubs  arc  not 
covered  as  is  the  case  in  city  delivery. 

The  dealer  should  use  from  10  to  20  per  cent,  more 
cream  by  having  a  good  stock  on  hand  and  not 
running  out  during  the  rush  time  of  a  hot  summer 
evening  and  cussing  the  manufacturer  because  he 
won't  furnish  delivery  service  night  and  day,  and 
possibly  end  up  by  calling  up  the  manufacturer 
and  asking  him  if  he  won't  get  out  of  bed  at 
10: JO  or  11  o'clock  and  get  him  out  a  tub  of  ice 
cream.  This  is  quite  often  the  case  in  a  small  city 
where  tub  service  is  maintained,  as  they  most  al- 
ways wait  till  they  are  on  the  last  gallon  before 
they  re-order,  because  it  they  carry  a  tub  or  two 
over  they  will  have  to  invest  a  little  money  for  ice 
and  salt  the  next  morning. 


If  it  were  handled  on  a  packing  route  the  driver 
takes  care  of  it  the  next  morning  and  sees  that 
it  is  in  perfect  condition,  but  if  the  dealer  takes 
care  of  it  himself  generally  he  leaves  it  to  some 
small  boy  who  packs  i»^in  a  half-hazard  way.  Then 
when  he  is  ready  to  use  it,  generally,  if  the  cream 
is  mussy,  he  tells  the  customer  that  is  the  way  the 
manufacturer  delivers  it  to  them. 

The  manufacturer  generally  gets  ten  cents  extra 
per  gallon  for  ice  cream  re-iced  over  the  tub  service. 
We  find  that  it  costs  about  ten  cents  per  gallon  in 
most  cases  for  packing  ice  cream  and  in  some  in- 
stances less  where  ice  is  manufactured  by  the  ice 
cream  company,  so  it  appears  that  the  ten  cents 
per  gallon  they  receive  is  readily  consumed,  but  if 
they  use  10  to  20  per  cent,  more  cream  which  is 
a  very  conservative  figure  and  save  50  per  cent,  in 
mileage  on  truck  or  wagon  delivery,  it  makes  quite 
a  difference  when  you  figure  it  costs  from  ten  to 
twelve  cents  per  mile  for  truck  delivery. 

tin  the  other  hand  it  now  requires  two  telephone 
operators  an  hour  each  to  call  our  trade  each 
evening  at  4  P.  M.  to  find  out  how  the  trade  are 
fixed  for  their  ice  cream  for  evening,  then  our 
truck-drivers  get  out  at  5  P.  M.  with  their  loads 
and  in  the  busy  season  it  is  generally  6:30  P.  M.  or 
7  P.  M.  before  they  return  to  the  plant  after  an 
hour  and  a  half  at  a  break  neck  speed,  quite  often 
to  find  some  dealer  has  overlooked  his  stock  or  sold 
some  customer  two  quarts  more  than  he  expected 
to  sell  in  bulk  and  he  is  all  out,  while  the  same 
driver  has  been  by  this  particular  dealer  possibly 
two  or  three  times  with  his  last  load. 

Another  point  in  favor  of  packing  is  that  you 
can  collect  about  80  per  cent,  or  more  cash  at  time 
of  delivery.  It  also  enables  them  to  carry  more  of 
an  assortment  of  cream,  also  brick  cream,  of  which 
is  a  rather  slow  seller  where  the  dealer  has  to 
carry  and  pack  his  own  stock. 

I  believe  that  the  drivers  are  generally  hired  on 
a  Hat  salary  for  packing  route  and  given  a  com- 
mission on  each  gallon  or  brick  they  sell.  When 
a  driver's  truck  is  out  of  commission  he  goes  to 
the  shop  with  the  truck  and  helps  repair  it  and 
loses  his  commission  while  in  fur  repairs,  which  is 
to  his  interest  to  sec  that  his  machine  is  in  good 
condition  at  all  times. 

It  would  possibly  be  advisable  for  the  small  city 
manufacturer  to  agree  to  take  care  of  some  trade 
from  April  1  to  Sept.  15,  as  some  dealers  arc  not 
profitable  all  year  around. 

Now  I  believe  that  Mr.  Roszell,  Burt  Allen,  or 
possibly  some  of  the  other  gentlemen  present  could 
give  you  a  little  more  light  on  this  subject,  because 
as  they  arc  in  larger  cities  and  I  think  they  have 
been  following  this  plan  of  re-icing  for  some  time, 
but  as  a  rule,  the  smaller  manufacturer  is  not  fol- 
lowing it  out  very  extensively,  and  where  they  arc 
they  have  a  number  of  different  ways  of  handling. 

DISCUSSION. 

The  Chairman :  Mr.  Ward  has  mentioned  Burt 
Allen.  Being  one  of  the  members  of  that  firm,  and 
Mr.  Allen  not  being  here  today,  I  might  say  that 
in  our  experience  we  have  found  that  packing  is 
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very  profitable,  not  only  to  us,  but  to  the  output, 
it  will  increase  the  output,  and  we  think  that  wc 
can  re-pack  cheaper  than  wc  can  send  it  out  in  tubs 
for  many  reasons,  some  <>f  which  have  Wen  men- 
tioned, hut  I  think  it  is  better  lor  all  it  we  would 
re-pack  every  single  customer  we  have.  Then  our 
goods  would  be  sold  to  the  consumer  in  better  con 
dition.  They  would  so  to  the  consumer  in  better 
condition,  because  our  own  representative  would  take 
care  of  the  ice  cream  ior  the  customer,  and  I  think 
this  applies  in  the  smaller  towns  as  well  as  in  the 
cities,  where  many  of  them  don't  own  a  tub.  1 
wanted  to  hear  from  Mr.  Roszell,  however. 

Mr.  Roszell ;  Gentlemen,  we  not  our  information 
and  our  start  on  the  packing  proposition  from  Mr. 
Courtright  of  Rockford.  \\lieti  we  got  ready  to 
put  our  packing  system  in  we  went  up  to  Rockford 
and  I  guess  bothered  the  life  out  of  him  for  two  or 
three  days,  and  found  he  was  covering  the  Xhinz 
pretty  well.  Wc  have  been  packing  1  think  this  is 
our  third  year  down  there,  and  we  never  would 
think  of  going  back  to  the  old  system.  The  thing 
that  impressed  me  in  Mr.  Ward's  talk  was  the  tele 
phone  calls,  calling  up  twice  a  day  and  getting  their 
orders,  and  then  later  on,  fifteen  or  twenty  of  them 
coming  in  and  wanting  individual  deliveries.  Tin- 
expense  of  individual  deliveries  is  enormous.  1  real- 
ly believe  that  we  could  have  taken  it  over  at  the 
same  price  and  not  been  anything  out.  We  cover 
the  territory  around  about  ten  miles  out  from 
Peoria,  too,  with  our  packing  routes.  Wc  go  to 
Pekin,  the  upper  river  district.  East  Peoria  and 
North  Peoria  on  our  packing  routes.  We  pick  up 
a  world  of  business  on  those  routes  that  we  wouldn't 
have  gotten  otherwise,  because  we  wouldn't  have 
sent  those  small  quantities  out  special  delivery. 

The  argument  that  we  find  particularly  in  the 
fall  of  the  year,  is  that  question  of  the  profitable 
and  the  unprofitable  customer  You  have  to  figure 
that  more  or  less  on  the  basis  of  gallonagc,  that 
you  can  not  always  make  each  individual  cus- 
tomer pay  you  the  same  profit.  Although  when  a 
fellow  gets  down  to  fifteen  gallons  a  week  or  lcs^ 
we  cut  him  out  on  the  packing  system.  We  have 
arranged  with  most  of  those  dealers  now  to  have 
cars  to  come  to  the  plant  and  pick  that  stuff  up. 
We  give  them  a  reduction  of  ten  cents  a  gallon 
if  they  will  come  in  and  pick  it  up,  and  we  have 
gotten  away  from  a  lot  of  the  icing  that  way  from 
the  small  customer.  I  really  believe  it  is  the  right 
system.  1  don't  believe  if  we  had  to  go  back  to  the 
old  system  of  individual  delivery  with  fifteen  or 
twenty  trucks— running  here,  there,  and  everywhere 
with  a  truck  of  ice  cream  that  it  would  be  nearly 
as  efficient. 

The  Chairman:  Our  customers  won't  let  us  go 
back,  I  think. 


MAKING  BRAKE  BANDS  HOLD 

A  syringe  full  of  kerosene  squirted  on  the  brake 
bands  occasionally  will  help  them  grip  tin;  brake 
drum  and  prevent  them  slipping  when  an  automobile- 
is  brought  to  a  stop,  says  the  agricultural  engineering 
department  at  Iowa  State  College.  The  kerosene 
has  a  tendency  to  dissolve  the  oily  matter  on  the 
bands  leaving  the  surface  clean.  Squeaky  brakes 
may  also  be  remedied  by  the  application  of  kerosene. 

ARKANSAS  CONVENTION 

A  letter  just  received  as  this  office  from  E.  I) 
Woodhurn,  Secretary  of  the  Arkansas  fee  Cream 
Manufacturers'  Association,  announces  that  their 
next  annual  convention  will  Ik-  held  at  the  Hotel 
Marion,  Little  Rock,  January  25. 
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HOME  TRADE  MAKES  VOLUME 
Br  C  V.  Eunood 

"I'm  glad  to  sec  people  go  into  an  ice  cream  parlor 
and  pay  from  15  to  20  cents,  plus  war  tax,  for  a 
dish  of  ice  cream  or  a  sundae."  recently  remarked  a 
progressive  Southern  ice  cream  manufacturer ,  "'but 
it  please*  me  a  great  deal  more  to  see  them  take 
home  a  pint  or  a  quart  of  ice  cream  to  be  used  as 
a  dessert." 

Reading  the  carry-home  trade  this  ice  cream 
manufacturer  continues  : 

The  money  that  two  people  will  spend  in  an  ice 
cream  parlor  will  buy  from  two  to  three  times  as 
much  cream  if  they  buy  it  in  quantity  to  take  home. 
That  means  increased  volume  for  me  It  means 
better  value  ior  tile  consumer.  And  for  the  dealer, 
while  it  doesn't  mean  as  big  a  profit  on  a  single  sale, 
it  means  less  expense  for  handling,  which,  with 
larger  turn  over,  will  probably  net  him  in  the  long 
run  as  much  profit. 

I  do  not  mean  to  disparage  the  parlor  and  foun- 
tain trade.  It  is  and  always  will  be  important.  But 
what  wc  manufacturers  want  is  volume.  That  is 
where  we  make  our  money— small  profits  on  a  large 
turn  over.  What  the  consumer  wants  is  the  best  pos- 
sible value  for  his  money,  particularly  in  these  times 
of  financial  readjustment. 

Therefore  I  am  concentrating  every  effort  on  in- 
creasing this  class  of  trade  through  my  dealers. 
I  want  to  make  it  as  common-place  to  carry  home  a 
pint  or  a  quart  of  my  ice  cream  as  to  carry  home  * 
pound  of  butter  or  a  dozen  eggs.  Developing  this 
trade  to  the  limit  not  only  means  larger  volume  at 
all  seasons,  but  it  also  means  a  steadier  volume  in 
the  wet  and  cool  weather  periods  when  volume  is 
particularly  desired.  Wc  manufacturers  have  our- 
selves to  blame  and  not  the  weather  or  financial  con- 
ditions if  wc  do  not  largely  increase  the.  sales  of 
our  product  each  succeeding  year.  If  the  people  of 
this  country  can  afford  to  pay  $1,000,000,000  per  year 
for  soft  drinks,  it  is  a  certainty  they  can  and  should 
consume  several  times  the  present  amount  of  ice 
cream. 


PRICE  REDUCTIONS  REPORTED 

Reports  from  different  sections  of  the  country 
while  not  showing  a  general  tendency  on  the  part 
of  the  manufacturers  to  reduce  the  wholesale  price 
of  ice  cream,  nevertheless  do  show  that  considerable 
number  of  manufacturers  have  found  lowered  cost 
of  material  warranting  a  drop  of  from  10  to  20 
cents  a  gallon  in  the  price  of  their  product.  A 
number  of  tht-m  have  not  been  satisfied  to  stop  at 
reduction  in  their  prices,  but  have  gone  one  step 
further  and  have  succeeded  in  reducing  the  retail 
price.  For  example,  the  Hreyer  Ice  I  ream  Co..  of 
Philadelphia,  which  recently  reduced  its  price  from 
33  to  M)  cents  a  quart,  first  advertised  through  the 
local  newspapers  that  the  wholesale  price  of  ice 
cream  had  been  reduced,  then  prepared  signs  stating 
that  the  retail  price  of  ice  cream  had  been  reduced 
to  50  cents  a  quart  and  placed  these  signs  with  their 
dealers  suggesting  their  use. 

According  to  the  Hreyer  Company,  the  dealers  re- 
sponded more  or  less  readily  and  the  increase  in 
the  volume  of  sales  at  the  new  price  has  paid  the 
dealers  the  same,  if  not  more  profit.  As  a  conse- 
quence, the  majority  of  their  dealers  have  also  re- 
duced the  prices  of  sodas  and  sundaes. 
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MINNESOTA  ASSOCIATION  MEETS  AT  MINNEAPOLIS 

Problems  of  Taxation  and  Credits  Among 
Subjects  Discussed  at  Annual  Get-together 


A  large  percentage  oi  tlic  membership  was  in  at 
tendance  at  th<:  annual  convention  oi  the  MiniiMita 
tee  ('ream  Manufacturers'  Association  held  at  the 
1  )> ckriian  f  I « it<  1.  Minneapolis,  oi:  Thursday,  Decem- 
ber 2.  President  Chas.  Sylvester,  Little  Falls,  was 
unable  to  lie  present :  likewise  Vice  President  A.  1. 
Goss,  .Minneapolis;  Treasurer  B.  R.  Page  presided. 

After  routine  business  ot  the  Association  was 
finished  tl:e  Chairman  called  on  A.  M.  ( ioodrich. 
[  i,  [  utv  i  '.ill.  rt..r  hi--  i  t:a'.  '.<■    •  i:i:e.  Mm:!  .t|  >v  h 

explained  the  Revenue  Law  as  it  applies  to  the  ice 
cream  business.  After  readme;  the  law.  he  said 
that  the  Internal  Revenue  Commissioner,  with  the 
Approval  of  the  Secretary  of  the  Treasury,  makes  nil 
ings  for  enforcing  this  law.  such  ruling  having  th .■ 
force  and  elTeet  of  law. 

Most  revenue  measures  impose  a  tax  on  the  manu- 
facturers and  dealers,  hut  the  ice  cream  tax  is  on 
tile  consumer  and  the  retailer  becomes  the  tax  col- 
lector for  the  government  and  makes  his  report  to 
the  deputy  in  his  territory,  explained  Mr.  Goodrich. 
]]•■  said  that  there  is  considerable  misunderstanding 
of  the  phrase  in  the  law,  "similar  place  of  business.  ' 

Answering  the  epiestion,  "In  case  records  have  not 
been  kept  by  the  retailer  how  is  the  tax  to  be  col- 
lected," Mr.  Goodrich  said  that  in  such  a  case  the 
collector  pen's  to  the  wholesaler  and  gets  his  records 
and  the  collector  is  authorized  to  make  estimates 
according  to  the  location  of  the  dealer.  The  general 
ruling,  he  said,  was  to  estimate  that  25  per  cent,  of 
trie  ice  cream  is  sold  in  hulk  and  the  tax  collected 
on  the  remainder  at  50  cents  per  gallon.  According 
to  Mr.  Goodrich  the  retailer  is  not  required  to  keep 
a  record  of  bulk  sales. 

Answering  the  question,  "Is  a  grocer  who  sells 
mo>t  of  his  ice  cream  in  bulk  and  who  also  sells 
ice  cream  cones,  taxable?"  Mr.  Goodrich  said  thar 
the  department  first  ruled  that  cones  carried  away 
from  the  premises  need  not  be  taxed,  but  this  ruling 
was  later  changed  s(,  that  all  ice  cream  cones  must 
bear  the  government  tax. 

The  discussion  brought  out  the  fact  that  the  pre- 
vailing uncertainty  was  hurting  business,  some 
dealers  being  scared  of  heavy  tines,  were  even  go- 
ing out  of  business. 

At  the  suggestion  oi  Secretary  Paulson,  Mr.  Good- 
rich stated  that  no  doubt  a  conference  could  be  ar- 
ranged at  which  manufacturers  of  ice  cream  and 
the  deputy  collectors  from  all  over  the  state  could 
meet  and  come  to  an  understanding  about  interpre- 
tations to  be  made  in  collecting  the  taxes  in  the  fu- 
ture, lie  suggested  that  the  convention  appoint 
a  committee  to  confer  with  the  Collector  of  Internal 
Revenue,  if  a  decision  is  made  to  ask  for  such  a 
conference. 

Lrofcssor  R.  M.  Washburn  was  the  next  speaker 
on  the  program.  The  main  portion  oi  the  Pro- 
fessor's talk  was  devoted  to  the  food  value  of  ice 
cream  and  its  value  as  a  means  of  advertising.  He 


attributes  much  oi  the  increase  in  consumption  ot 
ice  cream  to  improved  quality. 

The  morning  session  was  then  adjourned. 

U,  C.  Hawkins,  Secty.-Trcas  oi  the  Minneapolis 
Association  ot  Credit  Men.  opened  the  afternoon 
program  reading  a  paper  eutttUd.  '(  redits."  Mr. 
I  law  kin's  address  follows : 

I  appreciate  the  fact  that  I  have  been  asked  to  ad- 
dress vou  because  ot  my  official  connection  with 
the  Minneapolis  Association  of  Credit  Men,  as  its 
Secretary- lieasurer.  Now,  1  suppose,  one  would 
naturally  think  that  an  officer  in  a  Credit  Men  s 
Association  would  be  an  authority  on  the  subject  of 
(  redits,  but  most  any  secretary  knows  that  he  is 
j  i .  .ii-  i.  .1  v,  :-,h  the  jo!  ,  not  In  •  ..u  e  I  i-,  l:p  .'.  w  l- 
ilum.  but  usually  because  sonieb. nlv  has  got  to  do 
the  work  and  he  has  allowed  himself  to  become  the 
goat.  However,  seriously.  1  am  proud  to  be  con- 
nected in  an  official  capacity  with  such  an  organiza- 
tion- one  of  over  a  hundred  branches  oi  the  Nation- 
al Association  of  Credit  Men  winch,  it  may  surprise 
some  to  learn,  is  the  largest  Commercial  organiza- 
tion in  the  world,  with  a  membership  oi  al>out  35,000, 
and  has  been  and  is  a  large  factor  in  the  building 
of  better  business  practices.  It  is  an  army  arrayed 
to  give  battle  to  that  army  oi  business  failures  with 
its  annual  money  loss  alone  oi  nearly  a  quarter  oi 
a  billion  dollars,  to  say  nothing  ot  tfic  human  wrecks 
it  leaves  in  its  wake  As  long  as  incompetent  men 
with  insufficient  capital  or  with  insufficient  morals 
engage  in  business,  failures  will  he  with  us.  but  the 
organization  oi  which  I  am  a  representative,  can 
and  does  each  year  make  it  harder  for  the  incom- 
petent ami  dishonest  to  take  their  toll  and  easier 
and  safer  for  the  honest  and  competent  to  succeed. 

hor  several  years  past,  during  the  period  of  ris- 
ing prices,  with  the  inevitable  prosperity  attendant 
to  such  a  condition,  the  subject  of  credits  and  col- 
lection has  appeared  of  minor  importance  in  most 
lines  of  business,  for  the  reason  that  failures  were 
very  small  and  collections  good.  In  fact  it  re- 
quired no  great  amount  of  ability  to  make  money 
under  the  conditions  which  prevailed. 

Today  this  is  changed.  We  arc  just  now  going 
through  a  very  critical  period  from  a  mercantile 
credit  standpoint,  especially  in  this  territory,  requir- 
ing the  best  thought  and  judgment  of  the  credit  man- 
ager. Many  merchants  can  see  no  way  to  turn  to 
meet  his  problems.  W  hen  ordinarily  he  should  be 
liquidating  his  debts,  he  cannot  because  the  farmer 
has  not  starter)  the  dollar  and  the  banks  nave  few 
dollars  to  loosen  up  So  we  have  our  own  local 
problems  aside,  but  chicdy  as  a  result  of  the  long 
downward  swing  or  adjustment  period  throughout 
the  wlifile  world. 

That  this  adjustment  period  is  on  the  whole  a 
healthy  movement -  - certainly  inevitable  —  no  one 
doubts,  and  this  period  or  condition  will  weed  out 
the  inefficient  and  dishonest  business  man.  Business 
failures  are  increasing  from  month  to  month.  That 
is  why  today  the  subject  oi  credit  and  collections 
looms  up  with  greater  importance 

"\\  e  w  ill  take  a  chance."  is  no  longer  heard. 
"Safety  first"  must  he  the  slogan  now  I  am  a  firm 
believer  in  prompt  collections.  It  is  a  large  factor 
in  the  success  of  a  wholesale  e.r  manufacturing  busi- 
ness. The  company  that  I  am  connected  with  has 
depended  on  it  for  its  successful  growth. 

In  my  opinion,  the  man  that  doesn't  owe  you  is 
your  best  customer.  Why?  Because,  if  he  is  one 
who  is  habitually  slow,  he  is  going  to  send  his  order 
to  the  one  to  whom  he  owes  no  money.  I  think 
many  business  men  lose  sight  of  this  fact.    Some,  in 
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tact  many,  especially  retailers,  vccni  to  think  th.it 
they  make  a  good  customer  by  being  k n it-m  —  it  I 
am  good  to  him  and  not  press  hint,  he  will  like  me 
and  I  will  get  all  his  business,  lie  will  lor  ;i  time, 
hut  what  good  is  the  trade  without  the  pay  ': 

<  knth-men.  it  is  the  net  account  that  slicks  you. 
We  all  know  it  and  in  .spite  of  getting  hunted  every 
now  and  then,  we  do  not  seem  to  learn.  We  always 
think  this  fellow  is  going  to  he  an  exception,  hut 
he  seldom  is.  Mark  my  word  there  >>  going  to 
he  troiihle  sooner  or  later  with  the  man  wlu  is 
habitually  slow. 

It  takes  back-hour  to  insist  on  payment  in  accord- 
ance with  terms,  hut  it  spell*  success. 

1  will  repeat  that  the  customer  who  doesn't  owe 
you,  it  he  owes  the  other  letlow,  is  seven  out  of  ten 
times  going  to  send  you  the  next  order. 

in.  a  general  way,  it  is  a  theory  that  the  khglh  oi 
time  ordinarily  required  to  turn  a  commodity  Mov- 
ents the  credit  time  extended  by  the  .seller.  Thus 
if  you  buy  a  house,  you  net  live  years  or  so.  Furni- 
ture which  is  a  uon-coiismnahle  commodity,  carries 
with  it  longer  terms  than  dots  the  paper  that  im 
house  sells  to  wrap  the  furniture  in.  etc.  When 
you  net  down  to  foodstuffs,  the  time  shortens  and 
the  more  perishable  it  is,  the  shorter  the  terms.  Me.»t 
bills,  I  understand,  must  he  paid  weekly,  likiwise 
fruit  and  produce,  and  rightly  so.  One  would  hard- 
ly expect  a  wholesaler  to  extend  sixty  day  s'  time  on 
bananas  that  are  sold  by  the  retailer  within  a  few 
days  after  purchase  and  consumed  at  once,  bconom- 
ically  it  won't  work.  1  can  think  of  nothing  more 
perishable  than  ice  cream  and  1  am  not  therefore 
greatly  surprised  to  learn  that  ice  cream  manufac- 
turers in  Minneapolis  sell  to  local  trade  on  C.  O.  1). 
terms.  \\  bile  in  ordinary  mercantile  lines,  thirty 
days  is  considered  short  time.  I  can  hardly  conceive 
of  any  one  selling  ice  cream  on  such  terms  except 
of  course,  exceptional  cases  for  the  convenience  of 
a  large  department  store  or  something  of  that  sort. 

I  would  classify  the  ice  cream  business  as  the  small- 
est circle  or  shortest  line  between  production  and 
consumption.  It  seems  to  me  that  if  you  are  not 
getting  your  money  within  a  day  or  two  after  your 
customer  stills  the  ice  cream  that  your  terms  are 
not  correctly  based.  I  would  say  that  you  should 
at  least  expect  to  get  the  packer  hack  as  soon  as 
empty,  with  the  money  for  the  ice  cream  therein, 
figuratively  speaking,  of  course.  Maybe  you  are  all 
getting  your  money  before  the  top  is  off  the  freezer, 
as  they  do  in  Minnea|Kilis.  I  don't  know.  I  think 
it  is  liberal  credit  at  that  to  some,  for  a  commodity 
as  perishable  as  ice  cream. 

I  imagine  in  your  business  you  have  little  more 
than  the  ordinary  temptation  to  "Take  a  chance"- - 
that  many  of  your  customers  are  what  we  call  •'Light- 
weight" so  that  ill  credit  is  extended  you  stand  to 
take  many  small  losses,  and  of  course  they  always 
want  it  rush.  These  problems  most  of  you  have 
no  doubt  met  probably  with  the  C.  U.  L>.  stamp. 

The  National  Association  of  Credit  Men  was  or- 
ganized some  twenty-live  years  ago  for  the  purpose 
of  bettering  conditions  under  which  wholesale  credits 
were  extended,  to  exchange  ledger  experience  and  to 
foster  laws  for  protection  against  the  dishonest 
debtor.  Very  great  progress  has  been  made  during 
that  time 

!n  the  old  days,  no  one  thought  of  enquiring  of 
one's  competitor  for  information  bearing  on  the  pay- 
ing reputation  of  a  mutual  customer.  Today,  in  most 
lines  of  business,  exchange  of  credit  information  is 
most  free  and  reliable.  1  let  ween  the  credit  depart- 
ments of  four  wholesale  painr  houses  in  Minneapolis, 
there  is  the  utmost  freedom  in  this  respect.  In 
fact,  today  a  printer  in  Minneapolis,  if  he  does  not 
pay  each  house  by  the  15th  of  the  month  following 
purchase,  goes  on  a  C.  O.  I),  basis  with  all  of  the 
houses  until  all  are  paid.  Surprising  as  it  may  seem, 
this  arrangement  was  put  into  effect  at  the  request 


of  the  Fruiters'  organization  ami  has  been  a  consid- 
erable fact,  r  in  bringing  this  line  of  business,  trom 
a  credit  standpoint,  trom  a  poor  risk  to  a  first  class 
one. 

hi  former  years,  it  was  possible  and  happened 
every  nine  in  a  while,  for  a  customer  to  buy  of  one 
lions,-  until  bis  credit  w.i,  exhausted  and  then  start 
with  the  next  lion*,-  and  so  on  with  two.  three  and 
sou-.,  times  lour  houses.  Tiny  wen-  not  l.n-n,: .  sS  men 
'J  hey  wen  giving  a  way  their  lomniodtty  thi.ajgh  ig- 
norance and  w<    paid  the  bill. 

The  Minneapolis  Association  of  Credit  Men,  which 
is  a  branch  of  the  National  Association,  publishes 
eviry  vvol  a  list  ot  names  repotted  by  Us  members, 
giving  under  a  cipher  key  reasons  lor  reporting. 
Only  unfavorable  interim, -ion  is  >o  reported.  Tim- 
if  I  phuc  an  amount  for  collection  with  an  attorney, 
or  refuse  to  extend  Credit  to  a  customer  lor  a  rea- 
son, and  so  i,  port  it.  my  competitor  or  any  one  else 
if  a  iiH-in'ii  r.  will  have  a  guide  to  g«.  by  in  his  deal- 
ings with  the  customer.  Many  losses  are  avoided 
in  this  way. 

'I  he  Minneapolis  and  St.  Faul  Associations  also 
conduct  an  Interchange  Fureati.  the  Northwestern 
Jo! liar*"  1  redit  I'.ureau,  a  membership  in  winch  en 
a'lies  one  to  make  inquiries  on  their  customers,  re- 
ceiving ledger  information  from  all  members  sell 
lug  a  customer,  thai  i  —  what  he  owes,  how  much 
past  dm,  and  how  he  pays.  This  you  s<  e  gives  actual 
experience  of  others  and  are  not  opinions.  I  might 
say  that  all  those  contributing  their  experience  to 
these  reports  also  receive  a  copy  of  the  report.  .Some 
meml  er>  in  that  way  receive  hundreds  of  reports 
on  their  customers  without  themselves  making  many 
inquiries. 

These  are  some  of  the  things  that  have  been  done 
to  enable  the  credit  grantor  to  "know"  rather  than 
guess  or  rely  on  opinions  of  others.  And  anything 
that  compels  the  observance  of  sales'  terms  is  con- 
tributing to  the  success  of  the  merchant.  Credit  has 
been  Rpd  is  still  too  cheap— too  easy  to  get.  Many 
of  us  credit  grantors  need  to  stiffen  our  backbones  - 
not  only  tor  our  own  good,  but  for  the  good  of  the 
customer  as  well.  Many  a  merchant  has  laid  disaster 
to  the  cheapness  of  credit. 

I  do  not  know  how  much  importance  your  Asso- 
ciation gives  to  this  phase  of  your  business,  but  I 
do  believe  that  as  an  association,  cooperating  with 
full  confidence  in  each  other,  you  can  improve  con- 
ditions hearing  un  the  problem  of  credits  and  col- 
lections. 

The  Chairman  called  on  Secretary  N  I-owcnstcin 
of  the  National  Association,  who  reviewed  the  work 
of  the  National  Association,  calling  attention  to  the 
work  outline  by  several  committees  which  were  ap- 
pointed at  the  last  annual  convention.  He  empha- 
sized the  need  of  the  laboratory  which  the  Associa- 
tion plans  to  establish  in  cooperation  with  the  In- 
ternational Milk  lValers'  Association. 

The  speaker  dealt  at  length  on  the  question  of  ex- 
press rates  ;m,l  the  kind  of  service  rendered  to  the 
industry  by  the  express  company.  Iteing  granted  a 
raise  of  Jo  per  cent,  anil  the  basis  for  riving  the 
charge  being  raised  from  100  pounds  to  115  pounds 
on  a  5-gallon  packer,  the  express  company  also 
asked  for  an  advance  in  the  rate  for  returning 
empty  packers  Mr.  I.oevvenstein  showed  how  the 
V.tiol  \  •  ,  iatn  ii  •  ,,|-1,|  th,  ,.  -,  ,„,,  .I.,  .o  |  sue 
reeded  in  keeping  the  old  rate,  ice  cream  packers 
and  banana  crates  l>eing  the  only  "empties"  carried 
at  the  old  rate.  He  said  this  one  effort  of  the  Na- 
tional Association,  through  its  officers,  saved  over 
.<40l),IKM>  for  the  industry  this  year. 

Mr.  Loewcnsiein  concluded  his  talk  by  congratulat- 
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ing  the  Minnesota  ice  cream  men  on  the  progress  were  proposed   by  their  respective  councils,  were 

they  are  making,  and  asked  for  their  continued  co-  elected  on  the  Board. 

operation  and  support  in  his  work.  The  following  were  elected  as  the  Board  of  Di- 

The  meeting  was  adjourned  to  its  regular  busi-  rcctors:  \V.  C.  Davis,  ]•'..  W.  Chandler.  C.  M.  Bur- 

ness  meeting  at  which  the  following  officers  wen-  <lcttfi  s  j  yan  Kuren,  W.  S.  Moscrip,  W.  A.  Went- 

dectcd:  w,,,.,!,,  S.  11.  Greene,  A.  T.   McClintock,   H.  \V. 

President,  J.  E.  Woolsey.  Minneapolis.  Wendt,  W.  P.  B.  Lockwood,  J.  J.  Farrcll,  U.  D.  Ait- 

Vicc-Fresidenl,  Wilebald  Kilmer,  New  Ulm.  kt.n>  t;   L  Hill,  Milo  D.  Campbell,  James  Watson, 

Treasurer,  B.  K.  Page,  Minneapolis.  M.  D.  Munn.  T.  II.  Mclnnerncy,  E.  B.  Lewis,  W.  A. 

Secretary,  W.  M.  Paulson,  Minneapolis.  \\  est.  John  I.e  Fcber.  William  Wanzer,  H.  S.  John- 

The  directors  are:  Robert  Rasmussen,  Mankato;  son,  j.  \.  Walker,  Geo  P.  Grout,  W.  A.  McKerrow, 

C.  E.  Kester,  Hutchinson  and   Mr.  Kiewcl,  Little  |[.  K.  Van  Norman,  E.  S.  Brigham,  11.  G.  Van  Pelt. 

l-'al's.  and  C.  F.  Jenkins. 

The  annual  banquet  was  held  that  evening,  the  T|lc  following  were  elected  to  serve  as  the  Execu- 

entcrtainmcnt  being  furnished  by  the  local  manufac-  ,ivc  Committee  of  the  National  Dairy  Council:  D. 

h*W*  1).  Aitken.  H.  S.  Johnson,  W.  C.  Davis.  H.  G.  Van 

Pelt,  T.  H.  Mclnncrney,  C.  M.  Burdcttc,  John  I<c 

DAIRY  COUNCIL  MEETS  leber.  M.  D.  Munn,  J.  A.  Walker. 

The  annual  meeting  of  the  National  Dairy  Council  A  Budget  Committee  consisting  of  the  following 

was  held  in  Chicago,  December  2,  1920,  at  which  was  elected:   H.  S.  Johnson,  W.  C.  Davis,  S.  J.  Van 

time  a  very  large  representation  of  all  branches  of  Kuren,  D.  D.  Aitken.  M.  D.  Munn   (ex  officio), 

the  dairy  industry  was  in  attendance.    A  very  ex-  John  Le  Feber,  T.  H.  Mclnnerncy. 

cellent  program  was  given  and  much  enthusiasm  The   officers   elected    were :     President,    M.  D. 

created  for  the  development  of  the  National  and  Munn;  vice-president,  J.  A.  Walker;  treasurer,  H. 

State  Dairy  Council  work.  S.  Johnson;  asst.  treasurer,  C.  T.  Mays;  secretary, 

In  addition  to  the  comprehensive  report  of  the  M.  U.  Maughan. 

President,  Walter  J.  Scars,  President  of  the  Na-  The  work  of  the  National  Dairy  Council  is  pro- 

tional  Canners*  Association,  gave  a  most  excellent  gressing   rapidly,  added   financial  support  coming 

address  on  the  value  of  co-operative  publicity,  out-  each  day  from  the  various  branches  of  this  great 

lining    the    wonderful    results    which    have    been  industry. 

achieved  by  various  other  industries  which  have  The  Treasurer's  report  for  the  ten  months  ending 

resorted  to  co-operative  publicity,  and  outlining  to  October  31  was  read.    The  fiscal  year  of  the  Council 

some  extent  the  comprehensive  work  which  is  now  ends  December  31,  and  the  Treasurer  reported  that 

being  conducted  by  the  National  Canners'  Associa-  a  final  report  covering  the  entire  year  would  be  is- 

tion  of  America.  sued  and  published  shortly  after  December  31. 

An  address  was  also  given  by  II.  C.  Campbell,  in  The  ten  months'  report  shows  the  following: 

charge  of  educational  work.  Portland  Cement  Asso-     Inoome  Account   $65  104  i<> 

ciation.    Mr.  Campbell  outlined  in  a  very  interest-        Milk  Produce™   '..$  6.472  66" 

...       \  .  ...  Butter  Manufacturer*   JS.74g.28 

ing  manner  the  advantages  ot  co-operation  within       |ce  Cream  Manufacture™    J.sio.oo 

all   industries.     He   stated   that   it   mattered   not  m^iSus  *"]**™!'":: .'  I8'io0u0 

whether  the  industry  handled  a  food  product  or  Publicity.  Material'                      '.  10,047:27 

some  other  commodity,  that  it  was  a  proven  fact  $65,104.19 

that  cooperative  publicity  was  very  necessary  to  the  Di.burwments 

,        .  •    ,  Arlvcrti.ing    $26,920.67 

SUCCeSS  of  that  industry.  Saiarie.  and  Expert,  nf  Officer....  .  14.187.81 

Prank  O.  Lowden,  Governor  of  Illinois,  was  also  S»^,„d  Pruning  Office  Sup.' '  l°'"7'32 

in  attendance  and  gave  a  very  inspiring  talk,  em-  i>lie»   1.036.86 

.....  .  ,  Postage    1.J01.24 

phasizing  the  importance  of  co  operation  and  get-       Telegraph  and  Telephone    578.48 

ting  together  at  this  critical  time  in  the  world's  his-  £xpcn>c<    2  4  74  99 

tory.    Governor  Lowden  stated  that  the  dairymen        '-'8ht.'-    ->42'66 

must  unite  and  so  tell  their  story  as  to  let  the  \Y 'iTiUrieouV '. '. ', '!'.'.!     ' '.  »25'll 

public  know  the  facts  regarding  dairy  products,  be-  National  Dairy  Show  l'M«-n«r   -  2i37i2 

cause  of  the  importance  of   these   vital   foods   to  Total  sol. 162. 71 

human  and  national  welfare.  Leaving   .-,    Usance    «o    ln™.r    Account  $3,041  48 

Governor  Lowden  stated  that  through  organiza-  Every  man  engaged  in  this  industry  should  be- 

tions  such  as  the  National  Dairy  Council  and  the  gin  today  to  financially  support  cither  his  state  or 

Farm  Bureau,  he  looked  to  sec  the  problem  of  mar-  National  Dairy  C  ouncil.    By  writing  your  State 

ketiug  largely  solved.  Dairy  Council  or  the  National  Dairy  Council  you 

It  was  the  decision  of  all  present  that  the  Board  aux    get    full    information    regarding  membership, 

of  Directors  of  the  National  Dairy  Council  should  —National  Dairy  Council. 

be  increased  to  thirty-live  members,  so  as  to  include   

representatives  of  the  various  State  Dairy  Councils  The  decisions  as  to  when  payment  is  due  under 

as  they  adopt  the  plan  of  the  National  Dairy  Coun-  a  contract  to  render  services,  silent  as  to  the  time 

cil  and  as  new  councils  are  organized.    Rcprescnta-  of  payment,  are  collated  in  the  note  appended  to  this 

tives  from  seven  State  Dairy  Councils,  whose  names  case  in  2  A.L.R.  519. 
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SOUTHERN  ASSOCIATION'S   EIGHTH  ANNUAL  CONVENTION 

Ice  Cream  Men  Hold  Business  and  Social  Ses- 
sions in  Three-day  Gathering  at  Macon,  Ga. 

The  first  session  of  the  eighth  annual  convention  tew  flays  of  relaxation  and  I  hope  each  and  every 

of  the  Southern  Association  of  Ice  Cream  Manufac-  <>ne  will  lay  all  business  cares  aside  and  enter  into 

....        .                      T..    i.,.,   n  the   sj'trit   of  this   convention   wholeheartedly.  It 

turcrs  was  called  to  order  at  2  I'.  M.  Tuesday.  De-  js  ^  t))at  wf  |mc  somp  ^  (<)       loTm  whi,e 

ccml«r  7.  1920.  in  the  Dcmpsey  Hotel.  Macon,  (.a..  herCf  but  it  j,  not  thc  daiiv  grin,|  0j  our  regular 

l>v  President  A.  M.  Thornton,  Shrevcport,  La.  business.    It  is  really  a  labor  of  love  and  what  wc 

'After  a  few  opening  remarks,  thc  President  called  do  here  is  entirely  in  the  interest  of  our  brother  man- 

p.  .     m,...,       \i,„„.   „.i,„  ;„  .,    i,.,r»  ufaciurer.    Iriends.  when  I  think  back  to  the  time 

on  Glenn  Poole,  Mayor  of  Macon,  who  in  a  short  of  the  inccptjon  o(  thU  A>SC)ciatiwII  am,  scc  in  my 

talk,  welcomed  the  ice  cream  men  to  Macon.    \\  mcmory  the  few  faces.  I  can  hardly  realize  thc  mag- 

M.  Sidebottom,  Nashville,  Tcnn.,  responded.  nificcnt  growth  we  have  enjoyed.    It  fills  my  heart 

J.  \V.  Clopton,  Decatur,  Ala.,  Secretary-Treasurer  with  pride  to  think  that  I  was  one  of  thc  few  who 

,  ..      ,   - „•       „,U1„  j       frtiu,t.t  helped  to  build  this  grand  organization.    1  imagine 

of  the  Association,  reported  as    ohmss.  tha»  m              couldBl>c  compared  with  that  of  a 

I  have  not  prepared  a  very  long  report ;  I  don  fonj        „,  who  has  rcarC(]  chil(lrcn  who  have  at_ 

think  it  is  necessary.    Since  assuming  this  office  I  taincd  grca<  hon,)r  among  mcn     ,  assurc  vou  that 

have  sent  so  many  letters  out  of  my  office  that  my  thc  othcr  c|lartcr  nu-mbcrs  of  this  Association  feel 

stenographer  told  me  when  1  was  leaving  home  the  thc  same  as  {  do  aI1(J  wc  alJ  deepl..  appreciate  the 

other  day  to  come  here  that  she  hoped  some  one  else  assistance  each  new  member  has  given  us.    I  will 

would  get  this  job  next  year.    However  I  have  en-  ,ct  nur  sccrctarv  ,ci|  you  ;„  i,js  report  uf  the  progress 

deavored  to  make  sure  that  these  reports  reached  we  ],ave  madc 

every  man  who  was  interseted  in  thc  Association  |.cIlow  members,  this  should  be  the  most  valuable 

I  have  tried  to  give  you  thc  services  warranted  and  o(  any  meeting  wc  |,avc  CVer  had.    We  are  passing 

trust  that   I   have  proven   satisfactory  to  you.     I  through  a  period  of  readjustment  and  it  Tiehooves 

have  not  spared  expenses  as  we  have  heretolore.  us  ,„  watch  ()Ur  husincss  closely.    There  is  a  gen- 

becausc  it  was  impossible  to  do  this ,  on  the  other  cral  tcndcncy  toward  iowcr  ,)ric'es.  but  we  must  all 

hand,  I  have  spent  thc  money  of  the  Association  to  rcrncmbcr  that  wc  were  a  long  time  in  bringing  our 

give  service  to  the  members  of  thc  Association,  and  priccs  to  thc  present  level ;  and  they,  in  a  great  many 

I  wish  to  make  thc  following  report.    Our  receipts  instances,  have  never  been  as  high  as  they  should 

were  as  follows:  have  been  compared  to  thc  cost  of  raw  materials, 

Mrmi.cr.h.p  due  amount.™  to.  ............  .$2,  19.1.2J  equipment  and  labor.    .Never  in  the  historv  of  the 

17  of*        "PCn'"  '       'VC       No"mb"    ,.j53  0;  ice  cream  industry  has  thc  loss  and  depreciation  of 

—   equipment  lieen  so  great  as  during  the  past  two 

*  540.1H  v«..ars.     In  a  great  many  instances  we  have  been 

With  .<].!.t..n.l  du«  of                                   20.UU  compclled  t0  pay  almost  exorbitant  prices  for  in- 

$  560.18  fenor  grades  of  equipment,  and  wc  do  not  blame  the 

Other  di.burwmenn  of                                 „m,s  supply  men  for  this,  they  did  their  best  for  us,  but 

I.«v,ng  a  tout  balance  in  the  bank  Dec.  4.  the  fact  still  remains  that  we  have  had  to  take  enor- 

isjo   $  420,03  mous  loss.   While  I  am  on  this  subject  let  me  remind 

I  have  collected  here  today  something  like  $200.00.  -vou  .tnat  ,our  l,rcSlCnt.  prices  were  based  on  mate- 

I  have  not  had  time  to  check  it  up  yet,  but  I  will  la,H)r  and  equipment  which  w-erc  in  most  in- 

check  it  up  and  attach  it  to  my  report  a  little  later  s,ancc s    ""^ ™"  £ .™\ Z  .o  hear  of 

on.   I  hope  in  carrying  out  mv  duties  as  I  saw  them  Uc  come  here  to  listen  to  discussions,  to  hear  of 

I  have  carried  them  out  to  'the  entire  satisfaction  n™  mc,hods  an<  ,  *"  *«*  »>  cloi"  l*«onal  contact 

of  the  members  of  the  Association.    If  not  I  want  ^a^aXi  g'Xency.^^3 or*  &°VZZ 

you  to  sav  so  and  I  will  see  what  can  be  done.    I  ','                          "„,•„„     n..l  !„.ii 

fee.  that  you  should  get  service    I  felt  like  the  South-  lm               nLatTou* \o  \t  l  nVen-' 

ern   Assn.   of    Ice   Cream    Manufacturers    was    to  i    :        \        i              T.    •  , 

give  service  to  its  members.    1  wanted  to  give  you  lvd;v  lo.  each  and  ™rf  .addrc*s;  >ou,  are,  <erlaln 

the  service  that  would  count.    I  hardly  think  it  is  to  absorb  something  that  is  of  vital  interest  to  you 

necessarv  to  go  into  this  report  any  further.    There  and  .wh  fh         mcan  man>'  dollars  more  Proht  for 

is  only  one  thing  I  have  to  add  to  my  report.    Vou  -voTu,                      „,„„♦  .a.s-i,Mi««            .«  — 

will  notice  that  since  our  last  meeting  we  have  added  a  ur„cr "8  rcat.?a  ^Si™  \l  ZrU  T 

/;>  i         i  ,!„„•,    ?     ,  „  ...  supply  men  present.     Inis  Association  is  much  in- 

62  mcmbcrs-l  don     mcan  rencwals-I  mean  new  d  ^         ^         ,               ,         f     fc  . 

members  to  our  roster.  that  ouf  AssociatroPn- would  not  have  ^  a 

It  was  moved  and  seconded  and  duly  carried  that  had  it  not  been  for  your  broad-minded,  big-hearted. 

Mr.  C  lopton's  report  be  accepted,  after  which  thc  enthusiastic  big  boy  s.    You  have  always  been  the 

President  appointed  thc  following  auditing  commit-  vtr>'  life  of  our  meetings  and  you  never  leave  any- 

tee:    R   U    Freyerschmidt,  Thomas  S.uar,  and  W.  Tn Vehaif^ofthe  tl 

M.  Sidebottom.  cream  manufacturers  I  extend  to  you  our  thanks 

In  a  report  on  the  National  Convention.  W.  W.  and  assurc  you  of  our  appreciation. 

Campbell.  Shrevcport,  La.,  made  an  urgent  request  I  wish  to  call  special  attention  to  our  secretary  and 

that  everv  member  of  the  Southern  Association  join  to  thank  him  personally  and  in  behalf  of  thc  entire 

the  National  Association.  membership  for  the  very  efficient  manner  in  which 

,  ,  .      ,  ,            ,  ,.  he  has  handled  the  affairs  of  this  Association.  Mr. 

Thc  President  read  his  address  as  follows:  Clopton  has  done  his  work  promptly,  aggressively 

It  gives  me  much  pleasure  to  be  with  you  and  to  and  thoroughly.    Nothing  has  been  too  much  trouble, 

look  into  your  smiling  faces.    There  is  a  great  sat-  no  journey  too  long  or  weather  too  inclement  to 

isfaction  in  being  able  to  meet  with  my  fellow  manu-  interfere  with  his  enthusiasm  or  to  keep  him  from  go- 

facturcrs  again  and  I  have  looked  forward  in  great  ing  to  the  aid  of  members  of  this  Association.  Fellow 

anticipation  to  this  joyful  time.  We  all  work  hard  mcmliers,  let  us  give  him  the  recognition  he  so  justly 
throughout  our  season  and  wc  deserve  to  have  a 
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In  com  hision  let  im  impress  mi  you  that  your 
im-inl n-r>liip  in  this  Association  is  more  important 
to  you  now  than  tviT  before.  !u  the  lace  of  pres- 
ciit  conditions,  we  need  to  counsel  wisely  anil  olten  ; 
mir  1 1 1 < ! 1 1  > 1 1" >  lias  made  such  rapid  gTowth  that  a 
number  of  us  have  perhaps,  become  a  little  careless 
Let  lis  stay  bound  together,  work  hand  :n  hand  ami 
learn  to  properly  appreciate  the  great  and  everlast- 
ing Kem  lit s  of  our  Association  slogan  co-operation. 

The  Secretary  read  a  number  of  communications 
including  the  following  telegram  tn.m  I  tank  lb 
Webster.  Sccty.-Trcas.  ot  the  Texas  Ice  Cream 
Manufacturer-.'   As soeiation  : 

Waco.  Texas.  December  4.  1"2<J.  A.  M.  Thornton, 
can-.  Shreveport  Ice  C  ream  Co..  Shreveport.  I  .a 
The  following  ri -solutions  were  unanimously  adopted 
b\  the  Ti  \:is  Ice  t  ream  Manufacturers  Associa- 
tion: "He  it  resolved  that  the  Texas  Ice  Cream 
M  .tint  .<  tin  its'   \  -  ■   ci.it  ion  i  nor.:  a-  ■  '  <i  < 1  -n  j. 

the  use  of  cotoanut  oil,  oleomargarine,  or  any  fats 
other  titan  milk  fats  in  the  manufacture  of  ice 
cream  as  such  practices  are  direct!)  in  opposition  to 
all  State  and  National  I-aws.  The  Texas  Associa- 
tion will  put  forth  iis  best  efforts  to  maintain  ice- 
cream as  a  distinctly  dairy  product  It  is  further 
resolved  that  a  copy  oi  these  resolutions  be  sent  to 
the  Texas  Food  and  Hairy  Commissioner,  the  Na- 
tional lood  and  1  lairy  Commissioner,  ami  the  secre- 
taries ot  each  and  cicry  ice  cicam  maim  laeturiug 
association. 

(  Signed  i  bkANK  lb  U'l.iiMtK,  Sccty  -Trcas. 
The  President:  •  ntitleuien.  I  think  tins  Associa- 
tion ought  t<>  take  similar  action  in  this  matter.  If 
any  one  would  like  to  discuss  the  matter  I  would 
like  to  hear  horn  them.  It  not  I  would  like  a  mo- 
tion made  similar  to  that  one  made  by  the  Texas 
Association.  Is  there  any  one  here  who  would  like 
to  say  any  thine  relative  to  this  before  the  motion  is 
ma. I.  ■ 

No  discussion  being  made,  the  motion  to  adopt 
the  following  resolution  was  made  and  seconded 
and  the  motion  carried  by  a  unanimous  rising  vote: 

lb.  It  Resolved,  That  the  Southern  Association  of 
Ice  Cream  Manufacturers  go  on  record  as  opposing 
the  use  of  cocoanul  oil.  oleomargarine  or  anv  fats 
other  than  milk  tats  in  the  manufacture  of  ice  cream, 
as  such  practices  are  directly  in  opposition  to  all 
State  and  National  Laws.  The  Southern  Association 
of  Ice  Cream  Manufacturers  will  put  forth  its  liest 
efforts  to  maintain  ice  cream  as  a  distinctly  dairy- 
product. 

Be  It  FrRTiiFJt  Resolved.  That  a  copy  of  these 
resolutions  he  sent  to  the  National  l  ood  it  Dairy 
Commissioner  and  to  the  secretaries  of  each  and 
every  ice  cream  manufacturing  association. 

The  meet  ins  was  adjourned. 

Wednesday  morning's,  program  was  opened  with 
an  address  by  W.  W.  Campbell,  Shreveport.  La.,  en- 
titled, "Advisability  of  Deposit  System  on  Ice  Cream 
Carriers  " 

W.  II.  Duff  II,  Pittsburg.  Pa  ,  spoke  on  the  sub- 
ject, "Sales  Promotion."  Mr.  Duff  showed  how  in 
history  salesmanship  had  been  an  important  factor 
to  the  progress  of  the  world  and  he  clearly  demon- 
strated its  importance  to  the  successful  management 
of  an  ice  cream  business. 

"Proper  Methods  of  Collecting  Federal  Revenue 
Taxes  on  Ice  Cream  from  Retail  Dailers"'  was  the 
subject  of  an  address  hy  E.  R.  Harris.  New  Orleans, 
La.,  which  was  followed  by  a  discussion  on  this 
subject. 

R.  W.  Barnes.  Selma,  Ala.,  read  a  paper  entitled. 
"Future  Milk  Production  of  the  South." 


The  President  called  on  11,  lb  Wilkcrsoii,  Nash- 
vilk.  Tcnii..  wiio  gave  a  short  talk  on  the  butler 
pr.  'duc.d  in  the  South.     He  said; 

It  is  certainly  a  pleasure  to  have  the  opportunity 
and  privilege  ot  being  with  you  and  my  impression 
is  that  the  Southern  Association  of  Ice  Cream  Man- 
ufacturers is  the  greatest  in  the  South.  1  thank  you 
for  jo"f  arguments  regarding  taxes,.  Perhaps  the 
mod-.-l  creameries  of  thL-  dairy  industry  of  the  South 
have  located  around  Nashville.  Al.out  two  yc.irs. 
or  ptobahly  two  and  a  half  years  ago,  we  manufac- 
tured about  one  quarter  of  a  million  pounds  of 
1  lit  1 1  r .  for  the  year  I'd)  we  have  manufactured 
mon-  than  thnc  million  pounds;  so  you  can  readily 
see  the  development  in  the  South,  and  1  am  sure 
that  it  would  make  better  progress  for  the  butter  in- 
dustry as  well  as  the  icc  cream  industry,  if  we  would 
work  together  and  become  closer  affiliated.  Your 
success  depend*  on  our  success,  and  now  is  the  time 
to  gel  every  available  shoulder  to  the  wheel. 

1  recently  heard  a  little  remark  that  impressed  me 
very  gieatiy,  and  that  was  that  the  Austrian  Gov- 
ernment had  instructed  the  purchasing  power  of  their 
government  to  buy  every  possible  dollar's  worth  of 
stun  they  needed  in  their  own  country,  for  if  they 
purchasid  from  the  I'nited  Slates,  we  would  get 
the  dollars  and  they  would  get  the  product,  and 
where  they  buy  in  their  own  country,  they  would  get 
the  dollars  as  well  as  kcip  their  own  products.  The 
sarin-  condition  exists  m  the  South.  I  think  if  we 
stick  together  and  work,  the  South  will  be  able  to 
supply  the  world's  needs.  You  can  now  supply  your 
own  needs,  and  1  believe  you  appreciate  that  tact 
anil  will  cooperate  with  us;  I  believe  that  in  the 
next  two  years  we  will  sec  the  biggest  results  from 
this  cooperation  of  our  two  industries,  and  we  will 
reap  great  results. 

Roberts  Fvcrctt,  Secretary-Manager  of  the  As- 
sociation of  Ice  (  ream  Supply  Men,  New  York,  N. 
Y„  at  the  request  of  the  President  addressed  the 
Association  on  the  work  oi  the  Supply  Men's  Asso- 
ciation. He  showed  the  value  of  the  hair  Practice 
Code  laying  special  stress  for  the  necessity  of  living 
up  to  Rule  No  14  of  the  Code  which  reads  as 
follows  : 

Any  wilful  misrepresentation  as  to  market  condi- 
tions or  supply,  either  as  to  finished  products  or  raw 
materials,  tending  to  induce  buyers  to  overbuy  their 
requirements  or  contract  for  future  deliveries  to  their 
plain  loss  or  disadvantage. 

The  President:  I  thank  you  very  much  for  that 
address.  This  hair  Practices  Code  of  the  Associa- 
tion of  lec  (  ream  Supply  Men  is  certainly  a  grand 
thing,  and  I  think  this  Association  could  go  on 
record  as  endorsing  this  code  to  show  the  boys  that 
we  appreciate  the  things  that  they  arc  doing  for  us. 

Mr.  Clopton  made  a  motion,  seconded  by  Mr.  Kent, 
to  endorse  this  1  air  Practices  Code  of  the  Associa- 
tion of  Ice  Cream  Supply  Men. 

The  motion  was  unanimouslv  carried,  after  which 
the  meeting  was  adjourned. 

The  Thursday  morning  meeting  was  called  to  or- 
der at  10:00  A.  M.  by  the  President  who  requested 
the  Secretary  to  read  a  number  of  telegrams  from 
other  associations  extending  greetings  to  the  South- 
ern Association. 

P.  A.  Methvin.  Macon.  Ga.,  opened  th  program 
with  an  address  entitled,  ".Necessity  for  Compul- 
sory Pasteurization,"  which  was  followed  by  a  dis- 
cussion of  the  subject. 

The  next  number  of  the  program  was  the  subject. 
"Successful  (  heck  System  of  Return  of  Empties," 
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which  was  ti>  h:iu'  been  < I i v<  r c<  1  hy  \V.  II.  blowers, 
Thomasville,  Ga.,  hut  in  the  absence  of  Mr.  blowers 
the  president  requested  Mr.  Campbell  to  give  them 
a  six ir t  talk  on  the  subject.    Mr.  Campbell  said 

Tliis  subject  of  the  cheek  system  works  right  in 
connection  with  the  subject  assigned  to  me  yester- 
day of  the  advisability  of  the  deposit  system.  Of 
course  there  is  going  to  be  some  trouble.  There  are 
going  to  be  some  disputes  with  your  customers. 
Go  to  the  train  and  not  one  of  your  packers  have 
been  returned.  They  are  going  to  claim  that  they  de- 
livered them  to  the  Kxpress  Company.  There  is 
always  going  to  be  some  mix  up  on  this  ano  some 
times  you  are  going  to  fall  out.  And  with  the  p toper 
checking  system  1  think  this  trouble  can  l>e  elimi- 
nated. I  have  installed  a  checking  system  in  my 
plant  which  1  think  is  very  simple  and  which  I 
think  will  work  with  your  plant  and  is  well  worth 
the  trouble.  hirst  on  my  ledger  sheet,  when  1 
charge  a  man  with  his  ice  cream  1  put  down  under 
a  column  in  the  ledger  the  number  of  the  tub.  1 
have  every  tub  numbered.  I  put  right  on  that  man's 
account  the  number  of  that  tub.  Then  in  my  tub 
|M)ok  which  carries  every  tub  I  have  I  make  an 
entry  ol  that  tub.  When  the  sheets  come  into  the 
office  I  turn  to  this  tub  account  and  have  "In" 
and  •Out  "  If  you  have  a  tub  which  goes  out  on 
November  1  that  tub  ought  to  be  returned  to  you  by 
November  10.  The  shipping  clerk  has  as  his  duty 
to  put  down  every  tub  he  ships  out  and  every  tub 
he  receives  back  in.  If  your  tub  gets  into  thqeiousc 
without  getting  onto  the  Woks,  for  instance,  you  sent 
out  a  tub  on  Novcml>cr  10  and  again  on  NV.\»mh<r 
20  you  s,e  that  it  went  out  again.  You  still  have 
it  charged  on  your  ledger  but  that  the  tub  went  out 
on  the  tenth.  It  could  not  have  gone  out  on  the 
twentieth  again  unless  it  had  been  shipped  back  so 
you  turn  to  the  tub  account  and  credit  that  tub  to 
the  man  to  whom  you  shipped  it  on  the  tenth.  You 
say  that  takes  time.  It  does  take  time,  but  isn't  it 
worth  more  than  the  loss  of  the  tub?  I  think  it 
is  and  if  \otl  will  study  that  system  I  believe  von  will 
eliminate  a  lot  of  that  tub  trouble ;  you  can  turn 
to  your  tub  account,  you  can  run  down  that  ac- 
count in  a  minute  and  tell  just  how  many  cans  you 
have  shipped  to  a  man  and  if  you  have  shipped  him 
3)  tubs  render  him  a  bill  lor  $150.00.  lie  is  going 
to  show  that  he  returned  tlio.se  tubs  or  he  is  going 
to  have  that  account  to  pay. 

1  he  meeting  was  then  adjourned  to  the  business 
nutting  at  which  the  following  officers  were  elected: 
President.  W.  M.  Sidchottorrt.  Nashville.  Teun. 
Vice-President.  W.  W.  ("ampln-ll,  Shrevepnrt,  l.a 
Secretary -Treasurer,  J.  \\  .  Cbipton.  Decatur,  \la, 


The  following  directors  were  elected.  A.  J.  Costa. 
Athens,  Ga.;  \\  .  K.  Drake.  Nashville,  Tcnn. ;  D.  S 
Cox,  Jr.,  Columbus,  Miss  ;  K.  \\ .  I.ange,  Knsley, 
Ala.;  J.  K.  loncs.  Little  block,  Ark.;  Geo.  L.  II. 
White,  Raleigh.  N.  C. ;  R.  W.  Frcyerschmtdt. 
I'hailestcn.  .V  ».:  C.  A.  Kent,  Kciitwood,  ha.;  M 
A.  F.arrctt,  Tampa,  I-  la  ;  Hargio  Hughes,  Uxtng 
ton.  Ky. 

J.  D.  Kiunett,  Macon,  Ga..  was  elected  as  director 
from  the  Southern  Association  to  the  National  As- 
sociation of  he  I  ream  Manufacturers. 

It  was  decided  to  hold  the  l'>2\  convention  in 
Little  Rock,  Arkansas 

A  motion  was  made  by  Mr.  <  Mom  and  seconded  by- 
Mr.  Costa  that  no  officer  except  the  Secretary  and 
Treasurer  hold  an  office  for  more  than  one  term  in 
succession.     The  motion   was  unanimously  carried 

Motion   was  made  by   Mr.   Side-bottom  and  sec- 
onded by  Mr.  Kent  that  a  telegram  be  sent  the  Na- 
tional Association  inviting  them  to  hold  their  next 
convention  in  Dixie.    The  motion  was  carried  and 
the  following  telegiam  was  sent: 
Mr.  F.  R.  Martin. 
Ilazlewood  Company,  Ltd., 
Spokane.  Wash. 

Southern  Association  invites  National  Association 
to  hold  PCM  Convention  in  Dixie  and  offers  full  co- 
operation in  campaign  for  members,  which  it  be- 
lieves such  a  convention  will  stimulate. 

(Signed)  W.  M.  Sn.r.BorroM. 

The  convention  was  adjourned. 

<  hi  the  opening  night  of  the  convention  the  Dixie 
Myers  entertained  the  manufacturers  at  a  banquet 
ill  the  Hotel  Dempsey. 

The  ice  cream  men  wele  guests  of  the  local  ice 
cream  manufacturers  at  an  old-fashioned  barbecue 
held  at  Central  City  Park  The  guests  were  con- 
veyed to  the  park  in  automobiles  and  a  sightseeing 
trip   followed   the  barbecue. 

.Special  entertainment  was  provided  for  the  visit- 
ing ladies  through  the  "Official  Hostess"  working 
under  the  auspices  of  the  Tri-State  Association  of 
Ice  Cream  Manufacturers. 

The  annual  banquet  of  the'  Southern  Association 
was  held  Thursday  evening.  December  at  the  Hotel 
I  lenipscy , 


Addresses  Delivered  At  the  Convention 

Advisability  of  Deposit  System  on  Ice  Cream  Carriers,  by  a  pretty  good  system.    They,  in  our  territory,  charge 

W.W.Campbell,  of  Campbell's  Ice  Cream  Co.,  to   the   retailer   and  deliver   the  cms   to  the 

Sbreveport,  La.  retailer  and  tin  y   pick  them  up  wlun  empty.  They 

No  doubt  this  subject  has  been  much  talked  on  hue  salesmen  go  aioum!  every  day  ami  fount  these 

and  has  Ih-cm  discussed  at  .lafierctit  meetings  as  much  cars  wlun  making  deliveries  and  [tick  11(1  the  empty 

as  any  other  part  of  the  ice  cream  business.     The  can-,  and  when  the\   gel  the  cans  back  they  credit 

deposit  system  on  carriers  of  «hc  various  kinds.  is  (he  n  tailcr  with  5<  >c   which   was  deposited  on  each 

a  charge  lor  this  carrier,  which  has  been  taken  up  i  ai.      There  can  be  no  loss  in  (hat   way,  and  this 

and    discussed    so    many    times    that    there    is    very  keeps  the  ice  cream   irau  more  in   In,,    with  what 

little  1  can  say  to  what  has  already  been  said,  but  \:>-  is  doing  wlun  he  does  charge  a  deposit  ,,n  his 

there  is  one  thing  that  I  want  to  bring  out     That  carriers, 

is    the   amount   these   people   should   be  charged   as  The   bottlers  in  our   territory    make  a  charge  of 

a  deposit.  Mk  per  case  of  two  dozen  bottles  on  the  bottles  I 

We  have   the  "('ash   and   Package   System."   and   k  the  matter  up  with  tin m  as  to  what  the  cases 

charge  a  deposit  on  cans  of  50e     I  don't  know  just  and  bottles  cost.     What  they  call  "light  case"  costs 

what  these  cans  cost     They  hav  e  what  I  consider  ,L*c.  the,  bottles  c«st  7.V  and  a  big  case  cost*  $175 
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Now  they  only  get  a  30c  deposit  on  that  case.  The 
retailer,  when  a  customer  comes  to  him  an<l  wants 
to  buy  a  1>ottle  of  Chero  Cola,  or  what  ever  it 
might  be  says  "want  to  take  this  bottle  home"'  "All 
right  deposit  3c."  The  customer  carries  that  bottle 
home,  drinks  its  contents  and  sets  the  bottle  down 
and  forgets  all  a1>out  it.  The  housekeeper  throws 
it  out  in  the  trash  can.  The  storekeeper  l>ought 
that  case  of  bottles  for  30c  and  retails  that  case  of 
bottles  for  72c  and  is  not  interested  whether  the 
bottles  are  returned  or  not  because  he  has  made  42c 
on  the  bottles. 

We  charge  a  man  a  small  deposit  on  his  carrier, 
whether' he  takes  a  2  gallon  carrier  of  ice  cream 
or  a  5  gallon  packer  of  ice  cream.  If  the  buyer  is 
out  in  the  country  six  miles  we  charge  from  $2.00 
to  $2.50  on  that  carrier  of  ice  cream.  Now,  how 
much  do  we  make  if  we  get  $2.50  for  that  packer 
of  ice  cream  ?  W  e  only  get  ).j  of  the  cost  of  packer. 
So,  I  believe  if  it  is  advisable  to  make  a  deposit 
charge  on  the  packer,  we  ought  to  charge  full  value, 
and  if  the  purchaser  is  interested  enough  he  will 
bring  them  back,  and  if  not  he  will  have  it  to  pay. 
If  you  charge  every  man  a  deposit,  that  is  the  only 
way  it  can  be  done— in  order  to  get  full  cooperation 
from  that  man.  We  must  have  the  full  cooperation 
of  every  man  in  the  business.  That  is  the  only 
way  we  are  going  to  make  a  success. 

Where  the  question  comes  up — Is  that  man  going 
to  pay?  You  have  a  good  customer— Is  he  going 
to  pay  for  those  tubs  and  carriers?  He  might  not; 
he  might  get  a  receipt  from  the  Kxprcss  C6mpany 
showing  delivery  to  the  Express  Company,  and  in 
the  end  when  we  close  up  the  business  for  the  day 
we  might  have  to  make  a  credit,  but  your  loss  will 
not  be  so  great  if  you  have  to  balance  up  two  or 
three  of  these  accounts  compared  with  your  loss 
today.  And  I  say,  if  every  manufacturer  will  co- 
operate and  make  a  charge  for  these  tubs  and  cans, 
this  system  will  work. 


Sales  Promotion,  by  W.  H.  Duff,  tt,  of  Barker,  Duff  & 
Morris,  Pittsburg,  Pa. 

Gentlemen,  I  have  been  invited  here  to  talk  about 
the  greatest  problem  in  the  ice  cream  industry.  You 
are  going  to  ask  right  away,  what  is  the  greatest 
problem  of  the  ice  cream  industry.  It  is  selling  the 
greatest  quantity  of  ice  cream.  If  I  ask  you  what  is 
your  business,  you  will  say  "ice  cream"  business, 
and  then  if  I  would  say  "what  is  known  as  ice  cream 
business,"  you  would  say,  "making  and  selling  ice 
cream."    That  sums  up  your  part  of  it. 

Making  ice  cream !  You  do  make  ice  cream, 
gentlemen,  are  making  it  better  every  year,  liut  you 
don't  sell  it,  but  let  it  sell  itself.  All  the  progrcs- 
in  this  world  today  is  due  to  salesmanship  ami  all 
the  buyers  everywhere  want  to  say  it's  not  so. 

In  1492  Columbus  sold  Queen  Isabella;  sold  to  her 
the  great  idea  that  there  was  another  world  be- 
yond their  horizon  to  which  he  would  carry  his  ex- 
pedition ;  sold  her  to  the  extent  that  she  pawned  her 
jewels  to  give  him  the  money  to  undertake  it.  Von 
can  thank  the  salesmanship  of  Christopher  Colum- 
bus for  our  great  America.    And  George  Washing- 
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ton  sold  to  the  colonies  the  great  idea  that  this  land 
should  be  devoted  to  the  pursuit  of  life  and  happi- 
ness and  should  lie  freed  from  the  aggressive  rule 
of  the  oppressor.  And  we  can  thank,  George  Wash- 
ington, gentlemen,  for  the  freedom  of  this  great 
country  today. 

Then  come  down  to  your  own  life  today  and  take 
the  question  of  your  own  business.  Some  of  you 
are  doing  a  better  ice  cream  business  than  before, 
because  you  have  a  ltetter  plan.  You  talk  of  the 
weather,  and  you  say  you  have  a  bad  business  be- 
cause the  weather  has  been  bad  for  the  ice  cream 
business.  Yes,  the  weather  has  a  great  effect  on 
your  business,  but  you  are  not  going  to  stand  or 
fall  on  the  weather,  but  on  manufacturing  and  sell- 
ing ice  cream. 

This  season  we  have  been  going  up  and  down  this 
country  with  conventions  on  how  to  better  the  ice 
cream  conditions.  On  my  way  down  to  your  Macon 
convention  I  met  Mr.  Patterson  and  in  talking  to 
Mr.  Patterson— well  it  was  like  this— I  asked  Mr. 
Patterson:  "Mr.  Patterson  you  make  and  sell  cash 
registers,  what  part  of  the  business  do  you  give 
the  most  attention  to?"  lie  answered,  "twenty-five 
per  cent,  to  the  making  and  seventy-five  per  cent, 
to  th^jselling  end  of  it. 

One  day  last  summer  1  stood  on  the  banks  of  the 
St.  LJwrcncc  River,  and  while  I  stood  there  look- 
ing at  the  grand  view  and  the  grand  old  river, 
down  came  the  forward  end  of  a  great  lakes  ltoat 
being  towed  by  a  little  tug  down  to  the  Atlantic 
Ocean.  I  could  not  believe  my  eyes.  Then  the 
thought  came  to  me,  "yes,  a  prominent  engineer,  dur- 
ing the  war,  conceived  the  idea  of  sawing  these 
great  boats  in  two  in  order  to  get  them  through 
the  Welland  Canal,  and  when  they  got  down  to  the 
Atlantic  Ocean  they  were  again  joined  together  and 
made  into  one  great  ship.  Now  that  is  true  of  your 
business.  There  arc  two  parts  to  it,  one-half  mak- 
ing and  half  selling,  but  to  what  part  of  it  do  you 
give  the  most  attcnton. 

Permit  me  to  say  three  things  that  seem  to  W; 
wrong  with  the  selling  end  of  your  business,  today. 
First,  the  ice  cream  manufacturer  docs  not  have 
enough  salesmen ;  second,  they  arc  not  trained  ;  third, 
the  ice  cream  manufacturer  docs  not  go  about  his 
advertising  in  the  same  fashion  that  he  goes  alwut 
the  rest  of  his  business. 

A  survey  made  of  a  man's  business  gave  me  these 
figures;  he  delivered  250,000  gallons  a  year,  had  300 
dealers  and  had  two  salesmen.  How  often  is  a  man 
going  to  call  on  those  300  dealers  in  a  year?  And 
another  thing,  your  customer  likes  to  have  your 
man  call  on  him.  He  likes  to  be  told  what  is  go- 
ing on  in  the  business.  He  appreciates  all  this  and 
he  likes  to  hear  that  the  ice  cream  manufacturer 
is  planning  big  things  for  the  coming  year.  In  call- 
ing on  the  dealers,  a  trained  salesman  tells  him  what 
to  do  in  his  business  — what  to  push— and  there  is 
not  a  single  thing  in  your  dealers  stock  today,  gentle- 
men, that  is  a  better  seller  than  ice  cream  It  has 
the  quickest  sale  in  his  stock.  Ice  cream  is  the 
greatest  silent  salesman  he  has  in  his  store.  People 
stand  at  the  fountain  eating  an  ice  cream  soda,  and 
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they  will  in  all  probability  buy  several  thing*  while 
they  arc  in  that  store,  and  \ou  can  thank  ice  cream, 
gentlemen,  for  its  silent  salesmanship. 

And  take  the  advertising  end  of  it.  So  many  ap- 
parently take  a  telescope  and  look  through  the  wrong 
end  of  it.  The  first  plan  is  to  pass  it  to  the  dealer, 
and  first  and  last,  the  best  advertiser  is  the  consumer. 
If  a  man  stands  favorably  with  the  consumer  he  don't 
need  much  else.  The  consumers  are  the  judge  and 
the  jury.  They  will  make  or  break  you  and  you 
want  their  favor.  An  advertising  man  called  on  an 
ice  cream  manufacturer  to  sell  him  some  advertis- 
ing matter,  and  was  told,  "no,  sir;  I  am  not  inter- 
ested in  your  proposition  at  all.  1  buy  hundreds 
of  signs  of  that  size  (pointing  to  sign)  and  that  is 
the  method  of  advertising  that  suits  me  best. 

Now  Mr.  Manufacturer,  you  are  certainly  fortu- 
nate in  knowing  definitely  just  what  advertising  U 
liest  for  you.  Trained  advertising  men  will  lie  able 
to  tell  you  what  advertising  will  help  you  and  will 
most  likely  be  able  to  tell  you  which  advertisements 
will  bring  in  the  bacon.  It  is  certain  that  we  don't 
know  which  advertisements  do  the  most  good.  You 
can  not  be  certain  that  the  plan  of  advertising  you 
use  is  the  one  needed  and  the  very  best  method. 

One  man  was  asked  why  he  used  small  tin  signs 
advertising  ice  cream  and  he  said  he  used  them 
because  the  dealers  liked  them.  Now  wasn't  that  a 
cracking  good  answer.  I  would  say  to  you  that  in 
order  to  sell  the  most  ice  cream  you  must  advertise 
in  every  manner  that  is  known  to  the  ice  cream 
manufacturer.  The  ice  cream  man  will  then  be  pre- 
pared for  more  business.  You  will  agree  that  the 
only  way  to  do  a  greater  volume  of  business;  mak- 
ing a  success  of  your  ice  cream  business,  from  mak- 
ing to  selling,  is  just  by  being  "go-getters." 

In  France  when  you  made  a  successful  attack,  the 
credit  was  due  to  the  "go-getters''  ami  as  expressed 
by  our  wonderful  poet,  "not  the  greatest  victory 
was  due  to  our  army  so  great,  but  rather  to  the 
everlasting  team  play  of  every  blooming  soul."  It 
is  true,  gentlemen,  that  you  make  and  sell  ice  cream, 
but  if  you  want  to  make  a  really  big  success  vou 
must  have  team  play. 

Proper  Methods  of  Collecting  Federal  Revenue  Taxes  on 
Ice  Cream  from  Retail  Dealer*,  by  E.  R.  Harris, 
of  the  Harris  Ice  Cream  Co.  New  Orleans,  L*. 

My  subject  may  be  made  clearer  to  some  by  quot- 
ing from  the  law  who  arc  subject  ot  tax  : 

Sales  of  soft  drinks,  ice  cream  and  similar  articles 
by  individuals  or  organizations,  such  as  religious, 
educational  or  charitable  societies,  on  special  occa- 
sions only,  as  church  festivals,  social  parties,  etc., 
are  not  taxable;  such  sales  in  stands  and  booths 
at  agricultural  fairs,  racing  parks,  public  exhibitions, 
circuses,  shows  and  similar  places  are  taxable.  The 
distinction  is  between  sales  made  by  a  person  con- 
ducting a  place  of  business,  even  though  temporarily, 
and  merely  incidental  sales  which  cannot  properly 
\k  considered  "business."  Sales  of  soft  drinks,  ice 
cream  and  similar  articles  ot  food  or  drink  are  not 
taxable  when  made  in  the  regular  course  of  business 
at  a  hotel,  restaurant,  cafeteria,  lunch  room  or  club 
house,  unless  such  articles  arc  sold  separate  and 
apart  from  meals.  Any  sales  of  soft  drinks,  ice 
cream  and  similar  articles  sold  from  a  soda  foun- 
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tain  are  taxable  even  though  sold  as  a  part  of  a 
meal. 

The  latest  ruling  is  that  soft  drinks  and  ice 
cream  are  taxable  it  sold  by  any  person  or  company 
having  a  soda  fountain  in  use  on  the  premises,  if 
such  refreshments  are  consumed  in  or  in  proximity 
to  such  place  of  business. 

The  following  nukes  clear  bow  to  collect  and  re- 
turn the  tax : 

The  tax  imposed  must  be  paid  by  the  purchaser  to 
the  vendor  and  the  vendor  must  make  return  under 
oath,  in  duplicate,  and  pay  the  tax  so  collected  to 
the  collector  of  the  district  in  which  his  principal 
place  of  business  is  located,  on  or  before  the  last  day 
of  each  month  for  the  business  done  during  the 
preceding  month.  Daily  records  shall  be  kept  by 
the  proprietors  or  their  agents  in  charge,  showing 
the  number  of  sales  (grouped  according  to  amount 
of  sale)  and  the  tax  paid  thereon.  The  daily  records 
of  the  proprietors  or  their  agents  with  copies  of 
their  monthly  returns,  shall  be  kept  on  file,  in  the 
places  of  business  of  such  proprietors,  in  such  man- 
ner as  to  be  readily  accessible  to  investigating  in- 
ternal revenue  officers.  In  case  the  proprietor  of 
a  soda  fountain,  ice  cream  parlor  or  similar  place 
of  business  docs  not  use  an  adequate  cash  register 
or  check  system,  receptacle  shall  be  used  to  retain 
the  tax  collected  by  the  vendor  from  the  purchaser. 
Such  receptacle  shall  be  so  arranged  or  subdivided 
into  compartments  suitable  for  holding  the  different 
amounts  of  tax  collected,  in  order  to  facilitate  the 
compilation  of  the  daily  and  monthly  records  of  tax 
collection. 

The  Revenue  Department  lays  special  stress  upon 
keeping  records  of  sales  and  returns  for  at  least 
two  years  after  sales  and  reports  are  made,  as  the 
vendor  may  be  called  upon  at  any  tmie  within  that 
time  to  produce  such  records. 

If  any  point  is  not  made  clear  in  the  al>ove.  or  if 
anything  is  omitted,  the  writer  will  gladly  answer 
communications  addressed  to  New  Orleans. 

Now  Mr.  President,  since  that  is  quite  an  impor- 
tant subject  I  feel  that  if  you  can,  give  it  just  a  little 
time  for  discussion.  I  believe  it  will  be  well,  if  you 
will  pardon  the  suggestion, 

disunion. 

The  President :  I  think  it  is  a  very  important 
thing  to  do.  It  is  something  that  has  been  a  rather 
sore  spot  with  a  great  many  of  us.  in  fact,  most  of 
us.  I  feel  like  something  should  be  done  to  remedy 
this,  and  I  think  the  National  Association  has  a 
committee  to  go  before  the  proper  authorities  and 
try  to  get  some  relief.  We  are  like  children,  gentle- 
men, on  this  matter  and  if  someone  can,  please  give 
us  a  little  talk  on  it.  Mr.  Campbell,  how  about  giv- 
ing us  a  little  idea  al>oiit  what  the  National  Associa- 
tion is  doing  on  the  subject. 

Mr.  Campbell:  It  is  my  understanding  Mr.  Presi- 
dent, that  the  National  Association  has  a  committee 
to  go  before  the  next  Congress  (nothing  will  Ik- 
done  by  this  present  Congress  >.  to  sec  if  we  can't 
get  some  relief  from  these  heavy  taxes  on  ice  cream 
.lust  what  they  can  do  remains  to  be  seen,  and  that 
is  why  1  made  the  statement  yesterday  that  the  Na- 
tional Association  is  fighting  our  battles  for  us.  and 
that  we  should  give  them  co-operation  at  all  timrs. 
They  have  got  a  committee  that  arc  spending  their 
lime,  without  a  cent  of  compensation,  in  Washing- 
ton, trying  to  get  relief  on  this  matter.  And  it  is 
a  question  of  deep  interest  to  the  manufacturer,  espe- 
cially where  we  have  lots  of  nejjroes.  We  all  know 
the  negro  is  a  big  consumer  of  ice  cream.  He  has 
a  stand  and  naturally  he  gets  mixed  tip  on  this  rev- 
enue, and  when  the  collector  comes  he  gets  scared 
and  he  quits  the  business  and  we  lose  that  much  busi- 
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ncss.  I  think  it  would  tie  well  for  each  memlicr  of 
this  Association  to  get  in  touch  with  his  reprcsenta- 
tivu  in  W  a^Jiinnton  and  see  it  lie  can't  Ki  t  some  re- 
lief. I  would  like  to  make  this  motion  that  the 
different  members  in  the  different  sections  oi  t hi ^ 
country  take  the  matter  up  with  the  different  rep- 
resentative* anil  net  him  on  our  side,  and  it  would 
be  a  help  to  the  National  Committee  on  this. 

Mr.  Clopton  ;  Mr.  President,  as  Secretary  of  the 
Association  for  the  past  year  1  received  numerous 
reports  that  in  some  cases  practically  without  notice 
revenue  men  swoop  in  and  check  up  small  dealers 
who  have  not  made  reports  tor  the  past  18  months, 
and  when  the  collectors  get  around  they  get  scared 
and  so  quit  and  we  lose  that  much  business.  1  think 
it  would  be  well  for  each  member  of  the  Associa- 
tion to  get  in  touch  with  his  representative  in 
Washington  and  see  if  this  can't  be  remedied.  It 
seems  as  though  we  are  not  doing  our  duty  to  these 
men.  We  should  see  to  it  who  should  collect  this 
revenue.  In  other  words  I  think  we  should  post 
our  customers  as  to  how  he  should  pay  his  taxes 
and  let  hiin  get  by  without  an  additional  tax,  and 
not  have  these  revenue  men  scare  him  1>\  having  to 
check  up  his  business.  It  we  must  pay  a  tax  on 
ice  cream,  it  seems  that  it  is  our  duty  to  post  him  as 
to  how  and  when  to  pay  taxes  on  ice  cream. 

W.  C.  Yarbrough,  Birmingham,  Ala.:  I  think  it 
is  probable  that  this  thought  has  occupied  more  of 
us  than  anything  which  has  come  into  our  business 
in  a  \car  or  two.  1  suppose  our  experience  in  Fiir- 
miugham  is  about  the  same  as  in  other  localities.  I 
think  there  should  be  some  concerted  action  on  the 
part  of  the  ice  cream  manufacturers.  Intangible 
taxes  or  taxes  paid  at  the  close  of  the  year's  busi- 
ness upset  the  consumer  less  than  having  the  col- 
lector come  down  and  have  him  pay  them  at  that 
time.  1  have  personally  talked  to  Senator  Under- 
wood on  this  subject.  Now  let's  get  together  and 
try  to  straighten  this  out.  Take  tor  instance— the 
tax  on  gasoline.    We  have  had  to  pay  that. 

(jteat  stress  has  been  laid  on  the  fact  that  there 
should  be  no  great  tax  on  fond  stufts.  Yet  .ve  laid 
-t 1  i  .  on  the  :  .H  '  i  ii. ii  io.  1. 1 1  am  w.i-  a  io.>.|  ■  t  u  I * 
but  wc  stood  by  and  let  them  put  a  JO  per  cent,  tax 
on  ice  cream.  It  we  get  behind  our  representatives 
in  Congress  an<l  use  our  inline  ncc,  and  if  we  <io 
work  in  harmony  and  the  proper  authority  can  be 
reached,  wc  will  have  some  attention.  And.  as  to 
some  other  phase  of  the  business- -that  National 
Association  has  such  a  high  membership  fee  titer-: 
are  worlds  of  us  smaller  fellows  who  would  like  to 
co-operile  but  we  can't  afford  to  join  the  National 
Association,  and  it  is  a  sure  thing  that  we  cann<  1 
sit  down  and  let  the  National  Association  tight  our 
battles.  And  then  right  here  let  nie  add  something 
iKe.  We  have  listened  to  Mr.  Campbell's  veiv  good 
talk  on  the  carrier  and  deposit  system,  but  1  think 
that  we  should  have  a  discussion  by  the  different  » 
gentlemen  on  these  subjects.  We  should  not  sit 
here  and  let  one  man  block  out  a  program  for  us  to 
carry  out  without  bringing  it  up  afterwards  in  a 
general  discussion  and  we  may  get  the  counsel  ot 
some  man  who  has  dilTrrcnt  viewpoints  which  have 
not  occurred  to  him.  I  should  not  have  the  temerity 
to  offer  any  particular  suggestions,  but  1  lvelieve 
these  questions  should  be  generally  discussed  as  it 
would  liring  out  a  great  many  different  viewpoints 
and  possibly  suggestions  from  manv  other  salesmen 
an- 1  m.ii:i:.'.i.  !nnt>  I  lure  an  :  I  as  .  I.!,  :n  n  iti 
the  ice  en-am  business  as  there  are  in  any  other 
business.  And  1  am  convinced  that  most  every  man 
could  add  something  of  value,  some  experience  ol 
his  own  that  would  be  a  help  to  the  balance  of  us 
I  am  certainly  earning  back  some  valuable  infrrma 
tiori  with  me.  which  will  be  a  great  uelp  in  my 
business  In  this  jnalter  of  tax  ,n>  jc<  cream  let's 
\  con. bine  our  •■ftoi  t..  ami  adopt  some  plan  win  re  we 
mil  by  our  combined  effotU,  get  some  action  from 


Congress,  and  whereby  we  can  get  some  uniform 
rule. 

The  President:  I  submit  Mr.  Campbell's  sug- 
gestion that  each  manufacturer  take  this  matter  up 
with  his  congressional  representative  lrom  his  own 
particular  district  and  see  if  this  tax  cannot  be  rc- 
pcalcii  or  placed  where  it  should  be.  We  all  real- 
ize, and  I  believe  the-  authorities  dei  too,  the  cost  of 
collecting  these  taxes  as  it  stands  now. 

Mr.  Campbell:  Mr.  President,  let's  offer  the  mo- 
tion that  a  committee  be  appointed  to  handle  this 
matter  with  the  next  Congress,  the  present  Congress 
is  not  ge>ing  tei  do  anything.  I  otter  a  motion  that 
a  committee,  consisting  of  such  a  number  as  the 
President  of  this  Association  sees  tit,  be  named  to 
act  along  these  lines. 

This   motion   was  made  by   Mr.   Yarbrougti  and 

seconded  by  Mr.  Kinnett  and  duly  carried 

Future  Milk  Production  of  the  South,  by  R.  W.  Barnes, 
President)  Selma  Creamery  &  Ice  Co.,  Selma.  Ala. 

The  future  milk  production  of  the  South  depends 
largely  on  the  ability  of  the  dairymen  and  farmers 
to  market  their  milk  at  a  profit  to  near-by  creamer- 
ies; and  it  is  to  the  interest  of  the  ice  cream 
industry  oi  the  South  to  encourage  this  produc- 
tie>n  h\  confining  their  purchases  of  all  milk  products 
to  the  South;  for  without  a  home  market  we  cannot 
expect  to  see  dairying  in  the  Southern  states  grow 
anil  develop  at  it  has  in  the  Northern  and  Western 
■  •  iii  --. 

The  beginning  we  have  made  toward  developing 
dairying  in  the  South,  should  be  encouraged  by 
every  manufacturer  who  uses  dairy  products  in  any 
form  buying  these  products  from  Southern  creamer- 
ies, who  are  trying  to  make  a  market  by  manufac- 
turing all  the  milk  produced  into  products  that  the 
ice  cream  industry  requires;  for  if  the  creameries 
succeed,  it  w  ill  be  done  by  marketing  these  products 
iff  the  South  because  we  cannot  compete  with  the 
Northern  and  W  estern  markets  on  account  ot  long 
freight  hauls. 

There  are  several  creameries  in  the  South,  where 
our  largest  dairy  development  has  been  started,  who 
are  making  considerable  progress  in  putting  on  the 
market,  milk  products  equal  to  those  manufactured 
anywhere  in  the  country,  these  companies  are  buy- 
ing their  milk  on  the  same  basis  that  is  being  paid 
in  the  large  dairy  sections  of  the  North  and  West, 
and  have  invested  a  large  amount  of  capital  to 
produce  a  standard  prexluct  that  can  be  delivered  in 
belter  condition  at  the  same  price,  and  this  should 
be  supported  and  encouraged  by  having  their  proifuct 
used  to  the  extent  of  their  output. 

Dairy  in  Alabama  had  its  birth  em  the  arrival  of 
the  boll  weevil  in  1°15  and  the  progress  it  has  made 
has  been  limited  only  by  the  market  that  has  fur- 
nished to  take  the  milk  and  cream  produced;  and  I 
can  safely  say,  will  be  limited  only  in  its  future 
growth  by  the  ability  of  the  creameries  to  market 
their  milk  in  products  that  will  enable  the  farmers  to 
continue  to  produce  it  at  a  fair  profit.  The  milk 
production  in  Central  Alabama  has  increased  over 
per  cent,  since  lnl°.  and  there  is  every  reason 
to  believe  that  the  development  will  continue  at  the 
same  rate,  ii  a  steady  market  can  be  furnished. 
The   Selma    Creameries   have   been    largely  instru- 
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mental  in  the  rapid  dairy  development  in  Central 
Alabama  by  importing  from  the  North  and  West, 
high  grade  and  pure  lired  dairy  row!  and  hulls  and 
we  now  have  the  Inundation  of  some  of  the  very 
Inst  pure  hlnoded  cows  and  hulls  that  the  country 
affords  and  the  off  spring  of  this,  stock  will  soon 
make  of  Alabama  a  second  Wisconsin,  if  we  cati 
furnish  a  steady  market  for  this  milk.  Our  farmers 
are  well-pleased  with  dairying  antl  more  of  them  arc 
Inning  pure  hred  dairy  cows  and  will  plant  more 
iced  crops  than  they  have  ever  done,  winch  means 
more  milk,  as  they  have  realized  that  it  is  better 
to  get  the  semi-monthly-  check  than  to  wait  until 
the  cotton  is  gathered  in  the  fall  and  hate  "•  lc 
Hill  1 1. .11  Weevil"  and  the  "Bears"'  to  <ay  how  much 
money  they  are  to  get  for  their  crops, 

Personally.  I  see  nothing  hut  the  brightest  future 
for  dairying  in  the  South ;  and  especially  Central 
Alahama,  if  we  can  give  the  farmers  a  market  for 
their  milk,  which  we  can  do,  if  the  ice  cream  manu- 
facturers will  appreciate  and  patronize  home  insti- 
tutions, which,  if  done,  in  a  year  or  two,  we  will  l>e 
able  to  produce  every  pound  of  milk  the  South  needs, 
without  going  to  Northern  and  Western  markets  ior 
a  product  that  is  grown  right  at  home. 


Neceasity  of  Compulsory  Pasteurization,  by  P.  A.Nelhvin, 
of  the  Odom  Ice  Cream  Co.,  Macon,  Ca. 

I  think  pasteurization  should  he  compulsory,  'lake 
into  consideration  tie  diseased  cattle  The  dirty 
manner  in  which  people  are  trying  to  product  milk 
And  when  we  lake  all  this  into  consideration  w< 
realize  why  milk  should  he  pasteurized.  It  will 
make  better  milk  than  that  produced  without  pas 
teurization.  It  will  make  good  milk  and  be  passed 
on  to  the  consumer  in  that  condition.  However,  1 
don't  mean  to  say  all  milk  is  produced  under  bad 
conditions. 

We  all  know  that  pasteurized  milk  is  better  alter 
it  is  pasteurized  than  is  the  raw  milk  We  have 
drawn  many  an  argument  by  that  statement.  I'.nl 
it  has  all  come  about  by  a  man  trying  to  put  owi 
something  that  he  could  not  put  o\er  li  the  milk 
wi  re  correctly  pasteurized. 

Now  as  to  getting  everyone  to  pasteurize  his  milk 
I  suppose  Mr.  Kinnett  could  till  you  how  hard  it 
is  to  get  them  to  do  this  It  is  bard  to  have  any 
law  that  is  not  violated.  I  feel  free  to  state  that 
every  state  has  many  laws  that  some  people  do 
violate. 

If  this  organization  would  .get  bclrind  the  pa>tcur 
i/ation  movement  and  try  to  get  a  compulsory  hill 
passed  we  could  get  it  through.  You  know  how 
hard  it  will  he  to  get  it  through.  Hut  if  a  thing  is 
worth  while  it  is  worth  doing  right.  I  think  the 
be-t  thing  for  the  people  to  do  is  to  get  behind  this 
movement.  Insist  on  the  compulsory  pasteurization 
«.f  milk,  get  the  legislature  behind  the  movement, 
and  I  am  sure  that  we  can  get  it  done. 

DISCUSSION. 

I\  Pi.  Stuart.  Knoxville,  Teuu. :  I  can  say  lot 
pasteurization  that  I  think  it  should  be  a  compul- 
sory act,     I  have  been  handling  milk  for  the  past 


15  vcars  and  find  that  I  get  better  products  out  of 
pasteurized  milk.  Another  thing,  if  you  can  show 
clarified  milk,  well  clarified  milk,  comes  into  your 
plant  and  then  the  milk  is  pasteurized  you  get  bet- 
ter results.  It  produces  one  of  the  finest  products 
for  ice  cream  and  I  think  every  manufacturer  ought 
to  use  clarified  milk  and  pasteurize  the  milk  lor 
himself.  1  think  it  would  be  a  good  idea  to  get 
our  states  to  pass  such  a  law. 

The  President  I  am  glad  to  have  had  Mr  Stuart 
add  the  word  "clarified."  I  thmk  it  is  a  good  thing 
too. 

C.  A  Kent.  Kcntwood.  I-a.  :  I  handle  a  good  deal 
of  milk  and  will  not  let  any  milk  go  into  my  ice 
cream  unless  it  is  pasteurized.  You  know  of  course 
of  the  typhoid  germs.  We  can  examine  our  cows 
and  even  when  they  are  examined,  you  know  that 
we  can  get  milk  from  a  diseased  cow  and  that  milk 
will  contain  typhoid  germs.  You  know  that  there 
is  now  a  large  demand  for  certified  or  pasteurized 
milk.  I  want  to  say  that  I  am  strongly  in  favor  of 
pasteurization. 

Mr.  Sidelvotton:  1  don't  think  that  any  one  has 
thought  how  our  milk  which  is  consigned  should  be 
handled.  I  think  every  dairy  in  the  Country  should 
have  live  steam  I  think  every  town  should  have  a 
law  that  milk  should  he  pasteurized.  Nashville 
first  slaited  a  campaign  ami  met  a  terrible  light, 
but  we  have  finally  succeeded  in  getting  the  state 
dairy  department  interested  in  this,  (  >ur  next  legis- 
lature meets  in  January  and  I  understand  the  Milk 
I  list!  ihuting  C  ompany  has  a  bill  prepared  to  pre 
sent  and  we  have  no  doubt  but  that  it  will  be 
passed.  So  our  next  year  in  Tenucss,  e  will  have 
compulsory  pasteurization.  I  don't  think  there  is  any 
doubt  about  it  at  all. 

K  K.  Kennedy  .  Hickory  .  N.  C. :  I  went  into  tin- 
ice  cream  business  in  1  *J  1 X  and  fust  handled  milk 
Irom  New  York.  It  was  very  easy  to  do  this  be- 
cause the  milk  came  down  the  Clyde  lino;  took  two 
days  on  the  steamer,  and  the  milk  came  to  us  fresh. 
I  learned  that  the  reason  we  got  such  good  milk  from 
New  York  was  because  it  was  pasteurized.  It  was 
|  asteunzed  and  put  in  the  properly  steamed  con- 
tainers or  it  could  not  have  come  to  us  in  that  con- 
dition. There  is  no  doubt  at  all  in  my  mind  but 
that  all  the  milk  we  use  should  be  pasteurized. 

PRACTICAL  ENGINEERS  MEET 

The  ilcvetttli  annual  convention  of  the  National 
Association  of  Practical  Refrigerating  Kngincers 
was  held  at  the  Hotel  Sherman,  t  hicago.  IVeembcr 
U.  14.  15.  If i.  1<>J0  Two  business  sessions  were 
held  each  day  of  the  first  three,  and  the  fourth  day 
was  devoted  to  visiting,  ice  making,  and  cold  storage 
plants.  other  points  ,,{  mutest. 

The  attendance  was  the  largest  ever  recorded,  tin 
total  registration  exceeding  JJ5.  Delegates  ami 
visitors  were  pn-sent  ftom  all  puts  ,,f  the  country 
from  Massachusetts  to  California,  and  one  visitoi 
from  Australia 

The  convention  vv.is  a  tiotabh  one  in  many  re 
sp-.-cts.  I  he  actum  ot  the  dclegati  \  in  voting  to  hold 
the  nest  annual  meeting  in  Philadelphia  is  illustra- 
tive of  the  spiiit  of  expansion  and  development  o>' 
the  Association  into  a  national  organization  that  will 
equal  in  character  and  numerical  strength  the  older 
national  hodirs  n  prcs<  uting  o:in-r  branches  of  the 
engineering  profession. 

«  ther  features  of  importance  were  the  adoption  h, 
the  \ssotiation  of  ti  e  standard  ton  of  refrigeration 
prepared  by  the  joint  committee  appointed  from  the 
A.  S   K   K.  and  the  A   S   M    E.    The  appointment 
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of  a  committee  on  standards  to  take  up  the  subject 
of  standardization  of  machinery  valve*,  fittings  and 
other  articles  used  in  the  industry.  Several  changes 
were  made  in  the  Constitution  and  By-laws.  Cue 
of  which  changed  the  wording  in  Article  VIII  from 
"diploma"  to  '•certificate"  and  a  change  in  the  word- 
ing at  the  end  of  the  first  sentence  of  Section  1,  ot 
Article  V,  thereby  changing  that  sentence  to  read, 
"All  members  of  this  Association,  either  members  at 
large,  or  members  of  subordinate  Associations,  are 
enjoined  from  taking  part  in  strikes  or  disagree- 
ments between  employees  and  employers  as  mem- 
bers of  the  organization." 

The  program  for  the  convention  had  been  pre- 
pared with  much  care  as  to  the  character  of  the 
subject  presented,  and  the  speakers  were  selected  for 
their  special  knowledge  of  the  topic  assigned  them. 
The  papers  were  presented  for  the  purpose  of  creat- 
ing discussion,  and  at  the  conclusion  of  eacn  one, 
lengthy  discussions  were  participated  in  by  all  pres- 
ent and  in  this  way  the  details  were  brought  out. 

The  morning  session  of  the  first  day  was  taken 
up  with  addresses  of  welcome,  president's  annual 
address  and  appointment  of  Credentials'  Commit- 
tee. 

At  the  afternoon  session,  following  the  appoint- 
ment of  committees  and  reports  of  committees,  the 
following  papers  were  presented : 

"Combustion,"  by  Jos.  W.  Hays,  President  Hays 
School  of  Combustion. 

"Powdered  Coal,"  by  Milton  W.  Arrowood,  Ex- 
ecutive Engineer,  Ground  Coal  Engineering  Co. 

Monday  evening  the  members  and  visitors  attended 
a  theatre  party. 

The  morning  and  afternoon  sessions  on  Tuesday 
were  devoted  to  the  presentation  and  discussion  of 
the  following  papers : 

"High  Speed  Compressors,"  hy  Thomas  C.  McKce, 
Carbondale  Machine  Company. 

"The  Present  Status  of  the  Two-Stage  Ammonia 
Compressor,"  by  Harry  Sloan,  Advisory  Engineer, 
Viltcr  Mfg.  Co.,  Milwaukee,  Wisconsin. 

"Oil  Engines  as  Applied  to  Refrigerating  Ma- 
chinery," by  J.  D.  Harper,  Manager  Oil  Engine  Divi- 
sion, General  Sales  Dept.,  Fairbanks- Morse  Co. 

"The  Unaflow  Steam  Engine,"  by  Robert  Cramer, 
Chicago. 

"Electrical  Drive  for  Ice  Making  and  Refrigerat- 
ing Machines."  by  William  J.  Bray.  Sales  Engineer. 
General  Electric  Company. 

"Increase  in  Capacity  of  Ice  Machines  by  Appli- 
cation of  Multiple  Effect  Compressor."  by  H.  T. 
Whyte,  Supt.  of  Ice  Factories,  Consumers  Co. 

"Absorption  Refrigerating  Machines,"  by  C.  W. 
Kohler,  General  Engineer.  Booth  Fisheries  Co. 

"Manufacture  of  Raw  Water  Ice,"  by  Gilbert  Sell- 
ers, Chief  Engineer,  South  Chicago  Ice  Plant. 

"Treatment  of  Water  for  Raw  Water  Ice,"  by  W. 
J.   Hughes,   International  Filter  Co. 

(In  Tuesday  evening  a  smoker  and  entertainment 
was  provided  for  the  members,  at  which  motion  pic- 
tures of  the  manufacture  of  wrought  iron  pipe  and 
the  production  of  petroleum  lubricants  were  shown. 
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Interspersed  with  the  pictures  were  several  vaudeville 

acts. 

The  morning  and  afternoon  sessions  on  Wednes- 
day were  devoted  to  papers  and  discussions,  the 
selection  of  the  next  city  for  the  annual  meeting  and 
the  election  of  officers.  The  following  members  were 
presented : 

"Overhauling  and  Rehabilitating  Plants,"  by 
Charles  M.  Gilbert,  President,  Midwest  Engineering 

Co. 

'  Economics  in  the  Ice  Making  and  Refrigerating 
Plant,"  by  F.  C.  Pedlcy,  Dubuque,  Iowa. 

"Standardization  of  Ammonia  Valves  and  Fittings," 
by  J.  E.  Porter,  Staff  Engineer,  R.  T.  Lyons,  Engi- 
neering Co.,  Oklahoma  City,  Oklahoma. 

"Municipal  Regulation  for  Refrigerating  Machin- 
ery Installation  and  Operation,"  by  H.  G.  Johnson, 
Inspector,  Department  for  the  Inspection  of  Steam 
Boiler,  Steam  and  Cooling  Plants,  City  of  Chicago. 

The  annual  l>anquet  of  the  Association  was  held 
Wednesday  evening. 

The  election  of  officers  resulted  as  follows :  Presi- 
dent, C.  W.  Kohler,  Chicago,  111.;  1st  Vice-President. 
F.  L.  Brewer,  Tulsa,  Oklahoma;  2nd  Vice-President, 
J.  E.  Lawrence.  Dallas,  Texas;  Secretary,  Edward 
H.  Fox,  Chicago,  III.;  Treasurer.  W.  R.  Ilcb.  Kan- 
sas City.  Kansas;  Sergcant-at-Arms.  Roy  Noyes, 
Chanute,  Kansas. 

Board  of  Directors:  Norman  Register,  Chairman, 
Dallas,  Texas;  A.  G.  Dean,  Philadelphia,  Pa.;  W. 
W.  Stevens,  Los  Angeles,  California. 

Thursday  morning  was  devoted  to  finishing  up 
business  that  was  left  over  from  the  preceding  ses- 
sions. The  meeting  finally  adjourned  at  10:15  and 
the  balance  of  the  day  was  spent  in  visiting  plants. 

— Edward  H.  Fox,  Secretary. 

WASHINGTON  SHORT  COURSE 

The  annual  two  weeks  short  course  in  dairy  man- 
ufactures will  be  given  by  the  Dairy  Department  of 
the  State  College  of  Washington,  February  28  to 
March  11,  1921.  This  course  presents  the  latest 
methods  of  handling  cream,  and  the  manufacture 
of  butter,  ice  cream  and  cheese.  Only  men  who 
have  had  six  months'  previous  experience  in  a 
manufacturing  plant  will  lie  permitted  to  enroll 
in  this  work. 

The  State  College  operates  a  commercial  cream- 
ery which  does  a  monthly  business  of  approximate- 
ly five  thousand  (?5,(KX))  dollars.  The  bulk  of  the 
trade  is  wholesale,  although  a  counter  is  maintained, 
over  which  milk,  and  milk  products  are  sold. 

lor  further  information  with  reference  to  this 
course,  write  to  the  Dairy  Department,  State  Col- 
lege- of  \\  ashington,  Pullman,  Washington. 


TRI-^TATE  POSTPONED 

The  annual  convention  of  the  Tri-State  Associa- 
tion of  Ice  Cream  Manufacturers,  which  was  sched- 
uled to  meet  cm  December  b.  has  been  postponed  to 
March  8,  1921.  The  convention  will  be  held  in 
Savanah,  Ga.— John  Saxcken.  Sectv.-Tkeas. 
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WEST  VIRGINIA  HOLDS  ANNUAL  MEETING  AT  CHARLESTON 

Tenth  Annual  Convention  Most  Successful  of  Any  Heretofore 
Held  in  This  State— Adjourned  to  Meet  at  Wheeling  Next  Year 


The  tenth  annual  convention  of  The  Ice  Cream 
Manufacturers'  Association  of  West  Virginia,  held 
on  Dec.  14  and  15.  in  the  assembly-room  of  the 
Motel  Ruflner,  at  Charleston,  was  the  most  suc- 
cessful and  best  attended  of  any  convention  hereto- 
fore held  in  West  Virginia.  The  attendance  of  ice 
cream  manufacturers  of  the  state  was  almost  a  com- 
plete 1U0  per  cent,  registration  at  headquarters  on  the 
initial  day  of  opening,  Tuesday,  the  fourteenth,  and 
several  arrived  and  registered  the  following  day. 
It  was  very  gratifying  to  the  officers  and  directors 
of  The  Association  to  have  so  many  present  and 
to  note  the  interest  manifested  in  the  discussions 
and  round-table  talks. 

The  round-table  talks  were  interesting  and  inten- 
sive at  all  times  and  many  questions  vital  to  the 
industry  were  discussed  and  commented  ui>on  and 
it  can  be  said  that  at  this  meeting,  with  just  a  very 
few  exceptions,  all  present  joined  in  the  discussions. 
It  appears  that  the  delegates  were  in  a  happy  frame 
of  mind,  eager  to  be  enlightened  and  very  enthusi- 
astic 

Quite  a  large  number  of  salesmen  and  supply-men 
were  in  attendance  and  assisted  materially  in  mak- 
ing the  convention  work  smoothly  by  rending  ad- 
dresses, joining  in  the  discussions  and  supplying  in- 
formation gathered  from  other  conventions  and 
travel,  that  helped  to  put  the  mountain  state  on  the 
map  as  a  convention  State  well  worth  attending 

The  convention  was  called  to  order  promptly  at 
1:30  p.  m..  on  Tuesday,  Dec.  14,  by  the  President, 
W.  M  H.  Sine,  who  expressed  his  pleasure  at  such 
a  magnificent  turn-out  and  gathering  of  ice  cream 
rnanuiactucrrs  and  supply  men  being  in  attendance 
at  the  opening  of  the  convention  and  greeted  them  all 
heartily. 

After  roll-call  and  the  noting  of  the  very  few  ab- 
sentees, the  Secretary  was  called  upon  to  read  the 
minutes  of  the  last  convention  which  being  complied 
with,  they  were  on  motion  adopted  as  read. 

The  President  then  proceeded  with  his  annual 
address  as  follows: 

We  have  had  our  little  war  and  its  reaction;  the 
Republicans  held  an  election  and  the  reaction  that 
accompanies  a  campaign;  everybody  is  convinced 
we  have  reached  the  bottom  and  that  things  are  in 
for  a  revival.  Everybody  is  still  eating  three  square 
meals  a  day  with  ice  cream  for  dessert.  October 
was  the  best  October  most  of  us  have  ever  known 
in  the  business;  November  this  year  had  twice  as 
many  ice  cream  days  as  last  year  and  December  is 
going  strong.  m 

Do  we  find  hard  times  largely  psychological? 
Suppose  everyone  should  begin  to  talk  good  times 
and  act  good  times,  would  they  not  be  that  much 
nearer?  At  the  conventions  this  fall,  many  of  the 
ice  cream  manufacturers  and  supply  men  felt  that 
right  after  the  first  of  the  year,  when  1  '* JO  inven- 
tories had  been  taken,  there  would  be  a  revival  of 
business  which  means  an  increase  in  buying  that 
will  be  gratifying.  Do  not  get  panicky.  A  good 
day  is  coming  and  sooner  than  many  expect.  We 
have  struck  the  bottom  and  are  on  the  rebound 


Your  President  represented  the  Association  at  the 
hearing  l>cforc  the  Inter-state  Commerce  Commission 
in  Washington,  along  with  members  of  the  Nation- 
al Association  and  other  State  Associations.  While 
the  results  were  not  as  satisfactory  as  they  could 
have  been,  at  least  there  was  something  saved  as 
the  Express  Company  got  just  about  half  what 
they  asked.  Maybe  that  was  their  way  of  getting 
what  they  did. 

Your  President  and  Secretary  have  worked  to- 
gether in  keeping  up  connections  between  our  State 
Association  and  National  Association  and  have  fur- 
nished a  good  deal  of  data  and  information  for 
statistical  and  legal  purposes.  Right  now  they  are 
contesting  before  the  Public  Service  Commission 
the  request  by  the  Express  Co.,  for  an  increase  in 
weights.  A  resolution  authorizing  the  Association 
to  take  more  vigorous  action  in  this  matter  would 
be  in  order.    You  will  hear  more  about  it  later. 

I  recommend  that  the  Association  dues  be  in- 
creased to  take  care  of  the  increased  cost  of  run- 
ning the  Association.  I  also,  recommend  that  some 
good  attorney  be  paid  a  retainer  to  look  after  the 
affairs  of  the  Association,  and  further  recommend 
that  the  Secretary  be  authorized  to  get  out  before 
the  10th  of  each  month  a  circular  of  the  happen- 
ings and  events  of  the  trade  and  mail  to  each  mem- 
ber; that  Ins  pay  be  increased  in  accordance  with 
this  extra  work. 

The  following  committees  were  appointed  by  the 
President: 

Auditing:  S.  B.  Haffner,  Elkins;  H.  G.  Bradley, 
Bluefield,  and  T.  J.  McCann,  Wheeling. 

Nominating:  C.  F.  Jamison,  Huntington;  J.  J. 
Schmidt,  Charleston,  and  F.  D.  Hummel,  McDonald. 

After  giving  his  financial  report.  Secretary  Jami- 
son mentioned  the  enrollment  of  new  members  and 
presented  data  and  evidence  that  was  used  before 
the  Interstate  Commerce  Commission,  at  Washing- 
ton, in  the  protest  of  the  ice  cream  manufacturers 
against  the  arbritary  increase  in  rates  pro|>osed  by 
the  American  Railway  Express  Co.,  and  the  substi- 
tution of  new  classification  for  the  movement  of  ice 
cream  in  interstate,  shipments. 

Treasurer  Joe  L.  Wilson,  Huntington,  reported 
receipts  of  $399.00  from  the  Secretary  during  the 
year  just  closing  which,  together  with  Treasurer's 
balance  of  $166  05  from  previous  year,  provided  a 
total  fund  of  $565.05  and  that  orders  amounting  to 
the  sum  of  $432.63  had  been  paid  by  him  leaving  a 
balance  of  $13_'.4J  at  this  date,  in  the  Treasurer's 
hands. 

The  first  number  on  the  program  was  the  subject: 
"Should  a  charge  be  made  for  tubs  and  cans  -"  This 
was  opened  by  H.  G.  Bradley,  Bluefield,  West  Va.. 
who  proved  himself  a  star  in  getting  tubs  retunled 
promptly.  Mr.  Bradley  handled  this  question  in  a 
masterly  manner  and  from  his  explanation  of  his 
system  showed  the  result  of  much  thought  and  study 
in  enforcing  this  rule.  This  question  by  Mr.  Brad- 
Icy,  evoked  a  great  many  pro  and  con  remarks  dur- 
ing the  discussion  and  worked  itself  into  a  good 
round  table  talk  in  which  most  of  the  members  en- 
gaged. It  stimulated  the  idea  so  thoroughly  among 
the   members,   that    a   motion    was    made  looking 
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towards  the  appointment  of  a  committee  and  the 
adoption  of  a  resolution  for  disposition  <>i  the  ques- 
tion. 

Tlic  President  appointc<l  J.  J.  Schmidt,  Charleston, 
Joe  L.  Wilson,  Huntington,  H.  G.  Bradley,  Bluc- 
f.eld.  I).  P.  Wicklinc,  Mullens,  and  W  .  U.  Triplett, 
Grafton,  nitmhers  of  this  committee  to  provide  ways 
and  means  or  the  submission  of  a  resolution  that 
would  care  for  the  suggestion  of  making  a  charge 
for  containers. 

The  next  subject  for  discussion  on  the  program 
was  entitled,  "At  what  temperature  arc  best  results 
obtained  when  homogenizing  the  entire  mix?"  Jas. 
B.  Moore,  Baltimore,  Md.,  led  the  discussion  and 
showed  his  familiarity  with  this  line  of  talk  as  ap- 
plied to  the  homogenizcr.  His  discourse  drew  many 
new  features  of  this  problem  from  his  audience  not 
generally  understood  by  them. 

Oliver  S.  Jordan,  President  of  The  Association  of 
Ice  Cream  Supply  Men,  of  New  York,  X.  V  .  ad- 
dressed the  convention  upon  the  subject,  "Protec- 
tion in  Buying." 

The  meeting  was  then  adjourned. 

The  traditional  banquet  and  supper  was  served 
in  the  dining-room  of  the  Hotel  KutTner,  on  Tues- 
day evening,  Dec.  14,  to  over  1<K)  plate*.  There 
were  many  witty  talks,  music,  jazz,  several  numbers 
from  local  theatres  and  songs  by  Messrs.  Jordan, 
Contort  and  Hollwegg.  It  was  an  enjoyable  occa- 
sion and  all  did  real  justice  to  the  nice  spread  of 
blue-points  initiatory  to  plum-pudding  commenda- 
tory. 

The  .second  day  of  the  meeting  was  called  to  or- 
der by  the  President  at  ten  A.  M.,  with  all  avail 
able  seats  comfortably  tilled. 

J.  J.  Schmidt,  Chairman  of  the  Tub  and  Can 
Charge  Committee,  read  the  following  Resolution 
which  had  been  prepared  by  his  Committee  and 
which  was  on  motion,  adopted  as  read: 

ki-oiv'-h:  That  the  Ice  Cream  Manufacturers' 
Association  of  West  Virginia,  appreciating  the  im- 
portance of  the  prompt  return  of  empty  containers 
and  that  any  plan  that  will  assure  or  facilitate  their 
return,  will  conduce  to  cthcicncv  and  economy  in 
operation,  recommend  to  its  members  the  adoption 
of  a  deposit  s>stL-m.  and  that  this  Association  co- 
operate with  other  associations,  state  and  National 
in  formulating  a  uniform  charge  or  deposit  svstcm. 

A  resolution  was  also  presented  by  Mr.  Schmidt, 
providing  for  the  appointment  of  a  Committee  of 
three  to  provide  ways  and  means,  raise  funds  and 
employ  counsel  to  protest  against  the  increase  in 
estimated  weights  of  ice  cream  applied  for  by  The 
American  Railway  Kxprcss  Co,  from  The  Public 
Service  Commission  of  West  Va..  Messrs.  J.  J. 
Schmidt.  Charleston.  W  M  B.  Sine,  Clarksburg, 
and  S.  B.  Il.itTner,  Klkin*.  were  appointed  on  this 
(  i  immittee. 

The  Pair  Practices  Code  adopted  by  The  Associa- 
tion of  1,-e  Cream  Supply  Men.  w.is  read  to  the 
member:-,  assembler!  in  Convention,  |>\  the  Sterctary 
and  after  remarks  and  explanations  by  Mr.  Jordan, 
this  Code  was  heartily  and  unanimously  adopted 
by  the  Convention. 

L.   Cablish,  of   Charleston,  ottered   a  Resolution 


which  instructed  the  Secretary  to  write  to  each  U.  S. 
Senator  and  Representative  in  Congress  asking  each 
to  use  their  inllueuce  and  efforts  in  having  the  tax 
on  ice  cream  abolished.  This  Resolution  was,  upon 
motion,  adopted  as  read. 

"Getting  Back  to  Farth"  was  the  theme  of  J.  S. 
Darst,  Auditor  of  State,  who  addressed  the  Con- 
vention in  a  very  enthusiastic  enlightened  manner. 
He  ignited  out  to  the  Convention  the  importance 
of  getting  back  to  normal  conditions  in  business, 
not  only  this  kind  of  business,  but  all  businesses, 
and  that  the  sooner  we  commenced  to  have  and 
conserve  our  energies  in  industrial  relations,  use 
our  efforts  in  getting  conditions  back  to  normal 
and  a  willingness  of  each  to  assume  his  part  of  a 
shrinkage  in  prices  and  costs,  just  so  soon  would 
all  kinds  of  business  be  restored  to  a  good,  sound 

The  address  of  W.  H.  Duff,  of  Pittsburg,  entitled. 
"The  Ice  Cream  Manufacturer's  Greatest  Problem," 
suggested  more  cooperation  between  the  manufac- 
turer and  dispenser  in  the  way  of  making  ice  cream 
more  prominent  and  attractive  to  the  consumer. 
The  idea  is  to  teach  the  public  the  importance  of 
ice  cream  as  a  lood  and  appeal  direct  to  the  con- 
sumer by  various  means,  thus  creating  a  demand 
for  the  commodity  that  would  ultimately  increase 
■  ili  - 

One  of  the  questions  very  interesting  to  the  meet- 
ing, was  one  which  is  called  to  attention  almost 
daily  to  those  who  ship  ice  cream  and  that  deals 
with  the  transportation  of  the  product.  In  this  re- 
spect, the  Convention  was  fortunate  in  having  I). 
W.  Bitrrus,  Washington.  D.  C.  a  member  of  the 
General  Superintendent's  Staff  to  address  them. 
Mr.  P.urrus  explained  the  difficulties  the  Fxprcss 
Co.  was  forced  to  submit  to  during  the  war  period 
by  reason  of  a  shortage  of  help,  lack  of  facilities  and 
other  causes  that  were  burdensome.  He  assured  the 
manufacturers  that  they  would  get  better  service 
and  that  facilities  would  be  provided  just  as  fast 
as  their  means  would  permit  looking  towards  fur- 
nishing the  best  service  obtainable  for  transportat- 
ing  not  onlv  ice  cream,  but  other  merchandise  as 
well. 

Tiic  Nominating  Committee,  reported  the  selec- 
tion of  the  following  for  Directors  for  the  ensuing 
year.    They  were,  upon  motion,  elected: 

II.  G.  Bradley,  Bluetield. 
Joe  I.    Wilson.  Huntington. 
W    M.  Pi.  Sine,  Clarksburg. 
S.   I'..  Ilaffner.  Klkins. 
1".  A    Hummel.  McDonald 
I).  P.  Wickline.  Mullens. 
J.  II.  (.line.  Charleston. 

The  Directors  met  and  elected  officers  as  follows 
to  serve  during  the  next  year:  President,  W.  M.  B. 
Sine.  Clarksburg;  Vice-President.  S.  B.  Ilaffner 
Klkin*;  Treasurer.  Joe  ]..  Wilson,  Huntington; 
Secretary.  C.  K.  Jamison,  Huntington. 

W  heeling  was  selected  as  the  place  of  meeting  for 
the  next  year. 

C.  F.  Jamison.  Secretary.  , 
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PROTECTION  IN  BUYING 

An  Address  Delivered  at  the  Annual  Convention 
of  the  Ice  Cream  M'f'rs'  Ass'n  of  West  Virginia 
By  Oliver  S.  Jordan 


I- or  a  mimlicr  of  years,  it  has  been  my  pleasure, 
am)  I  may  say  my  distinction,  to  haw-  been  closely 
associated  with  the  efforts  of  the  supply  men  of  the 
eomitry  to  cooperate  with  iee  cream  manufacturer*. 
\*  President  of  the  Association  of  Ice  (  ream  Supply 
Men  it  ha*  been  my  particular  gratitu  ation  during 
the  last  two  years  to  have  had  a  leading  part  in 
the  bringing  alxnit  of  close  ami  practical  cooperation 
between  the  organized  supply  men  and  ic?  cream 
manufacturer*  from  coast  to  coast.  1  want  to  a*k 
sou  to  forget  for  a  few  moments  that  1  am  interested 
in  selling  anything  and  to  regard  me  sim|>ly  as  an 
impersonal  representative  of  a  group  of  companies 
with  capitalization  exceeding  $100,01  X  MM),  which 
make  and  distribute  the  essential  machinery,  equip- 
ment.  supplies  and  services  which  you  require  in 
your  businesses.  This  group  of  companies  there 
are  roughly  100  of  them— make  up  The  Association 
of  Ice  Cream  Supply  Men. 

In  the  capacity  of  President  of  that  organization  I 
am  here  to  tell  you  today  of  what  1  belie*  e,  without 
any  exaggeration,  is  the  most  important  event  that 
has  happened  in  the  history  of  this  industry  within 
the  last  10  years.  That  is  a  strong  statement,  hut 
1  mean  it  all  This  important  event  is  the  adoption 
l>y  The  Association  of  Ice  Cream  Supply  Men  of  a 
Fair  Practices  Code,  to  govern  the  sale  to  you  atid 
to  the  manufacturers  throughout  the  entire  country 
of  more  than  150  articles  of  machinery,  equipment 
and  supplies  or  varieties  of  services  running  into 
a  gross  business  of  scores  of  millions  of  dollar* 
in  a  year. 

This  (  ode  of  Fair  Practices  assures  an  ice  cream 
manufacturer  of  fairness  in  making  his  purchases. 
It  protects  him  against  wildcatting,  "eon''  sales- 
men and  ■  blue  sky"  salesmanship,  and  against  all 
the  dirty  and  disreputable  business  practices  which 
have  at  time*  characterized  the  unloading  of  goods 
upon  the  ice  cream  trade. 

Von  will  rind  in  the  copy  of  this  code  which  ha* 
hern  handed  to  you  that  40  unfair  practices  have 
been  listed.  If  any  member  of  The  Association  ..f 
Ice  Cream  Supply  Men  indulges  in  one  of  these  un- 
fair practice*  be  is  liable  to  expulsion  from  the  A* 
sociation. 

Suppose,  for  example,  that  any  one  of  you  suf- 
fers in  an  unfair  transaction  with  a  member  of 
the  Association.  You  can  prefer  charges  in  writing 
against  that  supply  house.  A  Committee  on  Pair 
Practice*  of  the  Supply  Men's  Association  will  in- 
vestigate the  charges  and  impartially  htar  both  your 
side  and  the  supply  man's  side.  If  the  charges  are 
substantiated  the  guilty  supply  house  is  expelled  from 
membership,  and  you  and  the  other  buyers  of  the 
country  will  learn,  by  consulting  a  directory  of  As 
sociation  members  and  finding  that  this  house  is  not 
listed   there,   that  it  is  no  longer  operating  under 


tile  Fair  Practice*  Code,  and  that  the  moral  guar- 
antee of  the  code  no  longer,  therefore,  hold*  good 
in  its  case 

According  to  the  letter  of  it.  that  is  exactly  what 
the  code  is,  as  yon  can  see,  a  moral  guarantee 


an  assurance  oi  moi.d 


■  s  against  an  offender. 


P.ut  a  little  thought  will  show  you  that  it  al*o  ot- 
ters an  even  more  practical  protection— a  material 
guarantee,  f  or  if  any  member  should  find  charges 
brought  again*t  him  and  should  know  that  he  was 
guilty,  his  first  desire  would  be  to  make  restitution, 
to  escape  if  possible  the  penalty  of  his  unfair  prac- 
tice. Restitution  would  mean  that  the  ice  cream 
manufacturer's  losses  in  that  particular  case  were 
made  good,  and  that  would  mean  in  that  particular 
case,  both  moral  and  material  redress. 

There  are  a  few  side  remarks  on  this  important 
document  that  I  feel  called  upon  to  make.  W  e  do 
not  expect  you  to  believe  that  im-mlters  of  the  As- 
sociation were  intrinsically  or  originally  any  more 
honest  or  reliable  than  certain  firms  that  do  not  be- 
long to  the  Association  today.  We  have  not  neces- 
sarily started  out  with  any  sanctimonious  introduc- 
tion into  business  of  the  "holier-than-thou"  attitude 
which  prevails  in  some  religious  circles  There  are. 
frankly,  numbers  of  supply  firms,  not  members  of 
the  Association,  who  do  business,  as  far  as  can  be 
known,  on  the  highest  possible  plane,  who  have  a 
business   conscience  just   like   the  Association. 

Hut  the  Association  does  say.  through  its  adop- 
tion of  the  code : 

Ruyers  of  the  country!  W'e,  the  organized  hodv 
of  the  supply  trade,  do  declare  that  the  growth  of 
the  ice  cream  industry  demands  the  unqualified  pro 
tection  of  your  money  in  buying.  Without  claiming 
that  our  goods  are  either  better  or  cheaper  We  lu  re- 
by  take  the  definite  stand  that  they  shall  be  as  rep- 
resented and  shall  be  honestly  sold;  and  because 
we  are  the  only  nationally  organized  body  within 
this  field,  and  because  someone  must  do  it  for  the 
industry's  greatest' good,  we  hereby  assume  the  ta*k 
of  keeping  these  transaction*  that  come  under  our 
control  upon  a  plane  that   guarantees  you  protec- 

!  [Ml 

It  is  not  conceit,  nor  an  ulterior  motive,  that  makes 
the  Association  take  this  stand.  It  is  duty,  its  plain 
duty  as  the  organized  constructive  force  of  the  supply 
field  —  to  itself,  to  \..ii  and  to  the  industry. 

t  .entlcmcti,  I  w  ant  to  make  tbi*  cmie  and  its  oper- 
ation absolutely  char.  The  Association  does  not 
attempt  to  guarantee  transactions  tinaucially.  It 
could  not  offer  a  specific  financial  guarantee  for  every 
dealing  ln-tween  every  one  of  its  100  members  and 
every  one  of  their  customers,  for  that  would  run 
into  score*  of  million*  of  dollar*  and  would  con- 
stitute an  obligation  that  no  organization  operating 
not  for  profit,  such  as  the  Association,  or  without 
productive  assets,  could  hope  to  assume  Hut  in  the 
way  I  explained  a  few  moments  ago  it  nevertheless 
offers   definite   protection— morally   and,   it   is  safe 
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to  assume  in  almost  every  case,  materially  as  well. 

It  sets  up  a  protective  standard  of  ethics  violat- 
ing which  will  mean  the  loss  of  so  much  prestige 
that  violations  in  the  first  place  are  hound  to  he 
rare  and,  in  the  second  place,  so  potential  of  penal- 
ty that  in  almost  every  case  the  Inner  would  fail 
to  lose,  and  if  in  any  one  case  the  buyer  did  lose 
it  is  very  clear  that  no  second  buyer  would  ever  have 
to  suffer  the  same  experience. 

This  Code  has  been  presented  to  the  ice  cream 
manufacturers  of  the  entire  country,  from  the  At- 
lantic to  the  Pacific.  It  has  just  recently  met  with 
a  most  appreciative  reception  t'rom  the  manufac- 
turers of  several  of  the  .Southern  states.  It  has  the 
endorsement  of  the  ice  cream  manufacturers,  great 
and  small,  in  New  England,  in  the  bar  West,  in  the 
Middle  West,  everywhere  throughout  the  land.  One 
state  association  has  gone  so  far  as  to  appoint  a 
standard  Grievance  Committee  to  cooperate  with  our 
Fair  Practices  Committee  in  investigating  any 
charges  that  may  he  brought  by  any  member  of  the 
state  association.  The  President  of  the  National  As- 
sociation of  Ice  Cream  Manufacturers,  Mr.  F.  N. 
Martin  of  Spokane,  Washington,  has  only  recently 
written :  "Unqualifiedly,  1  endorse  the  Code  of 
Fthics  that  has  been  adopted  by  your  Association. 
Too  much  credit  cannot  be  given  for  taking  such 
action.  It  certainly  is  a  step  for  the  betterment  of 
business  conditions." 

It  is  an  event,  the  significance  of  which  to  this 
industry  will  be  more  clearly  comprehended  a  year 
from  now  and  10  years  from  now  than  even  it  is 
today. 

Now.  gentlemen,  with  your  indulgence,  just  a  few 
more  words  about  the  Code  or  rather  the  Associa- 
tion that  has  drawn  up  and  unanimously  adopted 
it.  There  has  been  some  misunderstanding  of  the 
motives,  the  purposes  and  the  goal  of  The  Associa- 
tion of  Ice  Cream  Supply  Men.  I  have  heard  it 
said  that  it  is  an  organization  of  '  big  boys"  as  against 
the  "little  fellows."  I  have  heard  it  said  again  that 
it  is  of  monopolistic  tendency.  Permit  me  once  and 
for  all  to  dispel  such  unjustified  beliefs. 

The  Association  in  its  present  form  was  agreed 
to  by  about  fifty  supply  firms  a  little  less  than  two 
years  ago.  Among  these  supply  firms  were  both 
big  and  little  concerns.  When  it  actually  came  to 
the  scratch,  to  the  opening  of  offices  and  the  en- 
gaging of  a  staff,  only  twenty-six  of  the  fifty  sup- 
porting firms  actually  contributed  their  first  ycar.'s 
dues.  These  twenty-six  firms  facing  a  possible 
heavy  financial  loss,  but  confirmed  in  their  purpose 
by  the  belief  that  the  industry  required  a  strong, 
organization  with  progressive  ideals,  went  on  just 
the  same.  The  results  of  their  work  immediately 
began  to  bring  to  their  sides  both  small  and  large 
firms  from  outside,  both  from  among  the  remainder 
of  the  original  supporting  fifty  and  from  other  firms. 
Today  there  arc  roughly  100  of  these  members. 
They  extend  from  coast  to  coast,  from  the  North  to 
the  South.  They  range  from  one  concern  with  a 
reported  capitalization  of  $26,000,000  to  at  least  one 
other  concern  whose  net  annual  earnings  do  not 
reach  five  figures.    They  include  firms  traveling  190 


men  to  firms  consisting  of  little  more  than  a  princi- 
pal, an  office  girl  and  a  shipping  clerk.  They  make 
up  an  organization  neither  for  the  "big  boys,"  nor 
for  the  "little  fellows,"  but  an  organization  through 
whose  developing  efforts  the  "little  fellows"  can  more 
quickly  become  "big  boys"  and  through  which  both 
big  and  little  firms  can  most  effectively  serve  their 
customers. 

The  monopolistic  idea  can  only  have  arisen  from 
lack  of  authoritative  information.  The  truth  is  that 
the  Association  welcomes  all  firms  to  participate  in 
its  work  and  benefits.  The  only  thing  required  is 
that  the  Code  of  Fair  Practices  be  absolutely  sub- 
scribed to — that  an  applicant  for  admission  realize 
that  he  is  publicly  adopting  for  himself  the  standard 
of  ethics  it  provides.  In  the  very  nature  of  things 
there  can  be  nothing  monopolistic  in  a  broadly  con- 
structive effort  to  increase  the  scope  and  prosperity 
of  an  industry,  for  the  success  of' the  effort  will  de- 
pend upon  the  widest  possible  participation  in  it. 

\Vc  want  you  all,  whether  ice  cream  manufacturers 
or  supply  men,  to  write  to  our  Secretary,  Mr.  Everett, 
and  ask  him  about  the  Association,  what  it  can  do 
and  is  doing  for  you,  how  it  can  cooperate  with  you. 
You  will  find  that  the  Association  has  outlined  and 
set  in  motion  a  big,  a  very  big  movement  for  the 
betterment  of  your  industry. 


TWO  KINDS  OF  EMPLOYMENT 

In  the  Monthly  Labor  Review,  Washington.,  D.  C, 
Royal  Meeker,  United  States  Commissioner  of  Labor 
Statistics,  states: 

There  are  two  very  distinct  kinds  of  unemploy- 
ment— what  we  call  out-of-work  unemployment  and 
unemployment  on  the  job.  Both  result  in  ma- 
terial loss  to  the  individual  worker  and  to  society 
and  in  the  demoralization  of  the  workers.  By  un- 
employment on  the  job  is  meant  the  lost  time  and 
consequent  slowing  down  of  production  because  of 
the  deliberate  expert  loafing  on  the  part  of  the 
workers  or  the  lack  of  a  proper  system  of  routing 
work,  and  insufficient  reserves  of  tools,  machines, 
and  skilled  pivotal  men  to  keep  the  whole  force 
working  smoothly. 

Strikes  and  lockouts  have  contributed  their  thou- 
sands to  the  ranks  of  the  out-of-workcrs,  but  ir- 
regularities and  failure  in  supply  of  raw  materials, 
transportation,  and  demand  for  commodities  pro- 
duced, and  lack  of  proper  organization  in  industry, 
have  contributed  their  millions.  No  statistical  state- 
ment is  possible,  for  no  accurate  information  exists 
as  to  the  time  lost  by  reason  of  strikes,  to  say  noth- 
ing of  our  almost  100  per  cent,  of  ignorance  of  the 
time  lost  due  to  other  causes.  We  do  know  in  a 
general  way  that  unemployment  has  existed  during 
prosperous  conditions  of  industry  to  an  appalling 
degree. 

The  percentage  of  unemployment  among  non- 
union workers  is  always  higher  than  among  union 
workers.  This  was  especially  true  of  the  United 
States  before  the  war.  when  there  existed  a  large 
reserve  force  of  unorganized  labor. 

Strikes  today,  as  always,  are  insignificant  in  caus- 
ing stoppage  of  work  in  comparison  with  unemploy- 
ment due  to  dearth  of  raw  material,  lack  of  orders 
fur  output,  insufficient  transportation,  lack  of  a 
properly  balanced  organization  of  industry,  lack  of 
an  intelligent  employment  department  for  hiring  and 
handling  men,  failure  to  gain  and  keep  the  good  will 
of  employees,  failure  to  make  use  of  the  tremendous 
latent  creative  force  lying  dormant  in  the  workers. 
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OUR  TRANSPORTATION  PROBLEM 

Its  Solution  Will  Require  Intensive  and 
Whole-hearted  Cooperation  Between  Car- 
riers, Shippers,  Consumers  and  Passengers 
By  R.  w".  Woolley 


Tier,  IntrrstAtc  Commerce  Commiwon 


From  an  address  delivered  at  the  annual  convention 
of  the  National  Association  oi  Ice  Cream  Manufacturers 


In  discussing  my  subject,  let  me  first  say  that  1 
appreciate  greatly  the  compliment  paid  me  by  your 
President.  I  have  licen  a  member  of  the  Interstate 
Commerce  Commission  for  three  years,  and  every  day 
1  realize,  more  and  more,  just  bow  little  1  know  about 
Transportation. 

Transportation  is  the  greatest  of  our  problems. 
Herbert  Hoover,  who  made  such  a  wonderful 
record  as  a  food  administrator,  and  lias  more  or 
less  been  in  the  public  view  since  the  armistice,  stated 
in  a  speech  at  Minneapolis  a  few  weeks  ago,  in  dis- 
cussing power  and  what  we  would  have  to  look  to  in 
the  future  to  expand  nationally,  "a  problem  of  press- 
ing importance  is  the  whole  question  of  transporta- 
tion. At  the  present  moment,  our  inability  to  move 
the  commodities  which  we  create  is  stifling  produc- 
tion It  is  increasing  the  cost  of  distribution  and  has 
placed  a  tax  on  the  American  people  in  decreased 
production  and  increased  cost  of  distribution  greater 
than  all  the  taxes  imposed  by  the  war. 

"W  e  have  today  in  Minneapolis  ample  proof  of  the 
frightful  cost  imposed  upon  the  farmer,  consumer, 
and  public.  There  is  a  premium  over  freight  cost 
from  10  to  20  cents  a  bushel  for  wheat  at  the  mill 
door,  compared  to  wheat  in  the  elevator  a  few  hun- 
dred miles  away,  solely  because  cars  are  not  avail- 
able. Either  the  farmer  is  losing  the  amount,  or  the 
consumer  paying  it.  Furthermore,  to  carry  the  pic- 
ture further,  the  railways,  in  an  endeavor  to  remedy 
this,  are  divrrting  cars  from  the  lumber  industry. 
Already  certain  mills  arc  partially  closed;  men  are 
thrown  out  of  employment  in  the  mills  and  in  the 
building  trades.  Is  this  not  a  price  in  human  misery 
and  national  efficiency  that  warrants  some  national 
concern?" 

I  am  afraid  that  if  an  Interstate  Commerce  Com- 
missioner had  stated  it  so  boldly  he  would  have  been 
accused  of  appealing  to  the  passions  of  the  rabble, 
so  1  am  going  to  let  Herbert  Hoover,  rather  than 
myself,  tell  you  just  how  serious  the  transportation 
problem  is. 

W  hat  the  solution  is  to  Ik-.  I  am  sure  I  am  not  here 
to  attempt  to  predict.  What  I  hope  it  will  be  and 
what  you  hope  it  is  going  to  be  will  depend  upon 
more  patience  by  American  people  than  they  have 
yet  displayed,  and  upon  the  most  intensive  and  whole- 
hearted cooperation  of  shippers,  consumers,  and  pas- 
sengers. 

Since  March  1,  we  have  returned  to  what  is 
known  as  private  control.  Private  control  under 
the  new  Tranpsorlation  Act.  which  is  the  most  far- 
reaching  and  most  satisfactory  piece  of  legislation 
relating  to  the  railroads  ever  passed  by  Congress, 
the  roads  broke  down;  in  other  words,  it  was  found 


utterly  impossible  to  get  away  rapidly  from  some  of 
the  very  excellent  and  essential  economies  in  han- 
dling and  routing  cars  which  were  inaugurated  under 
the  single  control  of  the  Director  General.  The  ter- 
minals, you  will  recall,  became  clogged.  That  was 
due.  of  course,  in  a  great  measure  to  what  was  known 
as  the  switchmen's  strike.  Hut  I  call  your  atten- 
tion to  the  fact  that  under  unified  control  we  had  the 
great  >itecl  strike,  and  we  had  the  turner's  strike, 
and  we  had  other  strikes  that  threatened  more  or 
less  trouble,  but  they  quickly  recovered,  not  because 
there  was  any  more  patriotism  on  the  job,  not  be- 
cause there  was  any  more  zeal  to  be  efficient,  but 
because  the  carrier  officials  could  not  exercise  their 
judgment  in  routing  around  terminals.  They  had  to 
go  through  terminals,  and  these  terminals  were 
paralyzed,  both  b\  congestion,  and  because  of  the 
iact  there  was  a  strike,  so  it,  all  of  a  sudden,  became 
apparent  that  the  normal  movement  of  coal  to  New 
England  and  to  the  states  of  the  North  and  North- 
west had  been  checked;  in  fact,  it  was  way  below 
normal,  and  that  unless  something  heroic  was  done, 
we  were  going  to  have,  not  only  the  people  of  those 
Northern  sections  freezing,  but  production  would  be 
shipped,  people  would  be  out  of  work,  financial  depre- 
ciation would  come,  the  picture  you  could  not  over- 
paint  . 

So  in  this  emergency  the  railroad  officials  them- 
selves simply  said  to  the  Interstate  Commerce  Com- 
mission. "  you  will  have  to  exercise  the  war  emer- 
gency power  of  the  Transportation  Act.  We  are 
technically  still  at  war,  and  those  war  powers  will 
have  to  be  exercised." 

The  Commission  immediately  took  charge  of  the 
routing  and  the  assignment  of  all  freight  equip- 
ment. W'c  at  first  tried  to  do  it  with  as  little  incon- 
venience as  possible  to  general  industry,  but  as  the 
alarming  picture  a  few  months  ahead  became  more 
vivid,  we  had  to  put  on  the  screws. 

The  Commission  placed  this  entire  matter  first  in 
the  hands  of  one  Commissioner.  We  said  if  this 
problem  could  be  worked  out  one  man  could  do  it: 
but  ten  men  can't. 

Then  the  work  became  so  heavy  that  this  Com- 
missioner was  given  additional  assistants,  with  two 
other  Commissioners.  That  division,  as  we  call  it. 
of  the  Commission,  with  the  original  commissioners, 
Mr.  Aishton  in  charge  of  this  routing,  has  worked 
marvelously.  It  has  done  the  most  stupendous  job 
that  probably  has  ever  been  accomplished  with  the 
single  exception  of  the  moving  of  the  troops,  and 
munitions  and  supplies  to  seaboard  to  win  the  war. 

We  have  talked  a  good  deal  about  getting  back  to 
normal,  but  in  the  transportation  industry,  we  are 
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not  hack  to  normal.  We  have  industry  hy  priority. 
If  the  Interstate  Commerce  Commission  were  to 
withdraw  today  absolutely  from  all  directions  of 
those  cars  and  were  to  let  the  1<iLI,  o<ld.  railway  sys- 
tems  each  gather  in  their  own  equipment,  and  the 
enormous  waste  hauling  that  characterized  multiple 
control  in  the  past  was  returned,  mi  acute  would 
your  car  shortage  lieenme  that  almost  in  a  l!ash  in- 
dustry would  he  partially,  if  not  wholly,  paralyzed. 

Now.  I  am  not  here  arguing  for  return  to  federal 
control,  and  I  want  to  make  it  perfectly  plain  that  I 
am  not  arguing  for  Government  ownership,  hut  1  am 
picturing  to  you  the  situation  as  I  see  it.  and  as 
Herhert  Hoover  and  others  see  it.  in  order  to  im- 
press upon  you  the  thought  that  men  like  you.  who 
are  engaged  in  this  great  ice  cream  industry  and  I 
want  to  say  here,  parenthetically,  that  I  was  amazed 
to  find  how  great  this  industry  is.  and  what  an  enor- 
mous part  it  flays  in  our  business  life,  when  I  heard 
the  arguments  in  this  case  that  Mr.  Da  vies  just 
referred  to  in  his  very  able  and  entertaining  talk. 
I  want  to  say  to  you  men  and  ladies  that  you  have 
got  to  think  nationally  in  this  question  of  trans 
portation.  The  day  for  small  systems  and  innumcr- 
ahle  competing  systems  has  gone,  the  new  Trans- 
portation Act  provides  that  there  shall  he  a  con- 
solidation of  systems  into  a  few  great  sysh-ms,  and 
the  authority  is  given  the  Interstate  Commerce 
Commission  to  set  the  processes  of  consolidation  in 
motion. 

We  have  engaged,  as  a  great  authority  on  this 
subject.  Professor  \V.  C.  Ripley,  of  Harvard,  who 
is  now  at  work  on  the  report,  and  in  all  clue  time, 
probably  not  later  than  January  first,  will  submit 
to  the  Commission  a  plan  by  which  these  consoli- 
dations can  be  started,  and  what  they  will  ulti- 
mately mean.  As  to  just  how  many  systems  there 
must  be  or  shall  l>e,  I  am  not  here  to  discuss.  In 
fact,  I  don't  think  any  member  of  the  Commission 
has  any  definite  idea.  There  are  some  who  think 
there  should  be  probably  six  great  systems,  some 
think  more,  for  instance.  Walker  I).  Mines,  who 
was  the  Director  General  of  Railroads,  and  did  such 
an  ahle  job,  thought  about  six  great  systems  should 
be  the  outcome.  Some  members  of  the  Commission 
think  probably  12  or  14.  some  think  only  one,  pri- 
vately owned,  and  privately  controlled,  but  under 
proper  regulation. 

You  know  it  is  a  notable  fact  that  in  the  past, 
great  railroad  systems  which  are  now  not  only  go- 
ing, but  profitably,  have  been  formed  out  of  a  num- 
ber of  unprofitable  systems.  I  will  call  your  atten- 
tion t.i  the  fact  of  the  Atlantic  Coast  line,  which  is 
made  up  of  a  number  of  weak  lines,  to  the  won- 
derful work  that  has  been  done  in  that  way  by  the 
late  V..  II.  Marriman.  and  so  on. 

In  these  days  of  great  specialization,  of  high  costs, 
and  of  intensive  competition,  it  is  more  difficult 
for  a  small  railroad  system  to  exist  than  it  formerly 
was.  and  especially  where  that  system  was  built  large- 
ly to  take  care  of  certain  conditions  which  have 
passed  That  is  true  of  some  of  .>nr  roads  in  the 
Southwest. 

When  we  get  these  great  systems  properly  con- 


solidated and  started,  the  next  question  is  going 
to  l>e  power.  Today  we  are  a  most  wasteful  nation 
in  the  world  with  our  power.  1  speak  more  par- 
ticularly of  coal  power  for  power  coming  from  steam 
or  hydraulic  power,  we  are  utilizing  in  a  measure. 
For  instance,  on  the  C.  M.  &  St.  P.  Railroad  they 
have  electrified  several  hundred  miles,  but  that  has 
been  costly,  and  has  not  yet  justified  itself  in  a 
financial  way.  Hut  coal  is  now  coked  which  never 
was  coked  before.  I  or  instance,  down  here  at 
Granite  City.  Illinois,  there  is  being  completed  a 
battery  of  mens  to  coke  Southern  Illinois  and  South- 
ern Indiana  bituminous  coal  without  any  mixture 
whatever  of  what  is  known  as  the  Connellsville  or 
the  Pocahontas  or  Klkhorn  Coking  coal.  That  bat- 
tery has  been  erected,  I  believe,  at  a  cost  of  some- 
thing like  $1U,(«K.UX)0.  That  is  a  pioneer  stroke  in 
a  brand-new  economic  world.  That  means  this: 
for  instance,  of  all  the  coal  produced  in  the  United 
States  for  the  year  1918,  I  saw  some  figures  re- 
cently, only  about  5  per  cent  was  what  is  known 
as  coking  coal,  and  which  is  used  in  the  manufac- 
ture of  pig  iron. 

That  coking  of  the  high  volatile  bituminous  coal 
means  increasing  the  possible  coking  coals  of  this 
country  to  between  45  per  cent,  and  50  per  cent, 
of  the  total  amount  of  coal  mined  in  a  year. 

If  all  of  the  bituminous  coal  consumed  had  been 
coked  in  I91M.  if  I  am  at  all  correct,  and  all  of  the 
by-products  recovered,  the  fine  oil  alone  produced, 
which  by  the  way,  is  like  gasoline,  but  about  28  per 
cent,  or  .5.5  per  cent,  more  efficient,  the  fine  oil  pro- 
duced would  have  been  double  the  quantity  of 
gasoline  produced  from  petroleum  pumped  out  of 
the  ground  in  that  same  year.  Think  that  over. 
That  fine  oil  also  as  a  basis  for  dyes  would  have 
given  the  United  States  control  of  the  dye  industry 
of  the  world. 

The  ammonium  sulphate  produced  as  a  by-prod- 
uct from  that  coal  would  have  doubled  the  pro- 
ductivity of  all  the  soil  tilled  in  the  United  States. 
The  amount  of  tar  produced  would  have  given  us 
the  cheapest  and  most  plentiful  supply  of  road-build- 
ing material  of  any  country  in  the  world.  That  is 
just  a  few  of  the  things  that  come  from  this  coking 
of  Coal. 

So  acute  lias  this  question  of  transportation  be- 
come in  the  Kastein  part  of  the  United  States,  and 
s<>  great  are  the  possibilities  of  this  development  of 
new  sources  <<f  power,  that  Congress,  a  few  months 
ago,  upon  the  recommendation  of  the  Director  of 
the  United  States  Geological  Survey,  and  the  Secre- 
tary of  the  Interior  appropriated  a  sum  to  have  a 
special  survey  of  power  made  in  what  is  known  as 
the  Hoston.  Washington  District;  that  district  is 
2l«)  miles  wide  in  some  places,  but  between  SI)  and 
'«)  per  cent,  of  all  the  power  used  in  the  United 
States  i>  used  in  that  district. 

W  hat  has  that  to  do.  not  only  is  it  to  produce 
more  power  than  ever  was  produced  before,  but 
the  idea  is  to  hook  up  on  great  trunk  lines  all  of 
the  power  produced  in  each  of  the  many  industries 
along  in  this  district,  and  by  proper  distribution  of 
this  power,  to  take  care  of  the  peak  demand  of  every 
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industry  or  every  public  utility  at  the  time  that 
that  peak  demand  comes,  without  producing  a  kilo- 
watt of  waste  power. 

The  man  who  is  at  the  head  of  that  survey  is 
Mr.  Murray,  who  was  Vice  President  of  the  X.  Y., 
X.  II.  &  H.  R.R.,  and  had  charge  of  the  electrifica- 
tion of  that  road  between  New  Haven  and  New- 
York,  and  is  probably  the  foremost  authority  on 
the  subject  in  the  country,  and  it  is  contemplated 
to  show  that  wc  should  coke  all  coal  used  on  the 
railroads  at  the  pit  heads  of  the  mine,  and  after 
recovering  the  by-products,  we  shall  convert  that 
cuke  into  power  there,  and  transmit  it  over  wire-. 
In  other  words,  that  all  the  railroads  must  be  electri- 
fied, that  that  is  the  next  great  step,  that  wc  have 
been  wasteful. 

But  do  you  realize  that  l>ctwecn  35  and  40  per 
cent,  of  all  the  traffic  on  the  railroads  is  coal,  and 
that  45  per  cent,  of  all  the  coal  carried  by  the  rail- 
roads is  to  furnish  motive  power  with  which  to 
haul  it? 

Now  think  of  that,  and  think  of  what  a  marvellous 
saving  wc  have  ahead  of  us  by  coking  that  coal  at 
the  pit  head  of  the  mine,  recovering  our  by-products, 
piping  that  coal  gas  into  industrial  centers,  and  1 
have  forgotten  to  say  that  the  production  of  cubic 
feet  of  coal  gas  is  enormous,  it  runs  into  the  trillion 
feet  per  annum,  that  would  come  from  the  coking 
of  the  bituminous  coal  that  we  use  annually. 

That,  with  the  consolidation  of  these  railroad 
systems,  with  the  production  oi  power  along  strictly 
economic  lines,  and  also  the  distribution  along  strict- 
ly economic  lines,  and  under  proper  regulation,  we 
are  going  to  have,  eventually,  the  greatest  trans- 
portation system  in  the  world.  It  is  going  to  be 
the  only  way  in  which  the  cost  of  transportation 
can  be  reduced  to  the  consumer,  but  it  is  going 
to  take  broad  vision,  it  is  going  to  take  patience, 
more  patience  than  we  have  exercised  yet,  and  it 
is  going  to  take  the  strictest  cooperation  of  all. 

I  would  like  to  say  in  this  connection— don't  Ite 
swayed  too  much.  In  fact,  please  don't  at  all,  if  you 
can  help  it,  lie  swayed  by  the  propaganda  that  is 
spread  all  over  the  land  t>Ja>  against  anything 
looking  to  a  change  from  what  we  have.  Some  of 
the  l»est-intentioned.  high-minded  men  I  know  of 
are  in  the  railroad  business.  They  are  my  friends; 
I  respect  their  opinions;  I  know  that  technically 
they  are  experts  many  of  them,  and  as  such  their 
opinions  on  purely  technical  operating  matters  or 
traffic  matters  are  bound  to  be  respected  and  fol- 
lowed, but  so  many  of  us.  and  I  say  this  with  a41 
good  feeling,  have  grown  up  working  for  one  rail- 
road, and  looking  down,  as  it  were,  between  two 
streaks  of  steel,  and  never  out  into  the  pastures 
on  either  side,  to  take  in  the  whole  picture,  that 
they  have  grown  old  or  past  middle  age.  not  capable 
of  grasping  the  problems  nationally,  so  that  when 
you  want  to  know  where  we  are  going,  don't  take 
too  seriously  what  you  get  from  a  strictly  railroad 
source.  The  thing  for  us  to  do  is  to  anticipate  the 
future,  and  as  Mr.  Danes  says,  let  us  anticipate  and 
forestall  anything  like  socialism  or  the  man  on 
horseback,  let  us  profit  by  present  and  recent  past 


experiences,  and  build  for  ourselves,  instead  of 
leaving  it  purely  to  a  few  men  who  are  interested 
principally  in  the  business  end  of  their  corporations, 
and  cannot  necessarily  take  as  big  a  part  as,  with 
all  good  feeling  probably  they  would  like  to,  as 
those  who  see  the  situation.  1  may  not  have  made 
myself  very  clear,  but  let's  hark  back  again  for  a 
minute.  When  the  railroads  were  in  a  sorry  plight 
in  October  and  November.  1917,  they  came  to  what 
is  known  as  the  Official  Classification  District,  that 
is  the  section  of  the  country  Xorth  of  the  Mason 
and  Dixon  line,  and  Hast  of  the  Missouri,  came  to 
the  Interstate  Commerce  Commission  and  asked  for 
an  increase  in  freight  rates  of  15  per  cent.  They 
said  that  they  needed  them  to  meet  the  demands 
of  lalH>r  and  the  rapidly  increasing  cost  of  ma- 
terials, but  their  immediate  trouble  was  labor,  that 
it  was  leaving  skilled  employment  for  vastly  better 
employment  in  the  steel  works,  in  the  munitions 
plants,  in  the  shipyards,  and  so  on.  and  that  the 
railroads  themselves,  being  restricted  as  to  what 
they  could  charge,  both  in  freight  and  passenger 
rates,  by  regulation  of  the  Interstate  Commerce  Com- 
mission, they  could  not  meet  the  competition. 

Every  one  knew  that  was  true,  and  purely  in  a 
spirit  of  helpfulness  the  Interstate  Commerce  Com- 
mission asked  "Is  this  the  only  increase  that  you 
will  need?"  "No,  we  will  need  more.  Wc  arc  in  a 
rising  market  and  we  will  have  to  come  lack  and 
come  back  and  come  back."  Of  course,  we  know 
what  happened.  The  situation  got  so  acute  that 
the  railroads  had  to  be  taken  over  and  were  op- 
crated  under  a  single  management,  their  equipment 
was  pooled,  and  there  was  unified  control.  The 
whole  world  was  upside  down.  The  big  job  was 
to  move  those  cars  and  passengers  and  freight  to 
seaboard,  to  get  the  boys  over  to  Europe  and  to 
get  the  munitions  and  the  innumerable  supplies  over 
there  to  back  them  up.  That  was  the  one  and  great 
consideration.  Everything  else  had  to  step  aside 
(If  course,  your  toes  and  my  toes  were  trod  upon, 
things  were  put  out  of  joint,  people  being  human, 
complained,  but  the  great  thing  is  that  the  job 
was  done,  and  it  was  well  done. 

Those  roads  were  taken  over  under  a  guarantee, 
based  on  the  returns,  on  the  net  operating  revenue 
for  the  years  1915,  1916  and  1917.  In  the  year  1915. 
the  net  operating  income,  as  I  rrcall,  was  about  $727.- 
000,000.  For  the  next  two  vears  it  was  around  a 
billion.  Those  were  what  was  known  as  the  miracle 
years  in  railroading.  Only  twice  before  in  the  his- 
tory of  railroads  had  the  $727,000.0110  of  1915  been 
exceeded.  Hut  the  average  meant  that  the  L'nitcd 
Stales  government  would  have  to  pay,  with  these 
new  conditions  coming  on,  higher  labor,  higher  costs 
of  materials,  higher  everything,  would  have  to  pay 
a  rental  of  $935,000,000  per  annum. 

Well,  they  did  it,  and  after  two  years  and  two 
months  the  difference  between  the  amount  realized 
from  operations  and  the  amount  due  the  carriers 
was  something  around  $900,000,000.  We  were  im- 
mediately told  that  that  was  due  to  the  wasteful 
governmental  operations.  Mind  you,  in  all  that 
time,  the   increased   freight   rates   were  only  in- 
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creased  once,  that  is  25  per  cent.  Every  other  com- 
modity— and  the  freight  transportation  is  a  com- 
modity, just  like  the  clothes  on  your  back— every 
other  commodity  in  this  country  went  skyward;  the 
incerases  were,  in  many  cases,  200,  300,  and  4<X).  But 
a  ton  of  freight  brought  more  transportation  than 
it  ever  had  in  the  history  of  the  world. 

Wc  returned  to  private  control  under  the  Trans- 
portation Act.  which  provided  that  for  six  montns 
following  March  1,  the  date  of  the  return  of  the 
roads,  that  the  guarantees  were  to  continue.  That 
guarantee  period  ended  Septemlier  1,  and  under 
private  ownership  those  six  months  have  cost  the 
people  of  this  country  in  taxes,  which  we  will  have 
to  pay  out  of  the  treasury,  $634,000,000,  as  against 
a  showing  something  like  $700,000,000  for  two  years 
and  two  months  oi  so-called  wasteful  control  under 
a  Director  General. 

Now  think  that  over. 

In  addition  to  that,  there  went  into  effect,  on  ap- 
proximately Scpteml>cr  1.  an  increase  of  freight 
rates  and  passenger  fares,  which  it  is  estimated  will 
net  a  billion  and  a  half  dollars  per  annum. 

Furthermore,  under  the  Transportation  Act,  a 
revolving  fund  of  $300,000,000  was  created  from 
which  to  take  care  of  the  urgent  capital  necessities 
of  the  carriers,  to  lend  money  to  those  carriers  that 
could  not  borrow  it  at  a  reasonable  rate  of  interest 
anywhere  else.  Under  that  loan  so  far,  applica- 
tions totaling  $91,000,000  have  been  approved. 

Now,  with  it  all,  if  the  Interstate  Commerce  Com- 
mission, or  some  other  governmental  body  has  not 
had  strict  and  complete  control  of  the  movement  of 
equipment  since  the  middle  of  April,  or  the  first 
of  May,  probably,  last,  up  to  the  present.  New  Eng- 
land and  the  Northwest  would  probably  be  in  danger 
of  freezing  to  death.  They  are  not  going  to,  wc 
have  moved  that  coal,  those  two  sections  of  the 
country  arc  in  splendid  shape  and  now  the  Inter- 
state Commerce  Commission  is  wrestling  viciously 
with  the  problem  of  how  to  get  enough  coal  into 
the  cellars  of  the  States  of  Ohio,  Indiana.  Illinois 
and  Michigan,  three  of  the  four  being  among  the 
great  coal  producing  states  of  the  country. 

The  other  day  l>oth  Senator  Harding  and  Gov- 
ernor Cox  called  the  attention  of  the  Commission 
to  the  fact  that  46  per  cent,  of  the  coal  of  Ohio  was 
moving,  under  priority,  to  fixed  destinations  and 
that  30  per  cent,  of  the  coal  was  moving  over  the 
docks  of  Lake  Erie,  and  that  the  people  of  the 
State  of  Ohio  had  to  do  the  best  they  could  with 
the  rest  of  it 

So,  as  a  result,  for  the  time  being,  we  have  had 
to  cut  off  all  useful  open  top  equipment  for  anything 
except  for  the  movement  of  coal;  that  means  a  cur- 
tailment of  road  building  and  of  building  generally. 

That  is  serious.  But  we  have  an  alternative  there 
that  wc  have  got  to  take.  Now,  of  course,  that  is 
only  temporary.  Just  as  soon  as  the  coal  situation 
is  relieved  wc  will  be  able  to  start  building  materials 
and  road  building  materials,  etc.,  again,  in  a  limited 
way.  but  the  shortage  of  cars  is  very  great,  of  all 
kinds. 


Of  course,  I  should  say  parenthetically,  tltat  by  the 
routing  of  the  closed  top  car  to  the  West,  the  grain 
fields  of  the  West  and  the  Middle  West,  we  have 
moved  grain  in  a  much  greater  way  than  any  one 
would  have  dared  to  predict  on  July  1,  but  still  there 
is  a  great  deal  to  be  moved,  and  wc  are  just  in  the 
midst  of  the  small  grain  movement  from  the  North- 
west, and  wc  are  not  out  of  the  woods  on  that,  by 
any  means,  but  wc  arc  pulling  out. 

There  has  l>een  under  federal  control— there  were 
built  a  number  of,  I  think  it  is  129.000,  freight  cars. 
Since  the  return  of  carriers  to  private  operation,  the 
building  has  been  very  negligible,  owing  to  the 
difficulty  they  arc  having  in  getting  capital  from 
private  sources.  That  has  gut  to  come  when  the 
financial  market  gets  easier  than  it  is  now,  when 
it  will  be  possible  for  the  carriers  to  sell  their  se- 
curities at  something  like  par  and  not  have  to  sell 
notes,  short  time  notes  or  mortgaged  bonds  at  a 
cost  of  7 1:  per  cent,  to  8  per  cent.,  plus  brokerage. 
The  railroads  can  t  do  that,  because  they  are  limited 
to  earnings  of  8  per  cent.,  practically  speaking,  and 
they  cannot  borrow  money  at  that  great  rate  of 
interest,  and  keep  away  from  the  scrap  heap. 

But  with  tile  return  of  conditions  to  normal, 
it  is  only  fair  and  reasonable  to  believe  that  the 
price  of  the  values  of  lx.nds  and  stocks  in  railroads 
is  going  to  become  more  attractive  to  the  purchaser. 

There  is  a  great  deal  more  on  this  subject  that  I 
could  say,  but  it  would  merely  be  more  going  into 
the  details,  which  are  more  or  less  tiresome.  I  want 
to  impress  on  you  this,  that  wc  have  a  great  future, 
that  the  picture  of  America  in  the  next  10  or  20 
years  can't  be  over-glorified.  Probably  our  develop- 
ment in  that  time  will  be  relatively  greater  than  in 
any  other  period  in  our  history.  But  we  arc  not 
going  to  have  that  development  unless  we  grapple 
with  and  solve  this  transportation  problem.  And 
this  problem  is  your  problem,  not  the  railroad  man's. 
It  is  every  man's  ami  every  woman's  problem,  and 
it  is  something  you  should  give  not  only  your  un- 
divided attention  to  in  the  way  of  reading  what  is 
written  on  the  subject,  but  in  studying  these  things 
out  in  your  own  local  conditions  and  looking  at  the 
thing  from  a  national  viewpoint  all  the  time. 

In  closing,  I  wish  to  thank  you  again  for  listening 
so  attentively  to  what  I  have  had  to  say,  and  to 
say  that  I  am  sorry  I  cannot  discuss  the  case  of  the 
ice  cream  manufacturers  before  the  Interstate  Com- 
merce Commission  that  comes  before  me  judicially, 
but  I  listened  with  a  great  deal  of  interest  to  the 
instructive  talk  of  my  friend,  Joseph  E.  Davies,  of 
whom  I  am  very  fond,  and  whom  you  are  very  fortu- 
nate in  having  as  your  counsel,  but  to  say  that  the 
Interstate  Commerce  Commisison  is  always  sympa- 
thetic and  our  one  aim  and  desire  always  is  to  do 
the  fair  thing,  and  the  constructive  thing.  And  that 
the  Commission,  individually  and  collectively,  realiz- 
ing the  burden  that  is  upon  them  in  this  matter,  ask 
and  confidently  expect  your  unqualified  support  in 
what  we  are  doing. 
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BUILDING  THE  FOUNDATION 

Business  Success  Is  In  Direct  Pro- 
portion To  the  Service  Rendered 

By  Frederick  C.  Mathews 

Pkm4«m,  The  Frederick  C.  Mathewj  Co..  Detroit.  Mich. 

From  an  address  delivered  «t  the  annual  convention 
of  the.  Pacific  Ice  Cream  Manufacturers  Association 


Whenever  we  are  dealing  with  other  people,  we 
are  placed  in  the  position  oi  servants.  If  we  make 
goods  which  we  intend  to  sell,  wc  must  put  the 
best  quality  in  these  goods  that  conditions  will  per- 
mit. 

Unless  we  are  honest  in  the  work  wc  do,  unless 
wc  arc  honest  in  our  desire  to  serve,  wc  have  not 
laid  a  single  stone  in  the  foundation  of  our  achieve- 
ment. Some  ice  cream  manufacturers  are  perhaps 
building  a  structure  that  they  mistake  for  a  suc- 
cess, but  it  is  only  a  superstructure— they  have  neg- 
lected the  foundation. 

During  a  season  when  the  trade  is  forced  to 
come  to  them  they  may  show  remarkable  money- 
making  results,  but  in  another  season,  when  they 
have  real  competition  their  houses  of  cards  will  have 
fallen. 

There  can  be  no  success  in  any  direction  unless 
there  is  a  solid  foundation.  This  foundation  of  suc- 
cess is  composed  of  different  qualities.  It  is  not  de- 
pendent upon  honesty  alone,  or  upon  thoroughness. 
Ordinarily  it  depends  upon  many  other  coordinat- 
ing qualities,  they  are  active  qualities,  they  are  har- 
monious. 

Back  of  the  success  of  each  person  who  has 
achieved  anything  worth  while  will  be  found  a  bed- 
rock principle  upon  which  the  entire  foundation  of 
success  depends.    That  principle  is  service. 

Some  ice  cream  manufacturers  believe  that  when 
they  give  their  dealers  excellent  delivery  service 
they  have  completed  the  service  end  of  their  re- 
quirments,  when  as  a  matter  of  fact  they  have  just 
begun.  They  have  just  touched  upon  the  important 
service  end  of  their  business,  or  the  main  founda- 
tion stones. 

When  your  ice  cream  is  delivered  to  a  store  it 
must  be  dispensed  properly  by  the  dealer  or  two 
things  may  happen :  first,  the  public  will  not  like 
your  goods;  second,  the  dealer  will  not  consider 
the  ice  cream  business  profitable.  The  majority  of 
ice  cream  manufacturers  neglect  their  dealers.  They 
assume  that  their  dealers  know  all  about  ice  cream, 
how  it  is  made,  how  to  take  care  of  it  after  it  ar- 
rives and  how  to  sell  it;  whereas,  facts  show  that 
a  great  many  dealers  do  not  know  how  to  take  care' 
of  it  and  the  great  majority  of  them  certainly  do 
not  know  how  to  sell  it. 

Ice  cream  today  is  largely  sold  by  the  weather. 
As  a  matter  of  fact,  it  should  be  sold  by  good  mer- 
chandising in  all  kinds  of  weather,  bad,  indifferent 
or  good.  This  fact  is  proven  clearly  and  is  demon- 
strated daily  by  those  small  number  of  dealers  who 
understand  how  to  sell  ice  cream  and  who  sell  it 
continually,  winter  and  summer,  rainy  days  or 
beautiful,  sunshiny  days. 

A  dealer  of  ice  cream  should  be  considered  as 


your  salesman,  not  as  some  dealer.  He  should  be 
coached  in  selling,  lie  should  be  taught  the  im- 
portance of  silling  more  ice  cream.  He  should  be 
given  hints  ami  suggestions  on  how  to  make  his 
soda  fountain  and  soda  parlor  inviting.  He  should 
lie  told  the  cost  of  advertising  material  furnished 
him  so  that  he  will  not  waste  it.  He  should  be 
shown  the  value  of  displaying  this  advertising  ma- 
terial properly. 

But  so  many  ice  cream  manufacturers  say,  "Yes, 
this  is  true.  He  should  be  shown,  but  can  he  be 
shown:"  Please  remember  that  every  dealer  is  as 
anxious  to  make  money  as  you  are  and  that  if  your 
salesmen  who  go  from  \our  plant  to  his  store  know 
how  to  sell  not  only  ice  cream,  but  your  mer- 
chandising and  advertising  service,  that  dealer  will 
appreciate  your  service  and  will  be  glad  to  carry 
out  your  ideas  because  your  ideas  make  him  money. 

How  many  ice  cream  plants  have  thoroughly  in- 
structed their  own  salesmen  how  to  sell  the  dealer? 
From  my  investigation  I  find  there  arc  very  few 
manufacturers  of  ice  cream  devoting  anywhere  near 
enough  attention  to  this  great  work. 

The  first  language  of  mankind  was  a  picture  lan- 
guage. The  modern  sales  and  advertising  experts 
appreciate  the  value  that  pictures  possess  in  con- 
veying an  idea  quickly.  The  coats-of-arms  of  the 
nations  and  commonwealths  and  municipalities  and 
families  and  trade  marks  of  companies  arc  but  ex- 
pressions of  this  age-old  inclination  of  the  mortal 
mind  to  picturize.  The  more  recent  form  of  drama 
known  as  moving  pictures  is  simply  one  type  that 
carries  out  this  human  inclination  to  receive  stories 
in  pictures. 

As  we  go  back  to  the  works  of  ancient  authors 
and  as  we  study  the  inscriptions  on  the  tombs  of 
the  PliaroaUs,  wc  find  that  pictures  have  been  used 
from  time  immemorial  to  express  ideas.  These 
pictures  have  become  symbolical.  The  cross  is  the 
symbol  of  Christ.  Therefore  it  signifies,  sacrifice, 
mercy  and  love  and  faith  and  many  other  of  the 
nobler  characteristics,  and  so  the  minds  of  people 


deal  in  many  symbols 
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varieties.  They  may  signify  their  meaning  in  colors 
or  through  forms. 

Our  speech  is  filled  with  symbolical  expressions. 
The  child  starting  in  school  learns  forms.  He  learns 
colors.  That  child  deals  in  symbols  because  later 
on  he  must  use  symbols  in  his  thought  and  in  his 
work. 

The  English  alphabet  consists  of  26  symbols  or 
letters.  In  arithmetic,  in  accounting,  everything 
that  pertains  to  them  will  be  found  to  be  expressed 
in  ten  symbols  or  numerals  beginning  with  0  and 
ending  with  9.  No  amount  possibly  can  be  thought 
of  that  cannot  be  expressed   by  combinations  and 
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repetitions  of  these  arithmetical  symbols.  All  of 
this  may  seem  to  have  nothing  to  do  with  selling, 
better  merchandising  and  advertising,  and  yet  it 
has  a  great  deal  to  do  with  selling,  better  mer- 
chandising and  advertising.  What  I  am  trying  to 
impress  upon  you  is  that  you  should  call  to  your 
mind  the  truth  that  in  all  thought  we  do  a  great 
deal  of  symbolizing. 

The  dealer  should  be  shown  the  value  of  the 
effect  upon  the  mind  of  the  school  child  by  the 
illustration  of  a  beautiful  dish  of  ice  cream,  a  re- 
production in  its  natural  color  so  as  to  invite  a 
desire  to  taste  it.  Further  he  should  be  shown  the 
value  of  displaying  the  cut-out  or  hanger  or  a 
placard,  containing  a  beautiful  illustration  showing 
the  food  value  of  ice  cream— to  Mrs.  Housewife 
who  comes  to  his  store  often  and  showing  her  that 
ice  cream  is  an  ideal  dessert  and  more  economical 
and  has  a  greater  food  value  than  most  desserts. 
But  how  many  ice  cream  manufacturers  instruct 
salesmen  to  teach  dealers  the  importance  of  dis- 
play material?  I  have  demonstrated  the  effective- 
ness of  showing  the  dealer  in  plain,  but  simply  lan- 
guage, the  importance  of  advertising  cards  and  by 
personal  interviews  with  hundreds  of  retail  dealers. 

The  organization  I  am  affiliated  with  have  spent 
a  great  deal  of  money  and  time  to  prove  their  con- 
tention that  the  ice  cream  trade  today  is  in  its  mer- 
chandising infancy.  We  have  had  to  worry  with 
an  clement  in  the  trade  who  seem  to  think  that 
their  mission  is  finished  when  the  dealer  receives 
the  goods  and  pays  for  them  and  who  grumble 
about  their  ice  cream  sales  in  bad  weather  and 
winter  and  consider  it  almost  hopeless  during  this 
period  to  proceed  with  any  plan  to  increase  sales. 
I.rt  the  ice  cream  trade  as  a  whole,  let  each  ice 
cream  manufacturer  individually  spend  the  time  to 
study  better  merchandising  methods  to  train  sales- 
men to  better  merchandising  methods  so  that  his 
representative  can  impress  upon  dealers  by  personal 
interview  and  by  using  effective  advertising  mate- 
rial that  better  merchandising  methods  are  abso- 
lutely needed  in  the  retail  store  in  order  to  place 
ice  cream  on  the  same  merchandising  basis  as  many 
oilier  products,  candy  for  instance.  This  educa- 
tional work  should.  I  believe,  lie  prosecuted  vigorous- 
ly. It  is  at  present  being  developed  in  many  cities 
in  the  United  States  and  Canada  with  great  re- 
sults; in  fact,  with  wonderful  results  when  the 
cost  is  considered. 

It  is  not  a  speedy  process.  Xo  educational  proc- 
ess is  speedy.  It  takes  time  and  effort— it  takes 
continuous  effort  but  it  certainly  is  worth  while 
and  it  weds  dealers  to  the  manufacturer  (his  deal- 
er-, t  when  the  work  is  carried  on  continuously  and 
effectively.  It  does  not  require  a  genius — unless  a 
genius  be  described  as  one  with  infinite  capacity 
for  taking  pains— to  develop  salesmen  to  carry  on 
the  work.  It  does  not  require  selling  genius  to 
convey  the  idea  to  the  dealer.  It  requires  only 
plain,  simple  English  to  explain  the  importance  of 
good  merchandising. 

Now.  it  is  an  absolute  fact  that  natural  law  gov- 
erns success  in  any  line  of  business  precisely  the 


same  as  it  controls  the  falling  of  the  apple.  Ordi- 
narily we  do  not  recognize  the  truth  that  there  is 
natural  law  back  of  success,  because  we  have  not 
familiarized  ourselves  with  the  manifestations  of 
that  expression  of  natural  law.  Scientists  admit 
freely  that  all  matter  is  governed  by  natural  law 
and  that  there  is  a  basis  of  relationship  between  the 
electrons,  the  atoms  and  the  molecules  of  the  dif- 
ferent classes  of  matter.  The  scientist  recognizes 
this  relationship  and  he  expresses  his  ideas  through 
the  science  of  chemistry.  When  we  deal  with  in- 
telligence we  too  often  assume  there  is  no  difference 
between  the  minds  of  different  people.  We  seem 
to  be  dealing  with  something  so  far  from  material 
that  we  merely  concern  ourselves  with  the  similarity 
of  intelligence.  We  forget  perhaps  that  people  who 
arc  predisposed  to  a  certain  kind  of  study  are  people 
who  arc  searching  constantly  in  that  field,  that  this 
occurs  all  the  while  is  proved  in  many  ways.  If 
you  arc  familiar  with  the  trade  mark  law  you  real- 
ize that  two  or  three  different  manufacturers  in 
making  applications  for  trade  marks  will  some- 
times submit  the  same  designs,  the  same  wording, 
the  same  colors.  I.atcr  on  if  you  were  to  follow 
these  cases  you  would  perhaps  discover  that  other 
manufacturers  had  authorized  the  same  trade  mark* 
and  claim  the  same  design.  Xo  matter  what  we  may- 
struggle  to  attain  we  may  lie  certain  that  somewhere 
else  some  other  person  has  thought  of  the  same 
thing.  I  am  simply  illustrating  this  to  prove  that 
the  retail  dealer  is  desirous  of  improving  his  con- 
ditions just  as  much  as  the  ice  cream  manufacturer 
is  interested  in  improving  his  and  that  the  connect- 
ing link  of  improvement,  that  the  inspiration  and 
the  enthusiastic  idea  is  to  stimulate  the  dealer  and 
get  his  point  of  contact  by  showing  him  that  you 
are  interested  in  his  welfare  and  that  you  are  in- 
terested not  only  in  how  much  ice  cream  he  sells, 
but  in  how  he  is  to  become  a  better  merchandiser 
for  all  of  his  other  lines.. 

In  other  words,  to  get  down  to  plain,  ordinary 
brass  tacks,  a  window  display  of  any  kind  or  a 
display  of  any  kind  that  will  attract  people  to  his 
store  and  to  his  merchandise  is  of  interest  to  the 
ice  cream  manufacturer  no  matter  whether  or  not 
the  display  contains  a  single  picture  illustrating  ice 
cream.  More  attractive  fixtures  and  better  sales- 
people for  any  line  the  dealer  handles  means  better 
salespeople  for  ice  cream.  Enthusiasm  and  pep  in 
any  store  selling  ice  cream  means  more  ice  cream 
sales  because  of  the  enthusiasm  of  the  clerks  for 
all  the  product  they  sell.  Cleanliness,  bright 
counters,  clean  windows  help  ice  cream  sales. 
Courteous,  smiling  clerks  that  welcome  you  help 
ice  cream  sales.  Therefore  it  should  be  the  duty  of 
every  ice  cream  manufacturer  to  cooperate  with  the 
dealer  in  assisting  him  to  obtain  information  on 
how  to  make  his  store  a  little  John  Wanamakcrs 
or  a  little  Marshall  Fields  in  spirit,  cooperation, 
courteousness  and  welcome.  The  great  ignorance 
shown  by  the  average  dealer  in  the  use  of  hand- 
some display  cards  is  demonstrated  time  and  time 
again. 

I  know  of  a  case  where  an  ice  cream  manufacturer 
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I  laid  from  $2.50  to  $3.50  for  a  hand-uine  cut  out 
and  s,-tit  it  out  to  one-  ot  his  dialers  to  display. 
Twenty-four  hours  afterwards  he  went  up  to  see 
the  display  and  it  could  not  he  found,  alter  a  search 
this  display  card  was  found  at  the  bottom  <ii  a 
paper  bailer,  destroyed.  1  Maine  the  ice  cream  man- 
ufacturer more  than  I  do  the  dealer,  if  that  ice 
cream  manufacturer  had  sunt  a  salesman  or  gone 
himself  to  the  dealer  and  t>dd  him  something  as 
follows  this  would  not  have  happened.  He  might 
have  told  the  dealer:  "Mr.  Jones,  here  is  one  of 
the  most  beautiful  cards  that  we  have  ever  pur- 
chased. The  cost  is  approximately  $3.50.  It  should 
be  good  for  a  place  in  your  store  for  the  next  thirty 
days.  If  we  arc  willing  to  pay  $3.50  for  this  placard 
to  display  in  your  store  to  sell  more  of  your  ice 
cream  for  you,  we  know  you  will  he  willing  to 
give  us  a  space  and  keep  this  placard  in  that  space.' 

If  this  dealer  hail  been  sold  the  advertising  on 
the  idea  that  it  would  produce  results  for  him  and 
on  the  idea  that  this  advertising  costs  money  he 
would  have  cither  taken  the  placard  and  kept  it 
in  its  place,  or  advised  them  that  he  had  too  many 
placards  and  could  not  use  it  at  present.  He  would 
not  have  put  it  in  the  paper  bailer.  What  is  the  use 
of  purchasing  large  supplies  of  advertising  material 
unless  your  own  sales  organization  tells  dealers  how- 
to  get  it  displayed. 

Another  thing  that  I  wish  to  impress  upon  every 
man  present.  Most  of  you  are  great  users  of  this 
out-door  display  advertising  It  is  my  honest  and 
earnest  opinion  which  has  been  summed  up  by  an 
investigation  made  by  this  company  with  thousands 
of  retail  dealers  that  your  display  advertising  is 
overdone.  How  many  people  walk  into  a  dealer's 
store  and  ask  for  Smith's  ice  cream.'  Remember 
that  the  great  majority  of  people,  when  they  go  to 
a  store  for  ice  cream  go  there  because  of  the  at- 
tractiveness of  the  soda  fountain,  the  courteousness 
of  the  clerks,  and  the  quality  of  the  stores  prod- 
ucts. They  don't  go  there  altogether  because  some 
ice  cream  manufacturer  speaks  loud  on  a  bill  board, 
"Kat  Smith's  ice  cream."  If  you  arc  advertising 
on  the  bill  boards  to  show  the  dealer  how  much 
advertising  you  arc  doing  because  your  competitor 
is  doing  so,  you  arc  really  weakening  your  own 
case.  If  you  would  spend  a  large  portion  of  this 
money  in  taking  every  one  of  your  customers  and 
developing  him  into  a  real  ice  cream  dealer,  you 
would  sec  inside  of  one  season,  the  increase  in 
business  made  possible  by  good  merchandising 
methods.  There  is  too  much  competition  between 
ice  cream  manufacturers  in  seeing  how  big  they 
can  get  their  names  pasted  all  over  a  community. 
A  limited  amount  of  this  kind  of  publicity  is  good 
but  the  best  publicity  a  man  can  purchase  is  that 
display  publicity  on  his  customers'  counters,  in  his 
customers'  windows,  where  the  ice  cream  is  within 
a  few  feet  of  the  desire  created  by  the  publicity  and 
in  backing  up  this  publicity  with  selling  plans  for 
the  dealers  to  stimulate  their  fountain  sales  llic  >ear 
round  and  the  pint  and  quart  sales  to  the  house- 
vv  fi  . 

In   concluding  this   paper    I    would    suggest  that 


c\ery  ice  cream  manufacturer  place  before  every 
one  of  his  dealers  in  printed  form  or  by  personal 
salesmanship  tiie  following  tacts  regarding  the 
I  tnted  States  of  America,  t •  i r  :he  psychological  ct- 
urt  upon  llic  trade : 

Let  them  know  thai  the  Tinted  States  ot  America 
with  but  5  per  cent,  oi  the  earth's  population,  pro- 
duces 24  per  cent,  of  the  earth's  agricultural  sup- 
plies. 

Let  them  know  that  the  United  States  of  America 
produces  40  per  cent,  of  the  world's  supplies  of 
mineral  products  and  manufactures  35  per  ceni.  of 
the  world's  goods. 

Let  them  know  that  the  United  States  of  Amer- 
ica has  a  natural  wealth  of  above  two  hundred 
twenty-five  billion  dollars,  while  that  of  our  nearest 
competitor.  Kngland,  is  just  eighty  billion  dollars 

Let  them  know  that  with  these  facts  on  paper 
and  listed  on  the  world's  books  it  is  impossible  for 
them  to  go  wrong.  • 

Let  them  know  that  our  trade  lialance  today  is 
live  billions. 

Let  them  know  that  we  have  repurchased  our  for- 
eign placed  securities,  a  total  value  of  about  eight 
billion. 

Let  them  know  that  we  have  loaned  our  allies 
nine  billion  to  ten  billion. 

Let  them  know  that  half  of  the  gold  in  the  world 
is  in  the  United  States  and  that  the  deposits  in  the 
banks  of  this  country  are  billions  more  than  the 
totals  of  all  the  other  banks  of  the  world. 

.Vow,  some  of  you  might  say.  "What  has  this  to 
do  with  ice  cream  r"  I  say  that  the  thing  for  you. 
gentlemen,  to  do  is  to  educate  your  dealers  to  In- 
come better  #  business  men  and  the  only  way  to 
educate  them  to  become  letter  business  men  is  to 
give  them  the  facts  al>out  the  world's  business  and 
continuous  facts  regarding  big  business  and  little 
business  and  then  the  details  of  how  successful  big 
business  is  done  and  how  successful  little  retailers 
have  become  successful.  The  thing  to  spread  to- 
day throughout  this  land  is  the  gospel  of  enthusiasm 
and  optimism.  Lear  has  spread  throughout  the 
land  and  it  is  this  fear  of  the  iuture  that  is  cur- 
tailing business.  Wc  must  eliminate  fear  for  fear 
is  poisoning  the  blood  of  the  nation  and  you  in 
your  territory  can  help  eliminate  fear  by  furnish- 
ing every  dealer  with  a  printed  statement  of  tin- 
facts  which  will  throw  back  in  the  face  of  fear 
spreaders  the  truth  and  do  a  great  deal  to  improve 
conditions  and  to  make  your  dealers  feel  more 
friendly  towards  you  and  to  realize  that  business 
will  steadily  continue  to  go  ahead  and  proceed 
along  prosperous  lines  and  that  this  country  now 
faces  many  years  of  continuous  prosperity. 


MICHIGAN  SHORT  COURSE 

A  course  in  ice  cream  making  will  be  given  at 
the  Michigan  Agricultural  College,  ln-ginning  Febru- 
ary 28  and  ending  March  11.  All  inquiries  regard- 
ing the  course  should  l>c  directed  to  Prof,  P.  T. 
Goodwin.  Michigan  Agricultural  College,  Last  Lam- 
ing. Mich. 
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DECREASING  DELIVERY  COSTS 

Chicago  Ice  Cream  Company  Reduces  De- 
livery Costs  Through  Actual  Costs  Records 

By  F.  J.  Bridges 

General  Manager,  The  Hrdrox  Company.  Chicago.  111. 


Distributing  well  over  a  million  gallons  of  ice 
cream  yearly  to  the  Chicago  territory,  as  we  do,  re- 
quires a  reliable  delivery  service.  We  have  found 
that  customers  are  often  won  or  lost  depending  upon 
prompt  and  regular  deliveries. 

It  is  only  a  little  over  two  \ears  ago  that  the 
Hydrox  Company  operated  horse-drawn  vehicles  for 
all  delivery  work.  It  seined  to  us  that  on  account 
of  short  hauls  and  the  mans   stops  that  had  to 


ceptional  service  behind  it,  we  have  standardized  on 
the  make  of  the  first  gas-driven  truck  that  we  bought, 
and  arc  now  using  this  truck  in  the  following  ca- 
pacities— two-,  thrcc-and-onc-half  and  five-ton,  for 
all  work  except  a  few  of  the  very  short  hauls,  which 
arc  now  handled  by  electric  trucks. 

By  means  of  these  trucks  our  business  has  been 
materially  increased.  We  are  now  able  to  extend 
the  range  of  our  delivery  service.    Our  trucks  now 
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RECORDS    OK   DELIVERY  COSTS 


be  made,  it  would  not  be  practical  to  use  motor 
trucks. 

We  were  willing  to  be  shown,  however,  and  de- 
cided to  make  a  comparative  test  bet  ween  horses  and 
motor  trucks.  Wc  determined  that  accurate  cost 
records  would  be  kept  mi  the  trucks  as  they  had  been 
kept  on  tlic  horses,  not  tor  the  information  itself, 
but  for  what  it  would  enable-  uv  to  do  in  reducing 
our  delivery  expenses. 

As  a  re>ult  of  the  comparative  test  that  we  made, 
wc  are  now  operating  a  licet  of  twentv-fotir  trucks. 
We  plan  to  add  as  main  more  in  the  next  few 
months,  which  will  practically  displace  our  horse- 
drawn  vehicles. 

Because  of  the  splendid  performance  and  the  ex- 


run  to  the  suburbs,  making  seventy-five  miles  a  day 
on  some  trips. 

This  was  impossible  when  wc  were  depending 
upon  horses  for  our  delivery.  A  product  such  as 
ice  cream,  which,  during  the  hot  weather  is  most 
in  demand,  must  !*•  handled  rapidly.  We  feel  that 
our  business  could  not  have  been  thus  extended 
were  it  not  for  our  motor  trucks. 

The  biggest  thing  that  our  trucks  have  done  for 
us  has  been  to  enable  us  to  do  a  much  greater  volume 
of  business  and  therefore  increase  our  opportunity 
for  the  profits  that  this  business  brought.  But  this 
is  not  the  whole  story,  by  any  means. 

Our  cost  records,  kept  on  the  forms  of  the  Na- 
tional Standard  Truck  Cost  System,  show  that  our 
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trucks,  operating  between  thirty-five  and  forty  miles 
daily,  make  approximately  thirty  deliveries  each 
day.  The  daily  cost  runs  from  seven  dollars  a  day 
on  the  two-ton  trucks  up  to  fifteen  dollars  a  day  on 
the  live-ton  trucks,  exclusive  of  driver's  salary. 
These  records  also  show  that  it  is  far  more  eco- 
nomical to  deliver  ice  cream  by  trucks  than  l>y  horses. 

These  trucks  saved  us  over  $-'0,000  last  year. 
W  ith  horse-drawn  vehicles  the  cost  per  gallon  for 
delivery  was  $0.0506,  while  with  motor  trucks  this 
cost  has  heen  reduced  to  $0.0.322.  In  other  words, 
there  has  been  a  saving  of  almost  two  cents  a  gal- 
lon, on  each  gallon  of  ice  cream  delivered,  and  we 
deliver  over  a  million  gallons  of  cream  a  year. 
In  this  cost  per  gallon  we  have  not  included  ice,  salt, 
etc..  which  is  the  same  in  both  cases. 

Our  trucks  arc  on  the  job  every  day,  including 
Sundays,  during  the  "ice  cream  months" — they  aver- 
age over  three  hundred  working  days  a  year.  In 
this  time  they  cover  from  ten  to  fourteen  thousand 
miles,  and  deliver  as  high  as  five  hundred  gallons 
of  ice  cream  on  some  days. 


Our  truck  drivers  arc  really  in  the  ice  cream  busi- 
ness, for  they  are  paid  on  a  commission  basis.  In 
this  connection  the  drivers  of  the  motor  trucks  won 
out.  due  to  the  fact  that  these  trucks  stayed  on  the 
job  and  helped  them  supply  the  demand  for  ice 
cream.  Last  July,  for  instance,  one  driver  made 
$182.00  in  one  week,  and  taken  the  year  round,  our 
drivers  average  between  $50.00  and  $75.00  a  week, 
or  over  $2500.00  a  year.  Our  drivers  are  enthusias- 
tic over  motor  l rucks. 

We  are  great  believers  in  accurate  cost  records, 
and  keep  them,  not  alone  to  know  how  much  it  is 
costing  us,  but  because  an  analysis  of  these  costs 
enables  us  to  rind  methods  of  doing  our  work  more 
economically. 

They  show  up  lost  time,  lost  efficiency,  and  the 
figures  for  the  first  months  aided  us  materially  in 
decreasing  the  costs  for  subsequent  months.  The 
records  shown  herewith  are  on  the  forms  of  the 
National  Standard  Truck  Cost  System,  and  are  part 
of  the  figures  for  four  of  the  trucks.  The  driver's 
wage  is  figured  at  the  union  scale  for  motor  truck 
drivers  in  Chicago. 


ICE  CREAM  COURSES  AT  THE  UNIVERSITY  OF  ILLINOIS 

Collegiate  Curriculum  So  Planned  That  Students  Are  Thoroughly 
Trained  In  All  Phases  Of  the  Business  —  Short  Course  Also  Offered 


By  H.  A.  Ruche 

Praicnor.  Th«  Unhrinttr  ol  lUtnoii 


About  ten  years  ago  the  Department  of  Dairy 
Husbandry  of  the  University  of  Illinois  realized  that 
if  it  were  to  keep  pace  with  the  trend  of  the  dairy- 
manufacturing  industries,  it  would  necessarily  have 
to  install  equipment  in  its  laboratories  in  order  to 
teach  its  students  how  to  make  ice  cream.  Conse- 
quently the  necessary  equipment,  including  a  dry 
hardening  room,  was  installed. 

The  curriculum  has  been  planned  for  the  regular 
four-year  college  student  who  desires  to  specialize 
in  dairy  manufactures.  Although  the  ice  cream 
course  is  devoted  entirely  to  the  study  of  ice  cream 
and  other  frozen  products,  this  course  is  planned 
as  one  of  a  scries  covering  dairy  manufactures.  It 
is  of  prime  importance  that  those  making  a  thorough 
study  of  ice  cream  should  have  training  in  dairy- 
chemistry,  dairy  bacteriology,  milk  production,  busi- 
ness organization  and  management,  mechanics,  re- 
frigeration, butter  making,  milk  condensing,  etc 
Therefore,  the  student  is  encouraged  to  devote  his 
tirst  two  years  to  those  courses  which  arc  of  funda- 
mental importance  to  him.  and  he  is  not  expected 
to  take  the  specialized,  technical  course  in  ice  cream 
making  until  his  junior  or  senior  year.  Hy  so  do- 
ing, the  student  can  apply  the  principles  and  theories, 
which  he  has  learned  in  his  various  courses,  to  the 
ice  cream  business.  The  purjfose  of  this  eouse  of 
study  is  not  merely  to  train  men  to  Ik-  ice  cream 
makers,  but  is  to  train  the  student  thoroughly  in  all 
phases  of  the  business 

It  should  lie  said  that  not  alt  <<i  the  students'  train- 
ing is  given  in  the  confines  of  the  Dairy  Department. 


as  they  may  take  courses  in  the  College  of  Com- 
merce, the  College  of  Knginccring,  and  the  College 
of  Liberal  Arts  and  Sciences. 

The  specialized  course  in  ice  cream  making  covers 
the  buying,  selection,  mixing,  and  testing  of  ma- 
terials for  ice  cream  manufacture;  factory  construc- 
tion, equipment,  and  operation,  including  the  opera- 
tion of  refrigerating  machinery,  and  the  freezing, 
hardening,  and  marketing  of  the  frozen  products. 
The  subject  matter  is  presented  in  text  books  and 
by  lectures,  and  the  student  is  given  enough  labora- 
tory work  to  Income  familiar  with  all  of  the  pro- 
cesses in  the  factory. 

In  addition  to  the  courses  for  the  four-year  uni- 
versity students,  the  department  has  for  a  number 
of  years  given  a  two  weeks  short  course  in  ice 
cream  and  butter  making.  This  course  is  generally 
given  the  latter  part  of  January,  which  is  a  con- 
venient time  for  the  commercial  men.  This  course 
is  planned  to  meet  the  needs  of  those  commercially 
encaged  in  manufacturing  these  products,  and  there 
are  no  special  entrance  requirements  for  those  who 
desire  to  attend.  The  aim  of  this  short  course  is 
to  give  as  much  practical  information  along  the  line 
of  ice  cream  and  butter  making  as  is  possible  in  the 
short  time  allotted  to  it. 

There  is  an  ever  increasing  demand  for  men 
thoroughly  trained  in  the  business  of  manufacturing 
ice  cream.  The  Department  of  Dairy  Husbandry 
<  f  the  l'niversity  of  Illinois  desires  to  turn  out  its 
allotted  quota  of  such  men. 
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WISCONSIN  PROGRAM 

The  sixth  annual  convention  of  the  Wisconsin 
Association  oi  Ice  Cream  Manufacturers  will  be 
a  two-day  cotneution,  January  JO  and  21,  with 
headquarters  at  the  Hotel  I'lankinton,  Milwaukee, 
according  to  the  program  which  follows: 
Tul  kshav,  Jam  arv  20,  1921. 

Registration  of  Members  old  and  new,  9:15  to 
10:15  A.  M. 

10:15  a.  it. 

Address  of  Welcome  by  Phil.  A.  Grau,  Business 
Manager,  Milwaukee  Association  of  Commerce. 

"Refrigeration  for  Ice  Cream  Plants,"  by  J.  G. 
Hammerschlag.  District  Manager  of  York  Mfg.  Co. 

•■Light,"  by  I).  W.  MacWlllie,  Vice-President,  Tri- 
Statc  Ice  Cream  Co.,  La  Crosse. 

'"What  We  Are  Doing  for  the  Ice  Cream  Indus- 
try," by  J.  F.  Thomas,  Wisconsin  Dairy  Council. 
Milwaukee. 

2:00  p.  m. 

'•Protection  in  Buying,"  by  Roberts  Everett,  Sec- 
retary-Manager of  the  Association  of  Ice  Cream 
Supply  Men,  New  York.  N.  Y. 

Address  by  George  J.  Weigle,  Dairy  and  Food 
Commissioner,  Madison,  Wis. 

"A  More  Logical  Legal  Standard,"  Prof.  H.  H. 
Somincr.  Department  of  Dairy  Husbandry,  Univer- 
sity of  \\  isconsin. 

6:00  p.  m. 
Banquet  and  Entertainment. 

Friday,  January  21,  1921,  10:00  a.  m. 
"The  Ice  Cream  Tax,"  by  W.  H.  Spraguc,  Chief 
Field  Deputy  Revenue  Collector. 

"Ice  Cream  in  the  Diet  for  Children,"  (Illustrated 
by  Stereopticon  Views),  by  Miss  Francesca  Kayser, 
of  the  Elizabeth  McCormick  Memorial  Fund,  Chi- 
cago. 

"Some  Experiences  at  Sectional  Meetings,"  by  F. 
W.  Holmes,  F.  M.  Wright  &  Co.,  Manteno,  III. 

"First  Impression  of  New  Beginners  in  the  Ice 
Cream  Industry,"  by  Karl  B.  Mory,  Morv  Ice  Cream 
Co.,  Appleton,  Wis. 

1:15  p.  m. 

General  informal  discussion— ice  cream  members 
only. 

Unfinished  business. 
Reports  of  committees, 
New  business. 

Nomination  and  election  of  officers  and  adjourn- 
ment. 


"RIGHT  WAY  PLAN" 

Shippers  in  every  industry  using  express  serv- 
ice, will  be  asked  to  cooperate  in  the  "Right  Way 
Plan,"  a  new  educational  movement  alxuit  to  be 
inaugurated  in  the  express  business,  by  the  Ameri- 
can Railway  Express  Company. 

Special  emphasis  is  to  be  laid  on  what  is  called 
"Starting  express  shipments  right,"  in  which  ship- 
pers will  be  asked  to  give  special  attention  to  com- 
pete and  accurate  addressing  of  shipments  and  to 
the  packing  rules  laid  down  in  the  Express  Classi- 
fication, authorized  by  the  Interstate  Commerce  Com- 
mission. 


Tlie  carrier  announces  that  having  received  ship- 
ments turned  over  to  it  in  proper  condition  for 
shipping,  it  proposes  to  see  that  while  in  its  hands 
all  business  will  be  carefully  guarded,  and  expedi- 
tiously handled  to  destination.  Numerous  placards 
and  pamphlets  detailing  the  correct  shipping  methods 
will  be  distributed  to  express  users. 

This  is  considered  an  opportune  time  in  the  express 
business  to  call  the  attention  of  express  employees  to 
proper  methods  established  by  the  carrier,  for  the 
handling  of  the  business.  Under  the  Right  Way 
Plan— selected  employees,  expert  in  their  individual 
lines,  will  take  a  prominent  part  in  a  series  of  meet- 
ings to  be  held  throughout  the  year,  the  first  of 
which  is  called  for  January  11,  1921. 

These  men  have  been  organized  into  Right  Way 
Committees,  and  the  Plan  will  be  simultaneously 
introduced  at  every  point  where  express  traffic  is 
handled. 


GOATS  MILK  ICE  CREAM 

Ice  cream  made  of  goats'  milk  and  flavored  with 
rose  leaves  is  the  delicacy  par  excellence  of  Greece 
and  Crete,  according  to  an  American  Red  Cross 
worker  recently  returned  from  abroad.  To  Ameri- 
cans, whose  palates  are  attuned  to  the  rich,  creamy 
product  of  the  Jersey  cow,  the  goats'  milk  ice  cream 
doesn't  sound  very  delectable.  But  flavored  with 
rose  leaves,  it  is  really  delicious,  'tis  said.  If  such 
epicurean  delight  can  be  compounded  from  the  milk 
of  the  goat,  why  not  try  adding  fresh  rose  leaves 
to  the  American  brand  of  ice  cream?  It  might  prove 
as  popular  as  "Caramel  Sundae"  or  "Banana  Sur- 
prise." 

Goats'  milk  is  whiter  than  cows'  milk  and  ice-cream 
frozen  from  it  has  almost  the  blue  tinge  of  skimmed 
milk  unless  colored  by  the  petals  of  the  rose.  Its 
flavor  is  peculiar,  but  to  the  citizens  of  Mitylcne  it 
has  no  peer. 


REPORT  ON  SOFT  DRINKS 

Consumers  of  soft  drinks  have  paid  through  the 
manufacturers  of  such  libations  during  the  last 
eleven  months  $51,000,000  to  the  revenue  department 
of  the  Government,  according  to  a  statement  made 
before  the  Association  of  Bottlers  of  Carbonated 
Bever.'ges,  at  its  recent  Cincinnati  convention,  by 
Dr.  Carl  L.  Alsberg,  chief  chemist  oi  the  Depart- 
ment of  Agriculture.  These  figures  would  indicate 
that  the  manufacturers  of  soft  drinks  do  a  business 
in  excess  of  $500,000,000  a  year. 


NEW  ENGLAND  CONVENTION 

The  annual  convention  of  The  New  England  As- 
sociation of  Ice  Cream  Manufacturers  will  be  held 
at  the  Hotel  Garde,  New  Haven.  Conn.,  February 
15  and  16;  the  first  meeting  beirm  called  at  2  p.  m.. 
February  15. 

It  was  originally  planned  to  hold  a  one-day  meet- 
ing on  February  16,  but  the  executive  committee  has 
decided  on  a  two-day  convention  instead. 

— G.  W.  Kexison,  Secretary. 
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THE  ICE  CREAM  TRADE  JOURNAL  throu*h  thc  s°od  work  of  thc  National  Associa" 

A  practical   bclpei.  lor   le«  Cream   Manufacturer*  and  a  tion  benefits  both  members  and  non-members,  while 

chronicle  of  trade  event*.  ,     ,      ,         ,                  ,           ,    .             .    ,  ., 

  the  burden  of  carrying  forward  that  work  falls  on 

PublUhed  Monthly  by  a  few     Tf  a,j  manufacturers  could  sce  the  light  and 

T,I?,9,^ASaD'  CPTv  ^R  be  led  to  carry  their  share  of  thc  burden,  the  Asso- 
171  Madiaon  Avenue,  New  York 

  ciation's  financial  resource;.,  with  even  lower  dues. 

Entered  ai  terond-claai  matter  April  11.  1907,  at  the  pott 

office  at  New  York.  N.  Y..  under  the  Act  of  March  3.  1879.  would  be  so  enlarged  as  to  make  possible  a  pro- 

ornciAL  o«cai«  or  gram  that  would  return  many  times  over  the  money 

The  National  Association  or  1cm  Ceeak i  Makbmchj.iu.  invested  in  dues.    The  National  Laboratory  which 

Twu  Association  or  lex  Ceeak  SurrLr  Mem.  "  '"U"I«""J 

The  Auk.  or  Ice  Ceeak  MANurAcruaEss  or  N.  Y.  State.  js  contemplated  is  only  one  of  thc  many  progressive 

The  Assn.  or  Ice  Ceeak  Mras.  or  Pennsylvania.  . 

The  Indiana  Association  or  Ice  Cieam  MANtrrAcrtrrxaa.  steps  that  could  be  taken  for  the  benefit  <>t  all  alike 

T»E£5Ei£^  if  ever>'  manufacturer  would  accept  the  obligation 

New  England  AssociATtoH  or  Ice  Ceeak  .ViANurAcrusERt.  whjcj,  is  j,js  wheUier  he  recognizes  it  or  not. 
Mistouai  Association  or  Ice  Cseak  MANurACTussas. 

Ice  Ceeak  MA*erAcru»E«x'  Assn.  or  West  Viegikia.  The  truth  is  that  small  manufacturers  keep  the 

Vmginia  Ice  Ceeak  Manufactuiexs'  Association.  .»    .      ,    -    , 

As eam ias  Association  or  Ice  C«eak  MANurAcrusEss.  National  Association  s  minimum  dues  at  a  figure 

TU",°Z  ^oation  °o'r  Ic,  C«ak  mZaS  the*  fccl  ,he>-  Cann<,t  afford  h>  ,hcir  ,,Crsi^<  m  dU* 

Illinois  Association  or  Ice  Ceeak  MANurACTVEsas.  inclination  to  pay  any  dues  at  all. 
Nosra  Cabouna  Ice  Ceeak  Man urAcm sees'  Association. 

Canadian  Association  or  lea  Ceeak  Man  or  actress.  _ 

In  the  United  State™".?."??.''.  . "!!!"             12.00  a  year  The  Real    Competition,  the  act  or  proceeding  uf 

is  ou^r^untVie.:::::::::::::::::::::::::::  Hill?*'  ""nll*of  striving  f.»r  something  that  is  sought 

Single  Copies                                             20    «nt»  Competition  fay  ano,ll(.r  at  lhc  same  timc  has  bccn 

Remittance  should  be  by  check  or  draft  or  money  order,  rightly  said  to  be   the  life  of  busine»s.     To  have 
made  payable  to  Thomas  D.  Cutler,  or  by  currency  in  regis- 
tered letter.    Currency  sent  in  unregistered  letter  will  be  at  this  accelerator  and  regulator  of  business  we  must 
the  sender  s  risk. 

  have  competitive  firms  or  competitors  who  have  en- 

VOL.  XVII.        NEW  YORK.  JANUARY,  19->1        NO.  1  tered  into  so-called  business  rivalry. 

:   It  is  obvious  that  the  •'something"  these  corn- 
Tot  Cost    The    assertion    made    recently    at    a  pctitors  arc  striving  for  is  business  or  more  busi- 
Sbould  Be    sfatc  convention  of  ice  cream  manu-  ness,  and  it  was  the  rivalry  carried  too  far  that  gave 
Shared      ,actUrers    that    small    manufacturers  us  the  now  nearly  absolete  term,  "cut-throat  corn- 
can  not  afford  to  pay  the  minimum  dues  to  the  Na-  petition."   To-day,  thc  meaning  of  "competitive  busi- 
tional  Association,  while  seemingly  based  on  some-  ness"  is  seen  in  a  new  light.  Thc  distinction  between 
thing  like  reason,  is  nevertheless  utterly  fallacious,  competition  and  unfair  competition,  between  rivalry 

It  is  useless  to  argue  about  that  which  is  a  fact  and  mad  rivalry,  is  generaly  better  understood, 
accepted  by  all  manufacturers  of  ice  cream,  large  and  In  the  past,  the  ice  cream  manufacturer,  as  a  rule, 
small  alike,  namely,  that  the  National  Association  made  every  effort  to  increase  his  total  gallonagc, 
is  an  institution  indispensable  to  thc  welfare  of  the  striving  by  every  means  to  report  at  the  end  of  the 
industry.  This  being  true,  then  a  fair  share  of  the  season  a  larger  output  than  his  competitor.  To-day, 
burden  of  carrying  forward  the  Association's  work  with  modern  systems  of  cost  accounting,  he  finds 
should  fall  on  the  shoulders  of  every  one  benefited  that  increase  in  volume  does  not  necessarily  spell 
and  certainly  it  seems  only  fair  that  the  dues  be  success  for  him,  but  that  his  cost  per  gallon,  in- 
proportioned  among  members  according  to  the  eluding  delivery  cost,  is  the  factor  that  makes  or 
amount  of  business  done.  breaks  him. 

Does  any  member  pay  in  full  for  the  services  Thc  progressive  manufacturer  is  not  looking  for 
rendered  by  thc  Association?  The  negative  answer  new  business  where  the  difference  between  cost  and 
to  this  question  was  clearly  shown  in  the  reports  of  selling  price  is  not  large  enough  to  pay  dividends, 
thc  officers  at  the  last  annual  convention.  One  item  and  to  make  this  additional  business  a  paying  prop- 
alone  more  than  paid  for  each  membership,  namely,  osition  he  must  limit  the  practical  if  not  actual 
the  saving  effected  by  thc  Association's  opposition  meaning  of  competition.  Competition  still  means 
which  prevented  a  larger  increase  than  was  neccs-  striving  against  another  or  a  number  of  others  for 
sary  in  express  rates.  the  same  end  but  that  which  is  sought  for  is  profit- 
Providence  has  seen  fit  to  have  the  rain  fall  on  the  able  business  and  not  merely  more  business, 
lands  of  the  good  and  the  bad ;  likewise  the  progress  Consumers  having  and  showing  different  prefcr- 
and  prosperity  of  the  industry  made  possible  large-  ences  have  proven  that  no  one  manufacturer  in  a 
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given  cotiunutiity  makes,  in  everybody's  opinion,  the 
best  ice  cream,  and  modern  accounting  has  proven 
that  it  is  not  merely  big  gallonage  that  pays  profits. 
Therefore,  the  progressive  manufacturer  has  ceased 
to  he  a  mad  rival  of  his  competitors;  instead  he  as- 
sociates and  cooperates  with  them  with  a  view  to 
enlarging  the  whole  business,  and  fights  fairly  only 
for  that  part  of  it  which  he  can  take  on  at  a  profit. 

CONVENTION  DATES 

The  Association  of  Ice  Cream  Manufacturers  of 
Iowa,  January  17,  18  and  19,  1921.  at  the  Russell 
Lamson  Hotel,  Waterloo. 

The  Wisconsin  Association  of  Ice  Cream  Manu- 
facturers, January  20  and  21,  1921,  at  the  Hotel 
Plankington,  Milwaukee. 

Arkansas  Ice  Cream  Manufacturers'  Association, 
January  25.  at  the  Hotel  Mar  ion,  little  Rock. 

The  Ohio  Association  of  Ice  Cream  Manufacturers, 
February  3  and  4,  1921,  at  Deshler  Hotel,  Columbus. 

The  Michigan  Association  of  Ice  Cream  Mfrs.,  Feb. 
15,  16  and  17,  at  Hotel  Plantland,  Grand  Rapids. 

The  New  England  Association  of  Ice  Cream  Man- 
ufacturers, February  16  and  17,  1921,  at  Hotel 
Garde,  New  Haven,  Conn. 

The  Tri-Statc  Association  of  Ice  Cream  Manu- 
facturers, March  8,  1921,  at  Savanah,  Ga. 


NATIONAL  ASSOCIATION  NOTICE 

Valuation  of  Inventory 

Your  attention  is  directed  to  the  following  treas- 
ury decisions  which  supersede  the  information  given 
in  our  Bulletin  No.  37,  dated  Nov.  20,  1920,  under 
the  heading  "Income  Tax  Ruling." 

Valuation  of  Inventories.  Article  1582,  Regula- 
tions 45,  is  hereby  amended  to  read  as  follows : 

Art.  1582.  Valuation  of  Inventories.  Inventories 
must  he  valued  at  (a)  cost  or  (h)  cost  or  market, 
as  defined  in  Article  1584  as  amended,  whichever 
is  lower.  Whichever  basis  is  adopted  must  be  ap- 
plied consistently  to  the  entire  inventory.  A  tax- 
payer may,  regardless  of  his  past  practice,  adopt 
the  basis  of  "cost  or  market  whichever  is  lower" 
for  his  1920  inventory,  provided  a  disclosure  of  the 
fact  and  that  it  represents  a  change  are  made  in  the 
return.  Thereafter  changes  can  be  made  only  after 
permission  is  secured  from  the  Commissioner.  In- 
ventories should  be  recorded  in  a  legible  manner, 
properly  computed  and  summarized,  and  should  In- 
preserved  as  a  part  of  the  accounting  records  of  the 
taxpayer._  Goods  taken  in  the  inventory  which  have 
been  so  intermingled  that  they  cannot  be  identified 
with  specific  invoices  will  l>e  deemed  to  be  the  goods 
most  recently  purchased.  (T.  D.  3108,  signed  by 
Paul  F.  Meyers,  Acting  Commissioner  of  Internal 
Revenue,  and  dated  December  30,  1920.) 

Inventories  at  Market.  Article  1584,  Regulations 
45,  as  amended  by  T.  D.  3047,  is  hereby  amende  1 
to  read  as  follows : 

Art.  1584.  Inventories  at  Market,  Under  ordi- 
nary circumstances,  "market"  means  the  current  bid 
price  prevailing  at  the  date  of  the  inventory  for 
the  particular  merchandise  in  the  volume  in  which 
ordinarily  purchased  by  the  taxpayer.  This  method 
of  valuation  is  applicable  in  the  cases  (a»  of  goods 
purchased  and  on  hand,  (b)  of  basic  elements  of 
cost  ( materials,  labor,  and  burden)  in  woods  in 
process  of  manufacture,  and   <c)  of  finished  goods 


on  hand:  exclusive,  however,  of  goods  on  hand  or 
in  process  of  manufacture  for  delivery  upon  firm 
sales  contracts  at  fixed  prices  entered  into  licforc  the 
date  of  the  inventory,  which  goods  must  be  inven- 
toried at  cost.    Where  no  open  market  quotations 
arc  available,  the  taxpayer  must  use  such  evidence 
of  a  fair  market  price  at  the  date  or  dates  nearest 
the  inventory  as  may  be  available,  such  as  specific 
transactions  in  reasonable  volume  entered  into  in 
good  faith,  or  compensation  paid  for  cancellation 
of  contracts  for  purchase  commitments.   Where,  ow- 
ing to  abnormal  conditions,  the  taxpayer  has  regu- 
larly sold  such  merchandise  at  prices  lower  than  the 
current  bid  price  as  above  defined,  the  inventory 
may  be  valued  at  such  prices,  and  the  correctness 
of  such  prices  will  be  determined  by  reference  to  the 
actual  sales  of  the  taxpayer  for  a  reasonable  period 
before  and  after  the  date  of  the  inventory.  Prices 
which  vary  materially  from  the  actual  prices  so 
ascertained  will  not  be  accepted  as  reflecting  the 
market  and  the  penalties  prescribed  for  filing  false 
and  fraudulent  returns  may  be  asserted.    Goods  in 
process  of  manufacture  may  be  valued  for  purposes 
of  the  inventory  on  the  lowest  of  the  following 
bases:     (1)  the  replacement  or  reproduction  cost 
prevailing  at  the  date  of  the  inventory ;  or  (2)  the 
proper  proportionate  part  of  the  actual  finished 
cost;  or,  under  abnormal  conditions,  (3)  the  proper 
proportionate  part  of  the  sales  pice  of  the  finished 
product,  account  being  taken  in  all  cases  of  the 
proportionate  part  of  the  total  cost  of  basic  ele- 
ments  (materials,  labor,  and  burden)  represented 
in  such  goods  in  process  of  manufacture  at  the 
stages  at  which  they  are  found  on  the  date  of  the 
inventory.   The  inventories  of  taxpayers  on  whatever 
l»sis  taken  will  be  subject  to  investigation  by  the 
Commissioner,  and  the  taxpayer  must  satisfy  the 
Commissioner   of    the    correctness   of    the  prices 
adopted.    He  must  be  prepared  to  show  both  the 
cost  and  the  market  price  of  each  article  included 
in  the  inventory.    It  is  recognized  that  in  the  latter 
part  of  1918,  by  reason  among  other  things  of  gov- 
ernmental control  not  having  been  relinquished,  con- 
ditions were  abnormal  and  in  many  commodities 
there  was  no  such  scale  of  trading  as  to  establish 
a  free  market.    In  such  a  ease,  when  a  market  was 
established  during  the  succeeding  year,  a  claim  may 
Ik:  filed  for  any  loss  sustained  in  accordance  with  the 
provisions  of  Section  214  (a)  12  or  Section  234  (a) 
14  of  the  statute.    See  articles  261-168  (for  losses  in 
1918  inventories  and  from  rebates).    (T.  D.  3109. 
signd  by  Paul  F.  Meyers,  Acting  Commissioner  of 
Internal  Revenue,  and  dated  December  30,  1920.  > 
Bulletin  No.  41,  January  4,  1921. 

CORRECTION 

In  an  address  entitled,  "Ice  Cream  Cone  Pos- 
sibilities," delivered  at  the  recent  Portland  conven- 
tion of  the  Pacific  Ice  Cream  Manufacturers'  Asso 
ciation.  C.  M.  Egbert  stated  that  not  less  than  seven 
hundred  and  fifty  million  cones  are  consumed  an- 
nually in  the  United  States.  Upon  further  investi- 
gation Mr.  F.glxrt  funis  his  estimate  to  be  too  low 
and  he  wishes  the  second  paragraph  of  his  ad  Ire- s 
which  was  published  on  page  W  of  the  December.  1920 
issue  of  Thk  I<  k  Crkam  Joikvu.  to  read  as  follows: 

1  iH-lievc  that  I  am  speaking  conservatively,  when 
I  estimate  that  not  less  than  two  billion  ice  cream 
cones  are  consumed  each  normal  year.  I  think 
this  is  not  an  exaggeration,  and  if  only  one  gallon 
of  ice  cream  were  used  for  each  seventy-five  cones, 
this  means  that  2o.(>40,(H>0  gallons  of  ice  cream  is 
used  annuallv  to  till  these  cones.  It  means  that 
about  $34,000,000.00  arc  added  each  year  to  your 
gross  income,  as  I  believe  I  am  safe  in  saying,  that 
if  this  ice  cream  is  not  sold  in  cones,  it  would  not 
be  sold  at  all, 
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NEWS  OF  ICE  CREAM  FACTORIES 

Readers  are  requested  to  send  (or 
this  department  authentic  news  of  in- 
tention to  build,  improve  or  add  equip- 
ment to  plants;  changes  in  control,  and 
other  items  of  interest  about  plants  and 
the  business. 


CANADA. 

Sherbrooke,  Que.— The  Sherbrooke  Pure  Milk  Co., 
4  Belvidere  St.,  is  at  the  present  time  making  quite 
extensive  enlargements  to  its  ice  cream  department, 
making  alterations  to  its  buildings  to  give  more  room 
and  adding  another  room;  also  installing  additional 
machinery,  indudng  a  new  15-ton  ice  machine  and 
another  40-qt.  Fort  Atkinson  freezer.  The  new  im- 
provement will  increase  the  company's  daily  ice  cream 
capacity  from  400  gal.  to  1,000  gal.  The  company 
is  owned  and  operated  by  Walter  R.  Reid  and  Mar- 
cus T.  Armitage. 

ALABAMA. 

Mobile — The  King  Ice  Cream  &  Creamery  Co. 
plan  to  install  additional  equipment  increasing  its 
daily  capacity  to  2,000  gal.  The  company  will  also 
operate  a  suburban  branch  distributing  station  at 
Prichard  to  take  care  of  its  trade  in  that  territory. 

CALIFORNIA. 

San  Diego — The  San  Diego  Ice  Cream  Co.  has 
been  incorporated  with  a  capital  stock  of  $50,000. 

Turlock — Erickson  Brothers,  of  Stockton,  Cal.. 
are  erecting  an  ice  and  ice  cream  plant  in  Turlock, 
Cal. 

COLORADO. 

Pueblo— The  Pueblo  Ice  Cream  C  o.  has  been  or- 
ganized by  A.  L.  Mowry,  E.  B.  Darrow  and  H.  L. 
YValsmith  to  manufacture  ice  cream  and  frozen  prod- 
ucts. 

CONNKCTICl  T. 

New   London — Tait   Bros,  are  remodeling  their 
plant  making  additions  at  the  cost  of  $20,000.  New 
machinery  is  being  installed  including  a  new  20 
ton    Creamery    Package    compressor    and  Wizard 
holding  tanks. 

DEI.AWARK. 

Wilmington— The  Sharpless-Hendler  Ice  Cream 
Co.  has  just  completed  its  new  plant.  The  build- 
in?;.  85  by  115  ft.,  three  stories  and  basement.  i> 
built  of  reinforced  concrete  with  brick  lacing.  The 
brick  cutting  room  is  in  the  front  of  the  builditiK 
and  the  freezing  room-  faces  the  side  street.  The 
office  is  on  the  second  floor.  This  floor  also  con- 
tains the  ice  making  and  storage  rooms,  as  well 
as  the  sweet  cream  cold  storage.  Having  the  ice 
rooms  on  the  second  floor  make  possible  the  trans- 
mission by  gravity  of  the  ice  through  the  crushers 
to  the  trucks  below.  The  machinery  installed  in- 
cludes tight  Miller  freezers,  also  one  50-ton.  one 
30-ton  and  one  15-ton  vertical  single-acting  belt- 
driven  enclosed  York  refrigerating  machines,  each 
arranged  for  motor  drive  through  Turlio-gcar.  The 
refriKerating  system  also  includes  a  15-ton  raw 
water   flooded    freezing    system,   double   pipe  brine 


cooler-,  and  still  air  hardening  ro<-nis  oi  the  new 
Schantz  t\pc.  The  plant  is  controlled  with  central 
station  power,  evcr\ thing  direct  connected  motor 
driven,  also  boilers  installed  for  heating  and  pas- 
teurizing purposes  The  entire  work  has  been  done 
under  the  supervision  of  K.  \V.  Schantz,  Inc., 
Buffalo,  X.  V.  A  feature  of  the  plant  is  the  large 
driveway  which  will  lie  used  l>oth  for  loading  and 
storing  the  company's  fleet  of  electric  trucks.  Thus 
the  trucks  can  be.  charged  right  where  they  are 
loaded,  making  an  additional  use  of  the  driveway, 
namely,  that  of  an  electric  garage. 

GMIRCIA. 

Atlanta— The  Gate  City  Dairy,  138  Edgewood  Ave., 
recently  established  an  ice  cream  department.  The 
company  has  purchased  the  lease  on  the  Georgia 
Creamery  which  will  1*  remodeled  into  a  modern 
ice  cream  plant.  New  machinery  is  being  installed 
including  four  15-ton  York  compressors,  25-ton 
ice  plant  with  ice  elevating  equipment,  ten  C.  P. 
pasteurizers  with  1800  gal.  capacity,  four  40-qt.  Fort 
Atkinson  motor  driven  freezers,  two  200-gaL  Manton- 
Gaulin  homogenizes,  one  250-gal.  Davies  creamer, 
one  Mojonnier  solid  tester  complete,  one  Mojonnier 
overrun  tester  and  brick  equipment.  A  7,000-tjal. 
hardening  room  is  being  installed.  The  plant  will 
l>c  operated  by  its  owner,  J.  Harry  Hclmer,  as- 
sisted by  A.  Sansing 

Chicago— The  National  Ice  &  Ice  Cream  Co ,  10 
S.  La  Salle  St.,  has  been  incorporated  for  $100,000 
to  manufacture  ice,  ice  cream  and  dairy  products, 
The  incorporaters  are  F.  B.  Marsaw  and  C.  B.  Erick- 
son. 

INDIANA. 

Gary — The  Magic  City  Ice  Cream  Co.  is  remodel- 
ing its  plant  and  plans  to  install  new  machinery. 

I.a  Porte  -The  Sage  Ice  Cream  Co  plans  to  in- 
stall new  equipment  including  a  freezer  and  two 
300-gal.  holding  vats. 

South  Bend — The  Furnas  Ice  Cream  Co.  has  in- 
stalled a  600-gal.  hardening  room  and  one  25-ton 
vertical  single-acting  belt  driven  enclosed  York  re- 
frigerating machine  and  high  pressure  side  com- 
plete Other  machinery  has  been  installed  includ- 
ing two  additional  Cherry  holding  vats  and  Ft. 
Atkinson  freezers. 

10W  A. 

Arlington— The  Hutchinson  Co.  recently  installed 
one  5-ton  vertical  single-acting  belt  driven  enclosed 
York  refrigerating  machine  and  high  pressure  side 
complete. 

KANSAS, 

Ness  City    The  Ni>s  city  Ice  Co.  plans  to  in- 
stall a  new  ice  cream  plant  in  its  ice  plant. 

KKNTl  CkV. 

Leitcbliel.l— The  Uitchficld  Ice  Cream  Co.  plan 
in  the  early  spring  to  commence  the  erection  of  an 
ice  and  ice  cream  plant. 

uh  is; ANA. 

I-a  Fayette — The  Louisiana  Beverage  &  Ice  Cream 
Co.  plans  to  improve  its  plant  to  the  extent  of  about 
$8,000.  The  company  recently  purchased  a  4- ton 
York  refrigerating  machine  with  2  .  ton  ice  tank 
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and  can  for  same.  This  machine  will  be  used  for 
a  hardening  room  for  ice  cream  and  to  manufacture 
ice  for  shipping  ice  cream. 

Monroe— The  Watson  and  Avon  Ice  Cream  Co. 
is  spending  $25,000  establishing  a  creamery  here  in 
connection  with  the  company's  ice  cream  plant. 

MAINE. 

Skowhegan — Skowhcgan  Jersey  Creamery,  Messrs. 
Harris  and  Packard  proprietors,  has  plans  perfected 
to  establish  an  ice  cream  plant  in  connection  with 
its  present  factory. 

MARYLAND. 

Frederick— Tlie  Nicodcmus  Ice  Cream  Co.  has 
been  organized  with  a  capital  stock  of  $100,000. 

Hagcrstown— The  Hershey  Creamery  Co.  of 
Harrisburg,  Fa,,  has  purchased  from  Jacob  Roessner, 
the  property  and  business  of  the  Roessner  Co.,  an 
ice  cream  company  established  about  30  years  ago. 
This  gives  the  company  four  ice  cream  factories 
with  an  output  of  about  one  million  gallons. 

MASSACHUSETTS. 

Northampton— Tait  Brothers,  134  Cass  St.,  Spring- 
field. Mass.,  have  purchased  Beckman's  ice  cream 
business  here.  The  company  will  use  this  plant  as 
a  distributing  station  which  will  be  served  from 
the  Springfield  factory. 

Palmer — The  Bridgman  Ice  Cream  Co.  plan  to  in- 
stall new  refrigerating  equipment. 

Somerville — The  Bushway  Ice  Cream  Co.  has 
purchased  the  wholesale  business  of  the  Walter 
Snow  &  Son,  Inc. 

MICHIGAN. 

Escanaha — The  ice  cream  plant  and  creamery  of 
The  Cloverland  Creamery  Co.  has  been  purchased 
by  B.  G.  Asselin  of  Norway,  Mich.  Mr.  Asselin 
plans  to  install  new  machinery  and  equipment. 

MINNESOTA. 

Minneapolis — J.  W.  Hayes  &  Son,  1501  Henne- 
pin Ave.,  has  completed  it»  new  ice  cream  plant, 
which  is  100  by  100  ft.,  one-story  and  basement 
with  provision  for  adding  another  story.  New  ma- 
chinery has  been  installed  including  a  C.  P.  30-ton 
ice  machine,  four  40-qt.  Fort  Atkinson  freezers,  a 
Viscolizer,  two  1000-gal.  and  one  500-gal.  Elyria  glass 
lined  holding  tanks.  The  company  also  plans  to 
install  four  more  freezers  of  100-gal.  capacity  in  the 
spring.  The  cost  of  the  new  plant  equipped  is 
$110,000. 

Shakopee—  W.  F.  Redman  has  recently  opened  an 
ice  cream  factory  here. 

NEW  JERSEY. 

Newark— The  Puritan  Ice  Cream  Co.  has  been 
organized  with  a  capital  stock  of  $250,000  by  Gus- 
tave  A.  Wiedcnmaycr  and  Joseph  E.  Wiedcnmayer. 
The  new  company  has  established  a  plant  at  596 
Market  St.  on  the  Lincoln  highway,  having  con- 
verted the  brewery  plant  of  Geo.  W.  Wiedcnmayer, 
Inc.,  into  a  modern  ice  cream  plant.  The  main  build- 
ing is  five  stories  and  basement,  65  by  65  ft.  One 
brick  and  two  bulk  hardening  rooms  have  been  in- 
stalled with  5,000  gal.  daily  capacity.  The  refrigerat- 
ing plant  consists  of  steam  driven  machines  of  145- 
ton  refrigerating  and  45-ton  ice  making  capacity. 


The  power  plant  consists  of  three  150  h.  p.  boilers 
and  two  50  k.w.  generators.  W.  H.  List,  Jr.,  is  gen- 
eral manager  of  the  company. 

NEW  YORK. 

Collins— The  Osborn  Ice  Cream  Co.,  of  Blasdell. 
has  built  a  new  receiving  station  here  for  milk. 
The  plant  is  40  by  80  ft.,  built  of  Dennison  interlock- 
ing tile  and  equipped  with  C.  P.  pasteurizers  and 
Manton-Gaulin  homogenizer. 

Syracuse— The  Haberle  Beverage  &  Products  Co. 
lias  been  granted  a  corporation  charter  by  the  state 
of  New  York  authorizing  the  manufacture,  among 
other  things,  of  ice  cream.  The  incorporators  and 
directors  arc  Frank  C.  Biehler,  Chas.  J.  Schwartz, 
Kdward  Oswald,  Walter  Welch,  George  J.  Gannon, 
Thomas  Hogan  and  B.  F.  Haberle. 

NORTH  CAROLINA. 

Kinston— Harvey  C.  Hines  contemplates  the  erec- 
tion of  a  modern  ice  cream  plant,  30  by  105  ft.,  two 
stories  high  of  brick  and  reinforced  concrete  con- 
struction. Mr.  Hines  writes  that  he  plans  to  build 
a  plant  of  three  40-qt.  freezer  capacity  and  he  in- 
vites correspondence  and  bids  for  full  equipment. 

NORTH  DAKOTA. 

Lisl>on— Messrs.  Lowe  and  Bourn  have  purchased 
an  ice  cream  plant  here  from  W.  E.  Redman. 

OHIO. 

Defiance — The  ice  cream  factory  of  Weber  & 
Harper  has  been  purchased  by  W.  C.  Hopkins,  L 
W.  Hopkins  and  F.  V.  Tharp.  The  new  owners 
will  operate  the  plant  under  the  name  of  Defiance 
Ice  Cream  Co.  New  machinery  has  been  installed 
increasing  the  daily  capacity  from  100  gal  to  350 
gal. 

OKLAHOMA. 

Chickasha— F.  A.  Botts,  of  Chickasha  and  Mar- 
shall Brothers,  of  Dallas,  Texas,  have  purchased  O. 
W.  Walden's  interest  in  the  Chickasha  Ice  Cream 
Co. 

Muskogee— The  Muskogee  Creamery  contemplates 
installing  a  new  freezer  and  other  ice  cream  equip- 
ment. 

PENNSYLVANIA. 

Bethlehem — The  Mcyer-Hcibergcr  Ice  Cream  Co., 
67  Gocpp  St.,  has  changed  its  name  to  the  Meyer 
Dairy  Co.  and  the  capital  stock  has  been  increased 
from  $50,000  to  $500,000.  The  company  plans  to 
build  a  new  milk  plant  soon.  The  company  will 
continue  manufacturing  ice  cream. 

Lancaster— The  Hershey  Creamery  Co.,  of  Harris- 
burg, has  purchased  the  ice  cream  business  of  G.  B. 
Marrow.  The  Marrow  business  has  been  established 
for  more  than  twenty  years.  Mr.  Marrow  has  been 
made  director  in  the  Hershey  Crcamey  Company. 

Pittsburg — The  Tech.  Food  Products  Co.  has  been 
organized  with  a  capital  stock  of  $750,000  for  the 
manufacture  of  ice  cream  by  T.  L  Croteau,  M.  A. 
Bruce  and  S.  F.  Dill. 

TENNESSEE. 

Knoxville— The  Mono  Service  Cream  Co.,  400 
Chamberlain  St.,  plan  to  erect  a  four-story  and  base- 
ment addition,  70  by  98  ft.,  to  its  plant. 
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Galveston— The  Galveston  Ice  Cream  Co.  1021 
Tremont  St.,  has  installed  one  'J'i-ton  vertical  single- 
acting  belt  driven  enclosed  York  refrigerating  ma- 
chine and  high  pressure  side  complete. 

Orange— The  Milk  Products  Co..  of  Port  Arthur, 
will  soon  lurid  a  new  plant  here. 

VIRGINIA. 

Norfolk — The  Horn  Ice  Cream  Corp.  has  been  or- 
ganized and  has  purchased  the  Jersey  Cream  Cor- 
poration's ice  cream  plant  at  22nd  and  Llewellyn 
Avenues.  The  officers  of  the  new  company,  which 
will  operate  under  the  name  of  the  Horn  Corpora- 
tion are:  President.  II.  \\\  Hofferbert;  Vice-Presi- 
dent. L.  J.  Upton;  Secretary.  John  Upton,  and  Treas- 
urer. Ycrmon  Bluford. 

WASHINGTON. 

Tacoma— The  Olympic  Ice  Cream  Co.  is  construct- 
ing a  modern  cold  storage  plant  t<>  cost  $175,000. 

WISCONSIN. 

Beloit— The  Consumers  Milk  Co.  plans  to  install 
new  equipment  including  a  20-ton  compressor  and 
500-gaI.  mixer. 

Jefferson— Heilemann  &  Co.  has  opened  a  modern 
ice  cream  plant  here  with  a  capacity  of  600  gals 
per  day.  The  plant  is  equipped  with  a  Kroeschcll 
ice  machine  of  twenty-ton  capacity.  The  ice  cream 
equipment  was  furnished  by  The  Creamery  Package 
Mfg.  Co. 

Stevens  Point— The  Mory  Ice  Cream  Co  ,  of 
Appleton,  has  secured  a  five-year  lease  on  a  brick 
factory  building  here  and  in  the  near  future  will 
open  up  a  modern  ice  cream  factory. 


ECONOMIC  SOCIETY  DIVIDED 

In  an  address  before  the  Industrial  Relations  Asso- 
ciation of  America,  P.  \Y.  Litchfield,  vice-president  of 
the  Good  Year  Rubber  Tire  Company,  stated  that : 

By  the  process  of  historical  development  we  have 
come  to  a  threefold  division  in  the  economic  organi- 
zation of  society— employers'  associations,  labor 
unions,  and  the  public.  These  three  are  not  con- 
structive when  acting  alone.  They  must  act  together 
in  order  to  attain  what  each  one  wants — production. 

Management  had  no  difficult  problems  in  dealing 
with  workers  until  plants  became  large.  Managers 
now  realize  this  and  it  is  now  necessary  for  them 
to  become  more  responsive  to  laborers  and  to  the 
public.  Thus  managers  are  trying  to  organize  forms 
of  industrial  government. 

In  industry,  as  in  politics,  we  have  different  forms 
of  government  now  in  operation.  We  have  the  auto- 
cratic form,  which  is  a  heritage  of  the  past.  Sooner 
or  later  this  form  breaks  down  under  the  strain 
and  then  strikes  and  labor  troubles  seem  to  over- 
whelm us. 

In  our  present  form  of  industrial  organization 
management  must  be  responsible  to  both  labor  and 
capital.  The  appointment  of  managers  should  be 
by  those  who  furnish  capital  for  industry  but  there 
should  be  restrictions  on  managers  so  that  they  can- 
not use  autocratic  power  to  the  detriment  of  labor. 
It  is  the  duty  of  management  to  see  that  labor  gets 
proper  wages  and  living  conditions.  Likewise,  the 
consumer  should  be  sure  of  a  square  deal. 

In  the  past,  management  has  paid  too  much  at- 
tention to  tools  and  materials  and  not  enough  to  the 
development  of  man  power.  Any  industry  that  grows 


in  size  must  spend  time  in  the  development  of  its 
mau  power  if  it  is  to  function  properly. 

We  saw  this  in  the  rubber  tire  industry,  so  wc 
went  outside  of  the  industry,  brought  in  men  and 
trained  them  in  the  business.  It  is  necessary  to  de- 
velop the  physical  and  mental  welfare  of  the  em- 
ployees and  to  give  thcrn  a  broad  viewpoint  of  in- 
dustry. It  is  important  to  win  their  interest  and 
their  hearts  in  order  to  have  the  most  satisfactory 
organization. 

These  days,  the  men  think  that  they  should  have 
reperesentation  in  the  management  ot  tho>c  tilings 
in  which  they  are  interested.  Moreover,  they  want 
trie  opportunity  of  getting  what  they  produce  Labor 
wants  to  share  in  the  gain  oi  industry  after  allowing 
a  return  to  capital  commensurate  with  the  risks 
involved.    The  working  men  desire  to  acquire  prop- 

h  is  the  duty  of  the  personnel  manager  to  under- 
stand what  the  men  want  and  to  organize  industry 
on  this  basis.  The  spirit  of  the  organization  u  the 
thing  that  counts.  No  set  form  of  organization 
should  be  attempted.  The  personnel  manager  should 
be  ready  to  make  any  necessary  modihcations  that 
seem  advisable. 

BUYING  MILK  BY  MEASURE 

In  Milk  Plant  Letter  No.  1.  issued  in  March,  1914, 
the  question  of  buying  milk  by  measure  or  weight 
was  discussed.  At  that  time  a  large  proportion  of 
the  milk  plants  were  buying  by  the  gallon  or  can 
measure.  Of  87  plants  visited  in  four  of  the  larger 
eastern  cities.  60  were  making  no  attempt  to  weigh 
the  milk.  While  the  proportion  of  dealers  who  are 
using  the  weight  system  is  much  larger  now  than  at 
that  time,  yet  a  large  number  of  dealers  still  use  the 
can  measure  system  of  determining  the  quantity  ot 
milk  received  from  the  producer.  Many  milk  pro- 
ducers are  opposed  to  selling  their  milk  by  weight, 
and  will  if  possible  sell  to  dealers  who  do  not  weight 
the  milk. 

The  farmer  should  receive  full  credit  for  all  milk- 
shipped,  but  the  aim  should  he  to  use  a  s>  stern  that 
is  accurate  and  fair  to  lvoth  parties.  Naturally  the 
dealer  does  not  want  to  pay  for  more  milk  than  he 
receives,  and  the  farmer  wants  to  receive  payment 
for  the  full  quantity  of  milk  shipped. 

In  a  recent  investigation  carried  on  by  this  Division 
some  interesting  data  was  obtained  which  illustrated 
the  inaccuracy  of  the  system  of  determining  the 
quantity  of  milk  received  at  the  plant  by  the  can 
measure  system  alone.  Observations  were  made  on  a 
total  of  346  shipments  of  milk  consisting  of  1,102 
cans.  The  cans  of  milk  were  examined  on  arrival  at 
the  plants  before  they  were  dumped  into  the  weigh 
cans.  The  quantity  of  milk  by  measure  in  cans  that 
were  not  full  was  estimated  by  means  of  measuring 
sticks,  so  that  regardless  of  the  quantity  shipped  by 
the  producers  and  the  amount  lost  before  the  milk 
reached  the  plants,  an  accurate  check  was  made  upon 
the  fullness  of  the  milk  cans  before  they  were 
emptied  into  the  weigh  cans.  The  difference  be- 
tween the  quantity  of  milk  dumped,  as  determined 
by  can  measure,  and  the  actual  quantity  received,  as 
shown  by  the  scales  was  116.6  gallons  or  a  different 
of  1.88  per  cent.,  viz:  The  quantity  received  in  1,102 
cans  according  to  can  measure  was  6,185.32  gallons. 
This  amount  actually  weighed  521,910  pounds  and 
figuring  8.6  lbs.  to  the  gallon  would  make  6,068.72 
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gallons  received,  a  difference  of  116.60  gallons  or  1.88 
per  cent. 

Thus  the  difference  for  the  total  quantity  of  milk 
received  was  116.60  gallons,  or  1.88  per  cent.  This 
difference  was  no  douht  due  primarily  to  the  poor 
cans  that  were  used.  It  cannot  Ik-  expected  that 
dented  and  battered  cans  will  hold  the  lull  amount. 
One  shipment  of  six  full  cans  supposed  to  hold  30 
gallons  held  only  28' j  gallons  as  shown  at  the  weigh 
caJi.  These  cans  were  old,  and  were  badly  dented 
and  battered. 

In  justice  to  the  farmer  at  plants  where  milk  is 
weighed,  the  scales  used  should  be  tested  from  time 
to  time  for  accuracy,  and  the  milk  should  lie  well 
drained  from  the  cans  into  the  weigh  can. — Milk 
Plant  Letter  No.  80,  U.  S.  Dept.  of  Agriculture. 

CHICAGO  FAVORS  TRAILERS 

Amendments  to  the  traffic  ordinance  in  Chican.. 
have  been  drafted  to  be  submitted  to  the  city  council 
with  a  view  to  preventing  rapid  destruction  of  the 
street  pavements  by  excessively  heavy  traffic.  The 
proposed  changes  were  discussed  at  a  recent  meeting 
in  the  office  of  the  city  engineer,  Mr.  Combs,  who  is 
chairman  of  the  special  traffic  commission  charged 
with  drafting  the  amendments.  It  is  proposed  t<- 
change  the  gross  weight  of  vehicle  and  load  from 
40,000  pounds,  as  at  present  allowed,  to  30,000  pounds, 
with  a  maximum  weight  of  1000  pounds  per  inch 
width  of  tire,  but  it  was  agreed  at  the  meeting  that 
the  combination  of  a  truck  and  semi-trailer  with  load 
should  be  allowed  a  weight  of  32,000  pounds,  with  a 
limit  of  24,000  pounds  on  any  one  axle. 

During  the  meeting  the  city  engineer  said  he  was 
very  much  in  favor  of  the  use  of  trailers  and  felt 
it  was  preferable  to  have  loads  spread  over  the  six 
or  eight  wheels  of  a  truck  and  trailer  or  semi-trailer 
rather  than  to  have  the  weight  concentrated  on  tlw- 
four  wheels  of  a  truck  carrying  the  load  alone. 


TRADE  NOTES 


The  Creamery  Package  Mfg.  Co.  recently  moved 
into  a  new  branch  office  and  warehouse  at  1408-10 
VV.  Twelfth  St..  Kansas  City.  Mo. 


The  Brooks  Cabinet  Co.  recently  moved  from 
Fowblcsburg,  Md.,  to  Norfolk,  Va.  The  new.  ad- 
dress is  1000  block  W.  27th  St.,  Norfolk.  Va.,  where 
the  company  has  just  completed  a  new  building,  85 
by  100  ft.,  which  is  being  equipped  with  modern  ma- 
chinery for  manufacturing  ice  cream  cabinets, 


The  Mohawk  Condensed  Milk  Co.  has  been  in- 
corporated with  a  capital  st„ck  from  $1,000,000  to 

^.5m.u>a 


CATALOGUES,  ETC 


WANTS,  FOR  SALE,  ETC 
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The   PatersoT)   Parchment   Pain-r  Co.,   Passatc,   N    T  .  r« 

crnllv     published     Hi     illustrated     ;.,,(. entitled.  "I'lemon- 

Rtrator  for  Pater. >n  Parchment  Wrapper*  for  Ice  Cream 
l!n.  k.  " 


Situation  Wanted — Ity  all  around  milk  man.  understands 
all  milk  nullum-! v.  nu  iiutiug  i-':.iii|i-iimtii{  ami  making  ire 
en-am  mixes.    Addirss  C.  I.,  tan    I'm.  lit.  Cur  \u  Trade 

J  -...li  as  At. 

Situation  Wanted-  -As  manager  or  sales  manager  of  ice 
cream  plant  where  a  capable,  energetic  man  is  desired. 
Have  mad'*  a  close  study  of  tee  cicam  sale-,  and  factory 
management  in  one  ->f  tlu  large. t  dairy  products  plants 
in  the  south  and  should  you  have  ettlier  of  above  position- 
open  liv  March  ]  would  be  plca-cd  to  give  retcnnce-.  anit 
arrange  int.  rview.  Address  J  S„  rare  The  lit  t  ream 
Trade  Journal. 

Situaijon  Wanted — Cl.enu-t.  managerial  ability,  are  .11).  now 
chief  cIlcmiNt  111  tun>k-il»  <1  m I :k  factory,  first  cla*s  chem 
ist  and  Moionuier  opcialof,  desiie*  10  change  to  another 
branch  of  the  milk  bo-mess.  Would  work  on  -.alary  basis 
or  would  invest  in  a  lahoratorv  with  right  parties  Ad- 
dress Chemist,  care  The  Ice  Cream  Trade  Journal 

Sitiation  WsNTEP— -Ity  an  experienced  ire  cream  and  syrup 
maker;  nine  years'  experience "■  1  *"'  *'vr  hest  01  reference. 
Harry  Sanker,  874  F,    Km  kdaV.  Avnndate,  C  incinnati,  O 

Situation  Wanted — As  managir  of  ice  cream  plant,  20 
years'  experience.  Fanes  work  a  specialty.  Rest  of 
reference.  Address  M.  J.,  care  The  Ice  Cream  Trade 
Jourxal. 

Situation  Wanted — As  manager  or  superintendent  111  pro 
dtiction  or  ice  cream  makct  Ila\e  hail  >eats  of  experi- 
ence both  a-  ice  cream  maker  and  in  an  executive  ca- 
pacity and  understand  the  business  Address  S.  L.  D..  care 
The  Iik  Cceam  Trade  Journal. 

Situation  Wanted  Ity  gra<!uatr  civil  and  mechanical  en- 
gineer, age  .15,  as  manager  of  production  and  sales  of 
progressive  ice  anil  ice  cieam  business;  six  years'  experi- 
ence with  ammonia  in  the  two  industries;  understand  pax- 
leuii/ing,  mixing,  viseoliiing.  etc.  Ability  to  handle  men 
and  equipment  to  get  it-suits  Can  also  furnish  experience*! 
mixer  and  fleeter  if  needed.  Open  for  position  after 
tanuary  1.  Salary  per  year,  $3,200.00.  Address  Manager 
)•'..  C.  care  The  Ice  Cream  Trade  Jounral. 

Situation  Wanted — Ity  ice  cream  maker  with  ten  years' 
experience;  familiar  with  jiasteuriration,  hnmogenization. 
etc.    Addre.s  W.  K.,  rare  The  lir.  Cream  Trade  Journal. 

Sm-ATiiiN  \V'ASrt:t> — As  salesman  for  supply  house;  have 
seven  years'  experience  making  ice  cream;  28  years  old; 
good  education  and  appearance  Refeteiiccs  on  request. 
Aildiess  1..  1).,  care  Thf.  Up.  (»hm  Trade  Journal. 

Situation  Wanted— On  account  .if  sale  of  plant  where  now 
employed,  a  manager  who  ha-  had  practical  experience  in 
all  departments  and  who  is  up  to  the  minute  in  all  the 
latest  methods  of  ice  cream  production,  wants  a  position 
with  a  progressive  firm;  will  consider  buying  an  interest; 
have  been  eight  years  with  present  firm.  Address  S.  J.  A., 
care  The  Ice  Cream  Trade  Journal. 

Situation  Wanted — fly  an  ice  cream  and  buitcrmaker  with 
20  years'  experience  in  that  line  of  work:  an  American. 
J5  years  old,  married,  capable.  Can  come  at  once.  R.  K. 
Carver.  814  N.  Main  st..  Lima.  Ohio. 

Situation  Wasted* — As  foreman  by  man  with  IS  years*  ex- 
perience in  all  branches  of  the  ice  cream  business;  a  good 
leader;  able  to  get  results,  turn  out  the  goods  as  they 
should  be  and  considers  his  employer's  interest  his  own. 
Address  J.  II.  I) .  rare  The  Ick  Cream  Trade  Jounrai, 

Situation  Wanted — Ily  man  with  eighteen  years'  experience 
in  ue  cream;  fully  understand  the  business;  pasteurizing, 
homogcniz-nig.  vi-er.liring  and  refrigeration ;  ability  to  handle 
rutin-  plant  ar.d  get  results-  Addn-s  Pet inaneiit.  care  Till. 
Ici;  I  mu  Trade  Journal. 

Situation  Wsvtld — College  graduate  thoroughly  tiained  in 
the  ice  cream  manufacture  and  familiar  with  all  angles  of 
il.ii'v    iti.1u-*r\     de-ires    i-.-ili.-in  a  .-1  slant    manager  or 

taking  charge"  of  manufacturing  end.  Five  years'  cxperi. 
ence  in  up-to-date  plant.  Ad  iie-s  I'  ] ).  It  ,  care  The  Kg 
Cream  Trade  Joi  ns:  u 

Situation  Wan  su>--l'ni\  ct  shy  graduate  of  1905-  Doctor 
of  chemi-liy  and  hacletiolovv  «pc.  i.i'i-t  in  dairy  products, 
i-miden*.  !  roOk  and  n-.ilk  powder,  desires  connection  with 
a  bub  gtade  film  along  executive  or  production  lines.  At 
lucent  1:1  responsible  position  with  a  large  milk  powder 
.   n.-ein      Address    V.   J.,   rare   The   Ice   Cream  Tpsnt 

'"'•Ml 
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Siilation  Wanted  I'airy  chemist  desiirs  to  locate  with 
large  icc  trnm  company.  March  I.  lvJl  .\i  present  em- 
ployed. Address  C .  K,  care  The  li  t  Ikissi  I~rsde 
Joirnal   _ 

StrrsTioN  Wanted-  As  manager  of  large  ice  cream  business. 
Wide  experience  in  manufacture,  handling  and  sale.  Ad 
dress  l>.  M  ,  care  The  Ice  Cream  Trade  Jm  -rnai.. 

Situation  Wanted-  As  manager  of  ice  cream  department 
Thoroughly  under.rand  homogenriing  and  vvcoliiiug  ma 
chines,  also  testing  cream,  milk  and  condensed.  Could 
tiling  help  with  me.  Address  P.  Y..  care  Tut.  Kr  Cream 
Trade  Journai- 

>iti  stion  Wanted  —As  lineman  ui  superintendent  by  a  first 
class  ice  cream  and  dans  man  vsttli  18  vim's'  experience 
in  the  ice  cream  and  dam  business.  Can  make  all  fancy 
and  plain  creams.  .il-.>  car.  handle  all  up  n  d.itc  machinery 
in  either  line  .M  imed  ar..1.  can  furnish  Im-si  „{  teter.  mcs 
Address  O.  Wallace.  7  >9  >    Adams  St.,  Ijrccii  Bay,  Wis 


Srri' stion  W'Asnr:>  A  thnroighly  up-to-date  ice  en  am  nun 
wishes  to  connect  himself  »,ilr  a  first  class  plant.  Address 
C.  W.  K.  »3J  Walnut  St.  (incinnati,  O.  

Siti'ation  Wanted-  As  manager  or  assistant  manager  by  »tt 
eiicigctic  young  mariied  man  with  practical  UaniniK  in 
a  modern  ice  cream  factory,  including  selling,  shipping 
and  manufacturing  Familiai  with  motor  trucks,  pasteur- 
izers, homogenuei -,  refrigeration,  etc.  Address  Progn-s. 
sivc.  care  Tilt   lit  I  ream  Trade  Joi-aNAL. 

Salesman    Wanted— Experienced    salesman    wanted    to  *etl 
flavors,  tnarshmallow  tupping,  etc.    <jive  references  and  full 
A.  hire 


details  in  application 
Creak  Trade  Joirnal. 


ircss   K.   O.   S..  caie  Tut;  Jce 


Salesman  Wanted-  -Calling 


cream  and  milk  companies 


to  handle  ottr   product  a«  -i.lelme.     Omck  sales:  g  I  cum 

missions.  Addt ess  V  I.  .  .ire  Tin.  In:  t  m su  Tradk 
Joirnal. 


Sst.tSVisN    \\  ivrfli     Kv|«  -  leuccd    >..les|r.ln    uho   calls   on  rile 

ice  cream  trade  r'.»r  on,    line  of  ice  t-rc.nii  s  ■  •  r i e s,  London 

ItlssUlt   Co.   (>o    I'.'.lllkm  !    St.,    M.,ldell,  M.l.t 

Hirr  Waxied — Firstclass  man  capable  oi  t-iking  entire  charge 
ot  manufacturing  deparimerit  of  an  ice  cream  factory. 
Would  prefer  university  giaduatc,  win-  has  had  some  pi  ac 
tical  experience.  Address  V.  A,  ure  The  Ice  Cream 
Trade  Jovrsal. 

Ilrt  r  W.ss  Ti  n— Cif-ilec  man  -a  lio  ..r  e .  I<-  r  m  ,mds  the  m-jr.iiiac 
luring  of  icc  cream  mixes.  Must  know  modeirt  method*. 
Year  round  positmn  foi  the  iik'iil  man.  Stale  espcticiic-c 
and  reference  Hi  .wweittig.     Ad-''   -s  I!.  I!  .  .a»e  Tin.  In 

I  REAM    TgADE  JntRNAL. 

line    Wanted-   <  icarnei  \  ni.iii    witli    icc    cream  experience. 

>plcrolld  • .  J  ■  [  i- 1  r  t '.!  rn-  y  lor  .n  Ivan,  r  n  I  loci-  reli:eicr.  cs 
syisalfta,   cue   till   lit   tRKAM    Ifsni  lolRNsi, 

Hn.p  W*\Niit. — Fn  si  class  ice  creim  mnker  wanted  for  a 
small  plant  in  I  live  t ■  ■  ss ti ;  year  round  Job;  none  but  lirst- 
r-i"  mail  nr,-d  apply.  Addle*-.  Nectar  Plc'l'irts  Ca.. 
Webster.  Mass. 

1 1  f  t  r  W  s  vrn>— -!•  it -I  .  I.<- s  K-c  en  am  maker  wanted  f..r  in  "I 
ein  ice  cream  and  tm!k  plant,  li  ne  :.it>  M  cijuipmciil  An 
elc-gant  opportunity  for  a  live  wite  State  age,  maified 
or  single;  references  anil  salary  desire  I  in  hr-i  letter  Ad- 
dress   ILer.i-.etts   Creamery.   Ncl  ...l,  c  il  le.  Ohio. 

Help  Wanted — Ice  cream  maker,  capable  of  getting  itei'.t. 
Mith  brine  trc./rr,  m-.ist  be  industrious  and  willi-ig  t" 
follow  instructions  Sl.a-iy  »..ik  lor  the  right  man  with 
line  chance  lot  advancement.  Mate  fully  in  first  >ttir  ex 
petience.  names  of  previous  .  mplos cr  s  and  salatv  ex- 
petted:  al-o  age  and  w  Ik  tiler   ma -tied  ••■   .ingle.  Address 

R.  K.  C,  care  The  Ice  Cream  Trade  Joirnal. 

Ilrip  W'sntep — Hied  man  wl  ->  has  .old  n  e  main  to 

snpe-vi'e  other  -ale. nu  n  t..i  laige  i:..r:iit  aet-.irei .    City  and 


ASSOCIATION  DIRECTORY 


VATIOVAL  ASSOCIATION  OF  ICE  CRT.A.M  rLANL'TACTIIRERS 

Peesiosmt.— F.  N.   Martin.  Ila/clwood  Co.,  Ltd  ,  Spokane. 
Wash 

aet. — N.  LoewenEtein,  15S  N.  Clark  St.,  Chicago,  III. 
ASSOCIATION  OF  ICS  CKEAJf  STJFFLT  KEN 

S.  Jordan,  29  Broadway,  New  York.  N.  Y. 


— s^iiwci  jwiub.i,  »w  UIU1UW1J,  .sew    I  OIK.   is,  I. 

art.— Roberts  Everett.  1>28  Bway,  New  York.  N.  Y. 
ASS  Si    OF  ICE  CREAM  atTRS.   OF  NEW  YORE  STATE 

Pruidext,  — W'm.  Palmer.  Hoefler  Ice  Cream  Co.,  Buffalo. 
Secretart — A.  M.   I.c  Messurtcr,  Syracuse  Ice  Cream  Co, 

Syracuse. 

ILLINOIS  ASSOCIATION  Or  ICE  CREAM  atTRS. 

Pees ide st. — ' i.  K.  Courttight,  Allen  I.  C.  Co.,  Rockfnrd. 
Seceetabt.— N.  Loeweniteln.  155  N.  Clark  St.,  Chicago. 
MICHIGAN  ASSOCIATION  OF  ICE  CREAM  MTRS. 


Secretary. — w!*H.  Bechtell^Caro' 


ASSOCIATION  OF  ICE  CREAM  MTRS.  OF  PENNSYLVANIA 

Pre»ioe»t.—  Robert  Crane,  23d  End  Locust  Sis.,  Philadelphia. 
Secretart.— James    W.    Neuman,    JO  ,S.    Newberry  St., 
York.  Pa 

TEXAS  ICE  CREAM  MANUFACTURERS'  ASSOCIATION 

Peeaidcnt.  —  Frank  B.  Wester.  Sulphur  Spring' 
Secretart. — H.  S.  Owsley.  Crystal  I.  C.  Co..  Dallas. 

ASSOCIATION  OF  ICE  CREAM  MANUFACTURERS 

W.feaK/ 


ASSOCIATION  OF  ICE  CREAM  MTRS.  OF  IOWA 

Prejideht. — Andrew  Pteulsch,  Dubuque. 
Secretaet.— Paul  Crowley,  Dei  Moinea. 

ICE  CSEAM  MTRS    OF  MARYLAND 

,  endler.  1100  Block  E„   Baltimore  SL. 
Baltimore. 

art.— J.  Z.  Davidson,  612  N.  Carey  St.,  Baltimore 
NEW  ENGLAND  ASSN.  OF  ICE  CREAM  MTRS. 
hn  Semon,  New  Haven.  Conn. 
W  Keniaon,  Jeraey  Ice  Cream  Co.,  Bay  State 
road.  Lawrence.  Masa. 
I80URI   ASSOCIATION  OF   ICS  CREAM  MTRS. 
President— George  A.  Bang.  The  Banner  Creamery  Co.,  St. 
Louts. 

E.    Schottraueller.   2406   Belle-Glade  Are. 
St.  Louie,  Mo. 
NEBRASKA  ASSOCIATION  OF  ICE  CSEAM 
President. — F.  G.  CsldweU,  Lincoln. 
Secretart. — R   W.  McGinnia.  102«  O  St..  Lincoln 
ICE  CREAM   MANUFACTURERS'   ASSN.   Or  W. 
Peeeident.— W.  M.  B.  Sine.  Clarkiburg.  W.  Va. 
SRcstTAay.— C.  F.  Jamison.  Jamiion  Ice  Cream  Co 


Box  649, 


VIRGINIA   ICE   CREAM   MANUFACTURERS'  ASSOCIATION 

President.— I.  H.  Fill.  Purity  I   C.  Co.,  Richmond. 
Secretart.— L.  K.  Shepherd.  Richmond 


OKLAHOMA  ASSOCIATION  OF  ICE  CREAM  MTRS 

Pais, nr.  xt      I    I!    Porter .  .Mil  W     Kn.t  St.  Ttil-a 
S».  inr  s.v     M     T    t  -ckiau.   Alias  I    t     Cc.  .  Alia-. 

OHIO  ASSOCIATION,  OF  ICE  CREAM  MTRS. 

Peeeident. — L.  J.  Noaker,  Canton. 

Secretary.— A.  S   Burkett,  418  Spahr  bide-.  ColumbuR. 

ARKANSAS  ASSOCIATION  OF  ICE 
President.— I.  O.  Hushes,  Jonesboro. 

D.  Woodburn,  Paragouli 
STERN  ST. 


5,  A.  W.  Carver.  C resent  Creamery  Co.,  Los 
Angeles. 

Secestaey.— Alfred  Beaudry,  L.  J.  Christopher  Co.,  Box  3J6, 
Sta.  C,  Los  Angeles. 
SOUTHERN  ASSOCIATION  OF  ICS  CREAM  MTRS. 

President. — \V.    M.   Si.lebottom,   145  Sixth  Ave.  .V.  Nash 
\illc.  Term. 

Secretart.— J.  Walter  Oopton,  701  Bank  St.,  Decatur,  Ala. 
WISCONSIN  ASSOCIATION  OF  ICE  CRRAM  MTRS. 

President — D.  D.  Smith,  Session  I.  C.  Co.,  Fond  du  Lac 
Secretary — Frank  Caufbey.  Mansfield  Caugbey  Co.,  Madia1  tin, 
MINNESOTA  ASSOCIATION  OF  ICE  CREAM  MTRS. 

President.    J-   K.  W'ooUey.  I.Rthrnp-Kemt,i»  1    (.     Co.,  Mm 
neapolis. 

Secretart.— W.  M.  Paulson,  29th  (k  Colfax  Ave.  S..  Minn, 
apolis,  Minn. 

KANSAS  ICE  CREAM  MANUFACTURERS  ASSOCIATION 

President. — L.  R.  Manley,  Topeka  Pure  Milk  Co..  Topeka 
Seirktarv. — B    T    Perkins.  Pittsburg. 

PACIFIC  ICE  CREAM  MFRS.  ASSN 
President.— J.  E.  Dunne.  Portland.  Ore. 

t.-B.  H.  Walker.  Royal  Ice  Cream  Co..  912  A  St. 


Tacoma.  Wash. 

TRI    STATE  ASSN.   OF  ICE  CREAM  MFRS.   OF  OEOROIA. 
SOUTH  CAROLINA  AND  ALABAMA 

President.— M.  J.  Costa,  Costa  Ice  Cream  Co.,  Athens.  Ga. 
Seceetabt.— John  Sancken,  Georgia-Carolina  Dairy  Pre  " 
Co.,  Augusta,  Ga. 


NORTH   DAXOTA   ICE   CREAM   MANUFACTURER 8' 
Psesident. — H.  K.  Geist,  GrEad  Porks. 
Secret AEY.—K.  F.  Bridteman,  Bridgtunsn  Russell  Co., 
Forks. 

NORTH  CAROLINA  ICE  CREAM  MANUFACTURERS'  ASSN. 

President. — G.  L.  H.  White.  Rsleigh. 

Secretary. — A  E.  Dixon,  Csrolins  Icc  Cream  Co.,  Box  426, 
Fayetteville. 
ARIZONA  ICE  CREAM  MTRS.  ASSOCIATION 

President. — D.  A  Donofrio,  Phoenix. 
Secretary. — Charles  Le  Pine.  Douglas. 

CANADIAN  ASSOCIATION  OF  ICE  CREAM 

Psr.siDENT. — A.  E.  Silvv-rwood.  London,  Ont 
Secretary. — J.  E.  Weir.  London,  Ont. 

ROCKY  MOUNTAIN  STATES  ICE  CREAM  MFRS  .  ASSN, 
President — H,  J.  Walsmith,  Corbett  I.  C.  Co..  Denver,  Colo. 
SrcsEiARY— R_  McCann.  5J1  Chamber  of    Commerce  btdg.. 
Denver,  Colo. 

MISSISSIPPI  ICE  CREAM  MANUFACTURERS'  ASSN. 

President.— W   A  Crowlev.  Oarksdale 
Sr.sruRv-l     It   Hardy,  Jackson 
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country.  State  salary  desired,  age.  married  or  single,  ref- 
erence'.    Address   V.  care    The    Ui   (  umi  Trajji. 

Jol'RXM. 

Help  Wanted— Permanent  position  as  assistant  loicivan  for 
ice  cream  maker  who  can  handle  motor  driven  freezers  in 
large  factory  with  hi K  production.  Stnte  aye,  married  or 
single,  waves  desired,  reterencei.  Address  V.  \\\,  care 
Tut    1 1  e  Cream   1  hade  Journal 

Mei.p  Wanted — As  ice  cream  maker  for  small  factory  mak- 
ing I'U.tmtl  gallons  a  year.  Have  mechanical  refrigeration 
and  Ruff  cnndeitsor.  State  salary  expected  and  rcicrcnces 
in  fust  letter.  Address  L,  care  The  Ice  Cream  Trade 
Journal 

Help  Wanted — Man  to  0|>rrate  freezers  in  city  of  Ka'lern 
.  Pennsylvania.     Fine  modern    plant.      Exiwr  iencc   in  high- 
class  retail  as  well  as  wholesale  necessary.    Address  M.  K.. 
care  The  Ilk  Cream  Trade  Journal 

For  Sale — A  four-hundred  gallon  Progress  homoxeniier. 
Practically  as  good  a-  new.  Will  make  attractive  price 
on   same-     Alamito  Hairy  Company,  Omaha.  Neh. 

For  Sale — Two  round  twin  Miller  mixers  in  good  condition. 


300  gallon  total  capacity,  on  one  base.  No  reasonable 
offer  refused.  Also  250  high  live  gallon  can-,  second  band. 
Make  offer.    Russ  Brothers  Ice  Cream  Co.,  Harrisburg  Pa. 

For  Sale — Ice  cream  and  butter  manufacturing  plant,  lo- 
cated in  a  L'.mid  town  of  2n.t>nn  population,  plant  equipped 
with  one  4  ton  refrigerating  machine,  cold  storage,  harden 
ing  room,  ice  tank,  etc.  This  is  an  Al  proposition. ;  write 
for  particulars.     Hupuut  11.  Lyon.  Sherman,  Texas. 

For  Ssl-E — Ice  cteam  Ir.i sine sx  completely  equipped  with  ice 
machine,  cnniktr,  freezer,  truck,  cans  and  tubs,  etc.. 
established  in  1VIC;  catering  to  consumers  onlv  doing  12.- 
000  gallons  annually  without  any  soliciting:  absolutely  no 
competition  and  only  three  wholesalers  in  city  oi  one  mil 
lion;  will  sell  business  and  lease  brick  factory  or  fell  prop- 
erty including  two  family  B.  V'.;  lots  of  ground  for  expan- 
sion; owner  wishes  to  retire  on  account  of  health;  part  cash, 
balance  to  suit  purchaser.  Standard  Ice  Cicam  Co.,  ljf.fi 
Vandyke,  Detroit.  Mich. 

For  Sale — Ice  cream  tub  factory  equipment  located  at  Me 
chanicsburg,  Ohio,  Going  business  and  equipment  consist 
ing  of  new  Allis  ChalnicTs  motors  hoop  drivers,  woodwork 
ing  machinery,  lumber,  hoop  stock,  handles,  etc.  Building 
in  which  above  factory  i-  located  can  he  had  on  long  time 


INDEX  TO  ADVERTISERS 

A-B-C  Transit  Reftigeration  Co..  truck  refrigeration....  L&i 

Abelsen  fit  Son,  D  .  eolfee  extract   Fiuiit  Inside  Cover 

Ainic  Extract  Ac  Chem,  Wks.,  vanillas,  flavors,  etc   2 

Allen  Candy  Co.,  can  liners   2£t 

AUtnan  Gas  Fng.  5t  Machine  Co..  ice  breaker i   lis 


American  Rettnning  Co..  cabinets,  retinning. 

Arctic  Ice  Machine  Co..  refrigeiation  

Arlington  Mfg    Co.,  enamels  and  paints  

Armstrong  Cork  At  Insulation  Co.,  insulation  

Association  >  i  1   C.  Supply  Men  

Atlantic  Gelatine  Co..  gelatine  

Atlantic    Importing  Co.,   vanilla  extract  

Aufrichtig  Copper  &  Sheet  Iron  Mfg.  Co..  A.,  retinning 

Ulurncntlial    Bros  ,   chocolate   and  cocoa  

Brooks    Cabinet    Co.,  cabinets  

Burdick  Garrison    Co.,  advertising  


12> 

m 

■i 

■22. 


Calb  ndcr    Soldering   Process  Co  .    retinning   equipment  MS. 

Canvas    Products    Corporation,   tub   covers   y5 

Casada  Products  Co..  grim  and  malt  sugar.....   lis. 

Cassrll,  W    W    moulds   21 

Cherry  Bassett   Co  .   plant   equipment..   ''21  \2 

C!eir>   Co,,    1    (i.  equipment   &2 

Chicago    Carton    Co..    can    liner*   97 

Cincinnati   F.xtracl   Works,  fruits   1 

Cliiton    Mfg.    to.,   tub   covers,   tarpaulins,   etc   2Ji 

Continental  Machinery  Co.,  sL  e.  freezers,  ref.  rnacliy..  12Q 

Corn  Products  Krhnmg  Co..  corn  sugar.....   21 

Corrizo    Kxtract    Co.,   flavors,    vanilla   4. 

(  ream   Cone   Mach.   Co.,  cone   machines   iQA 

Cream    Production    Co.,    condensing   machinery   U2i 

Creamery  Package  Mfg.  Co.,  germicide.  e«iuil't .  .  100.  1J6.  L12. 

Crescent    Mfg.    Co..   mapleine   II 

Crown  Fruit  &  Extract  Co..  fruits,  flavors   U 

Crystal    Gelatine    Co.,    gelatine   Li 

Cummingx,   Louis,   regalvanizing  and   biick   cutlets-...  104 

Haigger   &   Co.    A.,    improver   22. 

Italy    Bios.,    tag   hooks    il 

Havis-W  atkins  Hairymen's  Mfg   Co.,  equipment,  cans..  IS 

l)ecy.   R.   J,   shipping   package   100 

l>rl.aval    Separator  Co.,   emulsor   '21 

I>owney-Turnqui«t  &  Co.,  vanilla  flavor  and  extracts..  S 

Dunn  Co..  Thos.  W.,  gelatine   li. 

F.dison    Storage    Battery   Co.,   storage   batteries   106 

Electric  Storage   Battery  Co.   storage   batteries  IQK-KI'y 

Elyna   Enameled   P-oducts  Co,   equipment ........  ulli_LL5 

Kmery   St   Co.,    vanilla,    fruits,   extracts,   etc   8 

Essex   Gelatine  Co..   gelatine   II 

Foote  &   Jcnks,   vanilla   and   flavors   S 

Ford  Co  .   J     11.   Wyandotte  cleanser  

Frick    Co.,    refrigerating   system   125 


GitTord  &  Culltim.  cream  and  condensed  milk. 

GilTord-Wood   Co.,   ice   tools,  conveyors  

(jlacifer    Co.    shipping  package  

Gland    Rapids    Cabinet    Cn..  cabinets  

Grasberger    St   Co.    B.    A.,   spoons,  plates  

Grate.    Herman,    ice   cream    recipe  book  

Groen    Mfg.    Co..    milk    cond  machinery  

Gumpert  A   Co..  S.,  l.  c.  improver  


Henle   Paper   Mfg.   Co.,  ice  cieam  paper  

Homer    Mfg.    Co..  cabinets  

Hudson    Manufacturing   Co,   vanillas,  supplies. 


Jamison   Cold   Storage   Poor   Co  ,  doors  

Jensen  Creamery  Machinery  Co..  equipment. 
Johnson  Co,  1L  A.,  supplies,  equipment,  etc... 
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Keiner-Williann  Stamping  Co.,  c*n»,  etc  Back  Cover 

Kohnstamm  Sl  Co.,  FL,  fruit  extracts,  flavors,  colors,  etc.  2 
Krauxi'   Son,  Fr.,  moulds    1J 


l.add  Co.,  John  W.,  vtsroliier                                     .  H  > 

Lowncy  Co.,  W.  M..  cocoa  and  chocolate.  . Front  ln-iiie  C..»ri 

MrCormick  Company.  Inc.,  architects  and  engineer"..  122 

MrLaicn    Products,   Co.,  cones  

Maag   Co.,    Aug.,   ice   cream    supply   jubbets   JJ 

Manning  Mfg.  Co.,  can  washers  and  mixers   lit; 

Manton-Gaulin    Mfg.   Co,   cmulsirier   gjj 

Massry  &    Mas<ey   Co.,  vanillas   £ 

Mathews  Co..  Fred'k  C,  advertising  specialty  .  .  M  1}  )Z 
Mathews  Gravity  Carrier  Co.,  conveyors.  .Hack  Insole  Cover 

Mayhorn  Food  Products  Co  .  flavors,  extracts,  etc   a 

Menasha  Printing  At  Cation  Co..  brick  cartons  

Merrell  Smile   Sales  Corp.,   powdered  milk   Kt 

Meyer    Wagon    Woiks.    insulated    truck   bodies .......  .  UU 

Miller   Pasteurizing   Mach.   Co.,   equipment  f .  l.tij-l.tl 

Milligan   &   lliggins  Gelatine  Co.,   gelatine   14 

Mills  ,\   Bros  ,   Thos.,  equipment   2fi 

Moionnier  Bros.  Co..  tester,  controller,  cond    cijitipt  .  "'-lm 

Mulbolland  Co.,  John        advtg.  specialties  and  -upi-h..  -  XL 

National   Paint  At  Varnish  Co.,  enamels   101 

National   Steam   Pump  Co..  duplex  pressure   pump...  1 1 1 

\eNon  Mfg.  Co,,  C.  cabinets   22. 

Nordhem  Co.,  Ivan   B.,  advertising  service   24 

Nulomolme   Co,,   non-crystal    sugji   1£ 

Oakes  fx  Burger  Co.,  retinning   22 

Pfaudler   Co.,    equipment   1 14 

Philadelphia    Retinning   Co.    used   equipment   Jts 

Phoenix  Ice  Machine  Co..  refrigerating  machines   1_M 

Rex   Extract   Co..   ciramela,  etc   6 

Richardson  ,\  Co.,  F.  E  ,  stabilizers  

Rip|iey,    William,    ice   cream    powder   IB 

Rogeis,   C.    F-..    milk   condensing    machinery   12l 

Rogers  Co..   R.    R.,   milk  condensing  m.ichtnety   Uti 

Ryan  Mfg.  Co..  G.  R.,  vanillas  and  blends   2 

Sanitary  Tinning  Sl  Mfg.  Co..  retinning   Jj 

Schall  &  Co.,  ice  cream  decorations  and  moulds   & 

Schatitz,  Inc..  K.  W.,  engineers  and  contractors   1  ?K 

Schott  Bros.  Co..  tub  covers                                        ...  JJJ 

Schroeder  Lumber  Co..  John,  cabinets   JJJ 

Scott,  II.  IV,  coffee  flavor,  etc   J 

Scalright    t  ompany.    paper    containers   gg 

Seidell    Truck    Corp..    auto   trucks   104 

Sharpies*  Co..  P.  E.,  sweetened  condensed  skimmed  milk  LI 

Shultz..   Henry,  cabinets    JO. 

Sinclair.    Harold   A.  gelatine   5 

Southern  Tinning  Co..  retinning  

Star  Extract  Works,  flavors,  i.  c.  powder,  colors,  etc.. 

Stout  Crate   Co..   cabinets   and   tubs   ?8 

Sturges  St  Burn  Mfg.  Co.,  cans,  tubs  ami  enamels....  101 

Taylor  Instrument  Cos.,  tcntpcratuie  instrument-   1JI 

Thompson  M.  St  S   Co..  Fernery,  freeiers   O.t 

Timm,    William    H..   architect   and   engineer..   1?1 

Turnbull  Cone  fit^  Machine  Co  ,  cones   21 

Tumbull    Mfg.    Co,    cone    machines   lM 

Union  Steam  Pump  Co.,  pumps   1 1 1 

United  Chemical  and  Organic  Products  Co..  gelatine..  li. 

U.  S.  Freezer  &  Mach.  Corp.,  freezers   94 

Vilter   Mfg.   Co.,    refrigerating  system   121 

Vogt  Machine  Co.,  Henry,  refrigerating  machines    124 

Walker    Vehicle   Co.,    electric   trucks   LID. 

Ward  Motor  Vehicle  Co.,  electric  trucks   107 

Warner-Jenlrin»on   Co.,  i.  c.   powder,  vanillas,  extracts  8. 

Wharton,  Jo».  S.  Lovering.  ice  breakers   117 

Whitten  Co..  T.  O.,  gelatine   JJ 

Wood  Mfg.  Co.,  John,  ice  cream  cans                        ..  \Q2 

Woodford,  F.  M.,  architect  and  engineer   QJ 

York  Mfg.  Co.,  refrigerating  system   \21 
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lease,  l'r.niints.  Nationally  advertised  and  business  prom- 
i-ti  tremendous  growth  in  immediate  future,  Must  be  sot  J 
on  account  ot  death  ut  the  owner.  I'oi  further  IkiMrcuUr* 
a.Jdrivx  K  J.  Maosans.  care  A.  L.  Shaw  &  Co,,  Mechanics- 
liurg,  Ohio. 


I  o«  Ssi  r. — 1711. (Mill  butter  cat  tor:  s  tnarki  •!  "IV:::  .  ,t."  no 
rr.in-.c  of  crcamerv,  15  ounce  p-ick-ike;  also  lbii.lsii"  l.-ittci 
cartons  marked  "M  It."  15  ounce  package.  Make  us  an  .•!!*.  r. 
jl,l.kK>U  1  t  pt.  tnilk  bottle-,  1 .1  j 1 1 1 .  no  tl.irur,  S-ts  5LI  ]  ,i  jjr  —.s 
f.u.b.  Waco.  One  type  I1  Milwaukee  al.tr  ami  capper 
with  I  b.p  .  230aVoltl  i -phase,  <>0  cycle  motor  attached, 
$J«0.0O.  Uur  Creamery  Package  Mitf.  I  "o.  tiller  N». 
tor  ignarts.  hnr.d  power,  $150.IMI.  One  J(H). gallon  \\  nar.i 
!-a«teurt7tng  vat  \...  -'MI  with  <h«c  coil,  >Jiio.uii  \l  11  \- 
Kr.-am  t '■■  ,  Waco,  Texav 


I\  m  Saui— One  Davis  tubttlat  cooler,  in  pipes  livh,  Irit 
long,  upper  and  lower  Hough*  complete.  In  first  da~s  con- 
dition. Price  $  Stdel.ottoin  I'ure  Ice  t  rem  t  o  , 
Xa»hvillc.  Tcnn. 


Fo*  SAt-T.- — Four  icccrushcrx;  hist  cl.ics  condition:  cltejp  "Po.- 
Hanvelman  t  andy  Co.,  141  K.  W  ater  st.,  Kalatv.a/o u.  Mich. 


F.sa  Sstr. — Two  forty-quart  United  State*  licav-  duty  ice  Co  mi 
freezers.,  goo,)  a*  new,  only  two  mouth*  in  use.  Reason- 
able price  fur  i|uick  buyer.  Address  A.  t...  care  I  nt.  1.  l. 
t  >ug  T»aoe  Jochnal. 


Ftia  >  \t  c — Two  ice  cream  freezers;  one  late  model,  belt  drive 
Miller,  r.ot  two  \eai»  old.  and  one  T y - ■  ■  1 1 .  boil-.  >r,  peift.t 
condition;  one  l'o  h  p  motor  and  «tat:tr.  one  lis  me  bos, 
pump,  crusher,  with  all  necessary  pulley-.  •.Ii.iftuig,  hangers, 
piping  a«d  belting  necessity  to  opei..le.  im  tie  soil  of 
Sl.OUOull  cash.  T.  Fellow*  Mason,  loi  lilooui  st  ,  I  I'.msuore. 
rscranton.  Pa. 


F<>«  S»L«— One  horizontal  steam  boilrr  2n  h_  p..  one  Hot  steam 
engine,  one  steam  pump.  lo<  oi  fi  Mutes,  all  in  \1  oclilum. 
lot  nf  sheet  and  granulated  Cork  or  will  exchange  for  ic- 
cream  machinery-    Lew  is  Bros  ,  Farksli  y,  Va. 

Kcsa  Sam— W  ill  sell  four  500-gal.  and  one  -'So*.. I.  Wizard 
agitators,  with  or  without  motors.  Br.  yet  le  Cleam  Co  , 
K.ghth  and  Cumberland  st».,  Philadelphia.  Pa 


Fos  Sal*— Six  new  Cherry  Moid  "I"  60  <r,  free/m,  two 
Tyson  40  at.  and  one  Miller  40  qt.  freexers,  all  motor 
driven.    Rich  Ice  Cream  Co.  Buffalo.  N.  V. 


Foi  Sali — Immediate  shipment  on  ice  making  (slant  consisting 
of  new  ice  tank,  made  of  steel,  complete  with  115Jil'>  lb. 
ice  making  cant,  frame  and  covers  and  insulation,  b  and  nrw 
one  year  ago.  7  x  14  H.  &  C  belt  driven  conijsi  i->>or  with 
high  pressure  tide  and  20-ton  shell  type  brine  cooler  Also 
many  small  machine*  and  equipment.  W.  C.  Hardy.  1.15 
Filbert  St.,  Philadelphia.  Pa. 


Fo«  Sali — Three  40  qt.  upright  C.  &  B.  improved  iree'ers. 
complete  with  copper  cans,  good  condition,  clu-ip  A  «o 
500-5  gallon  tubs  newly  repaired  and  painted  JJ  00  each. 
The  Hutchinson  Co,.  Cedar  Rapids,  Iowa. 


Fo»  Sali— Miller  40-quart  brine  freezer  with  brin«  box  and 
pump.  All  in  good  condition.  C.  H.  Geiger  &  Son, 
Corry,  Pa. 


Foa  Sale — Three  40  qt.  Miller  motor  driven  freezers.  2^0 

volts,  J  phase,  60  cycle.     Now  in   use.   good  condition. 

Submit  bid  for  one  or  all.  Union  Ice  Cream  Co  ,  Nash- 
ville, Tcnn. 


Fen  Sale — Having-  clo«ed  our  plant  we  offer  subject  to  prior 
sale  one  150  h.  p.  water  tube  boiler,  hmvy  steel  stack-  for 
$1.500  00:  boiler  pump  6x4x6:  Union  pump  $100  on ;  water 
pump  Duplex  6x4x6  for  $75, on-,  water  pump  lhiplex  5x.<xs 
for  $50  Ou;  one  J0O  h,  p.  Ilopprs  open  exhaust  vs.it.-r 
heater,  fine  shape,  for  $.150  00;  one  1U0  h.  p.  exhaust  water 


heater.    $  1JS.<K);    one    Jo    ton    H.cfr    Linde    refrm  oiok- 
no  .hiiic,    stc-jn;    diuesi.    can    be    'jo  It    driven    Willi    oik  s 
picssuie  side  compute-   tor    sl._  o  il...   one  J<  ton  Ice  raisk 
hS  .run    |b  -cans   Colr.pl.  le    with    V:  rk    t'ltti;  gs    tot    $1,010  .1 
Aibltess  H.  Ro-.h  Bitwei-y,  Monongahcla.  Pa 


\'.  iNTKD  to  III  v — <lne  Manning  ice  cream  can  washer,  -.i.e! 
b.  rljr,  direct  motor  dtive:  one  Jensen  can  drier  and  sl.ri! 
it-  N  ..  o  A  Address  C.  sale  lllL  lit  III  Ml  I.  mo; 
JoLKSAL. 

\^<\rii.  ro  Biv — Two  iemg-up  bodies  for  Iwa-lvn  Mack 
trucks     Must  be  in  good  condition,    Addrcas  M.  K..  care 

I  111     III.    I  >I1lt    T«  SCSI    .lot-UN  AL, 

W.vrin  in   Bvv  — V\  ill  pay  rash  for  »rrotoi  S  t  .  In- 

ton  ice  machine  with  complete  equipment,  tine  full  par- 
ticulars and  pro,  ;ii  f.rs:  letter.  Al<.:}  tec  t  :cain  Co..  Ap- 
plelvri,  \\  issolksin. 

\\  ivrrrj  to  Bi  v  !Hil  to  500  g.-,;i..rj  vats,  ,  r,j;n  t.-er.-ci «. 
Must  he  in  good  condition.  Stale  price,  age.  make  in  reply. 
Address  Pcn:.->  h  ..ma,  care  Tut  I.  i  t  at  tti  I  k  cue  Jo;  ».sal 


A  contract  liy  one  for  a  sjtcc.ticd  sum.  tea  rliscon- 
tinuc  his  business  in  a  certain  city  and  no;  to  rr 
entuue  in  it.  so  It.njj  as  the  otlicr  c. >ut ract iitj;  party 
maintains  its  plant,  is  held  void  as  in  general  restraint 
of  trade  in  the  Alabama  case  of  Pearson  v,  Duncan. 
73  So.  406,  3  A.L.R.  242,  although  by  separate  con- 
tract the  latter  purchases  the  implements  which  the 
former  used  in  the  business. 


There  are  three  kinds  of  boiler  ctiidency :  I  Lrst, 
the  standard  of  performance  which  good  design,  cmi- 
scieiitious  tiring  and  the  best  oi  maintenance  would 
make  possible;  second,  that  efficiency  which  the  op- 
erator thinks  he  is  getting,  and  third,  the  actual  facts, 
namely,  the  true  operating  performance  as  judged 
by  the  pounds  of  steam  per  pound  of  total  cal  cn- 
sumption. 


Guaranteed  Rebuilt  Used  Equipment 
at 


'.  .100  3-gal.  new  raised  bottom  enn»  with  llda.  II  L'5 
each;  2  & i > •> - sc n L .  motor  drive  Wizard  vat».  vitnttct 
whlto  enameled  Jackals,  motor  drive,  ir.'oi  .  Ii  . 
also  1,  :.  S  and  400-khI.  belt  and  motor  driv..  \al»; 
1  and  ZOO-sal.  batch  mlx.  ra;  Kt.  Atklnrun  tr-'  ar,  i 
motor  drive  to-qt.  fre.-zera.  20  40-qt.  brln.-  frrerr.  r» 
of  varloua  makes:  Miller,  Miller  Tyaon.  Tliorni  -  n 
g  1  CO  and  up.  Alaska.  3.0U0-pound  cooler  romplete, 

<-ton  York  r.-fr-.gerat lug  outfit,   100-gal.  C  P   <■• 

Unntlon  pneteurlring  outfit,  on.-  e-ompl.te  outni  Isi- 
eludlns  freezer,  hrine  box.  pump.  eana.  tuba,  aio.fl- 
Ing.  motors,  boiler,  etc. 

Brad  for  coanplvte  Hat  and  detttlU. 
PHILADELPHIA  BETINXISG  CO. 


Sc£L  caa,  Returned 

Our  methods  and  workman- 
ship guarantee  satisfaction 
and  save  money  for  you. 


819-23  N.  L* 


RE-TINNING 

Ice  Cream  Cans  re-tinned  at  your 
plant.  Cost  cut  ONE-HALF 

No  crates  to  build 
No  freight  to  pay 

SATISFACTION  ASSURED 

Callender  Soldering  Process  Co. 

14  So.  Jefferson  St.  Chicago,  UL 
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The  Davies  Improved  Creamer 


HALDEN  ICE  CREAM  CO., 
G.   P.   Kimball,   Pre*,   and  Treu. 
Manufacturer*  of  Ice  Cream 
and   Fancy  I  cel. 

FACTORY :     43  Exchange  Street. 
Tel.  Maiden  2730-W 
STORE :    229  Pleasant  Street. 
Tel.  Maiden  2730-R. 

HALDEN,  MASS  . 

Sept.  3,  1920. 

THE  MANTON  GAUI.IN 
MFG.  CO., 

Boston,  Mass. 
Gentlemen : 

After  an  extensive  study  of  the 
different  emutsificrs  on  the  market, 
we  installed  one  of  your  creamers 
and  have  used  it  constantly  through- 
out the  year.  We  find  it  makes  a 
smoother  and  better  ice  cream  than 
we  were  able  tn  produce  before. 
The  flavor  of  the  cream  is  much 
improved  a>  it  is  clarified,  and  we 
find  it  is  the  only  machine  of  its 
kind  that  emulsifies  and  does  not 
incorporate  air  in  the  mix. 

To  say  that  we  are  well  pleased 
is  putting  it  mildlv.  We  wish  to 
Lake  this  opportunity  to  thank  you 
and  can  assure  you  we  are  most 
satisfied. 

Very  truly  yours, 
MAI.DEN  ICE  CREAM  CO. 

(Signed)  G.  P.  Kimball. 


The  accompanying  photograph  was  taken  in 
the  Plant  of  the  Maiden  Ice  Cream  Company,  of 
Maiden.  Mass..  and  shows  their  method  of  hand- 
ling the  mix.  The  mix  is  made  up  in  a  vat  from 
which  it  flows  tn  the  Davies  Creamer  by  gravity, 
the  discharge  being  piped  to  the  cooler  located  on 
the  next  floor.  This  progressive  concern  enjoys 
the  reputation  of  putting  out  an  extremely  high 
grade  product.  Their  choice  therefore  of  a  Davies 
imer  in  preference  to  any  other  type  of  emul- 
sifier  is  just  one  more  reason  why  you  should 
investigate  its  merits  thoroughly  before  ordering 
emulsifying  equipment. 

The  Davies  Creamer  is  daily  doing  excellent 
work  for  many  satisfied  users  and  will,  given  the 
opportunity,  do  the  same  for  you. 

Through  its  use  a  smoother  heavier  bodied 
and  richer  tasting  cream  may  be  made  and  all 
worries  of  a  possible  shortage  forgotten. 
Write  for  our  catalogue. 


Manufactured 
by  tht 


Manton-Gaulin  Mfg.  Company,  of  Boston 


Fully  Prottcled 
by  Patent! 


GE>'EKAL  SALES  AGENTS      THE  CflEAMERI  PACKAGE  MFG.  COMPANY 


CHICAOO.  ILLINOIS,  tl-ST  W.  Klnita  St. 
KANSAS  CITY.  MO.,  (11  W.  Eighth  8t, 
MINNEAPOLIS.  MINN..  I1«  J!0  Third  8t..  N. 
Bl'FFALO.  N.  Y..  1M-1J7  E.  Swan  SC 
OMAHA.  NEB.,  Ill  8.  Tenth  St. 


PHILADELPHIA,  PA.,  1107  Market  St. 
PORTLAND,  ORE..  «  and  1  N.  Front  St. 
SAN  FRANCISCO.  CAL,  69*  Battary  St. 
TOLEDO.  OHIO,  lit  St.  Clair  St. 
WATERLOO.  IOWA,  40(  Sycamore  St. 
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Other  freezers  in  the  line  are: 

Model    90    Perfection    Standard  Horizontal 
Urine  Freezer — capacity  50  qts. 

Model    40    Perfection    Standard  Horizontal 
Brihc  Freezer — capacity  40  nts, 


pOR  the  man  who  demands  a  Freezer 
of  large  capacity,  speed,  efficiency, 
sanitation,  convenience  and  handsome 
appearance,  nothing  surpasses  the 

Perfection  Dreadnaught 
Model  60 

Brine  Freezer 

A  few  of  iU  many  features  are: 

Rating  60  qts. — actual  capacity  approximately 
80  qts. 

All  controls  operated  from  the  front. 

Hinged  head  with  4  clamps  makes  cleaning  easy 

and  leakage  impossible. 
Removable  cylinder  affords  easy  cleaning  of  brine 

space. 

Correct  size  mix  tank  and  fruit  bowl. 
Built  for  years  of  heavy  use — snow  white  and 
nickel  finish. 

If  you  make  or  use  ice  cream  in  any  considerable 
amount,  you  will  want  our  new  booklet  describing  this 
improved  line  of  freezers. 

Drop  us  a  line.  TODAY. 


J  G. CHERRY  COMPANY 


.*'*ul-H  cedarWrapids 

IOWA 
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Get  Your  Retailer's  Viewpoint 

Here's  what  they  say  about  putting  your  product  in  SEALRIGHT  CONTAINERS 

"They  are  neat,  sanitary  and  attractive.  Easily  handled.  No  over  measures  as  in 
the  ordinary  pail.    People  like  to  carry  home  ice  cream  in  Sealright  Containers — there 

is  no  leaking  or  dripping — ice 
cream  keeps  better  and  naturally 
we  make  a  lot  of  'carry  home' 
sales  we  wouldn't  otherwise." 

Look  for  the  name 

SEALRIGHT 

It's  stamped  on  every 
container  for  your  pro- 
tection 

Sealrlght  Container* — the  Ideal,  perfect 
delivery  package — Just  naturally  stimulate 
Ice  cream  aalea.  Shouldn't  jrou  Investigate? 

Order  Thru  Tour  Jobber. 
Write   Ce  For  Samples. 

SEALRIGHT  CO.,  INC. 


FULTON 


NEW  YORK 


In  Your 
Creamery  or 
Hardening  Room — 

Jamison's 
Noequal 
Revolving 
Door 


Passes  your  ice  cream  and  milk  cans  back  and  forth  without  loss  of  temperature — 
requires  but  one  operator  when  fitted  with  unloading  device.  Great  saver  of  time  and 
labor — specially  constructed  for  constant  hard  service.  20  and  40  quart  sizes  in  stock. 
Ask  for  catalogue  No.  p  with  full  details. 

JAMISON  COLD  STORAGE  DOOR  CO. 

Formerly  Jonmi  Cold  Storm  Door  Co. 

Hagerstown,  Maryland,  U.  S.  A. 
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JustExactiy  Right 

says  the  big  HYDROX  COMPANY,  CHICAGO 

when    referring   to   their    ice   cream    as    it    is   drawn   from    the  freezers. 

To  quote:— "In  order  to  get  it  JUST  EXACTLY  RIGHT,  \vc  have  a  sensitive  bit  of 
mechanism  which  says  to  us,  'Take  it  out  now'  or  'Leave  it  a  minute 
longer.' " 

This  "bit  of  mechanism"  is  the  Mojonnier  Overrun  Tester,  of  which  they  now  have 
three. 

They  also  see  that  their  mix  is  JUST  EXACTLY  RIGHT,  when  made  up.  They  ac- 
curately test  their  materials  for  tat  and  solids  and  then  standardize  their  mix  to  a 
few  hundredths  of  one  per  cent. 

This  they  do  with  the  Mojonnier  Milk  Tester. 

They  have  proved  that  accuracy  pays. 

Let   our   Engineering  Department  prove  it  to  you. 

Write  for  circular  and  charts. 


Sold  direct  or  through 
ymmr  Jobber* 


tern  Office 
ZOO  Fifth  Avenue 
New  Tork 


MILK  ENGINEERS 
739  W.  Joxkson  Boul.  Chicago 


Southern  Office 
4*31    Margarrtta  Avenue 
St.  Louie 

Wee  Urn  Office 

t«70  McAlllwter  Street. 
Saw  Francisco.  Cat. 


In  all  dairy  products 
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^Ihe  Package 
Sells  flie  Qooc/s " 


Not  long  ago 

Most  Ice  Cream  Manufacturers 
Sold  Brick  Cream 
In  Cartons 

That  resembled  shoe  boxes 
Or  boxes  ordinarily  found 
On  hardware  shelves 
Filled  with  padlocks,  etc., 
Nowadays 
Everyone  knows 
That  an  attractive  carton 
Increases  the  sale  of  Brick  Cream 
And  here's  a  tip 

"Build  up  your  Brick  Cream  Trade" 
It  will  stick  to  you 
In  the  off  season 
The  sale  of  bricLs  in  winter 
Is  increasing  rapidly. 


In  the  spirited  demand  for  better  looking  cartons,  Menasha  Printing  &.  Carton  Company 
has  more  than  kept  pace  —  It  has  led  the  way. 

Today  wc  are  printing  on  boxboard  stock,  designs  that  arc  unsurpassed  anywhere  for 
artistic  class  and  beauty.  That's  why  the  Menasha  imprint  is  found  on  an  increasing 
number  of  Ice  Cream  Cartons  each  year  in  all  parts  of  the  United  States. 

To  be  sure  of  having  your  next  years  supply  of  cartons  u'hen  you  uunt  them,  order  early. 
There  are  some  special  advantages  in  ordering  now.    We  will  be  glad  to  tell  you  about  it. 

MENASHA  PRINTING  &  CARTON  COMPANY 


MENASHA    ypSV  WISCONSIN 


CH1CA0O 

IU1  Coo.iy  KJ«. 


wrw  YORK 
IX  .Mil  A<« 


CIFVE1.AND 

in  nil 

,  Annci 


KANSAS  cmr 

J07  S<.TTilt 

F  .;,  .  AtcaJ* 


IOS  ANC1FIFS— *T0  L  W..  H.Uwui  PU«. 
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"The  De  Laval  Emulsor  Enables  Us  to 
Take  Care  of  Any  Amount  of  Business" 

That  is  what  one  user  says  of  the  De  Laval  Emulsor,  and  it 
is  but  one  of  the  reasons  why  it  should  be  made  a  part  of  your 
equipment.  The  extra  profits  you  can  make  by  having  an  un- 
limited supply  of  cream  always  available  will  often  pay  for  the 
machine  in  one  season. 

Here  is  an  excerpt  from  a  letter  written  by  the  Hagerstown 
Ice  Cream  Co.,  of  Hagerstown,  Md. : 

"We  have  l>een  using  a  De  Laval  Emulsor  for  some  time  and 
are  getting  very  satisfactory  results.  The  Emulsor  has  enabled 
us  to  greatly  improve  the  quality  of  our  ice  cream,  both  in  tex- 
ture and  flavor,  and  wc  are  in  a  position  to  take  care  of  any 
amount  of  business  on  short  notice. 

"We  have  been  using  De  Laval  dairy  machinery  for  eight  years 
and,  like  vour  other  machines,  the  Emulsor  is  mechanically  per- 
fect." 


A  De  Laval  Emulsor  gives  you  entire 
control  of  your  cream  supply,  both  as  to 
quantity  and  quality.  In  addition,  it  makes 
it  possible  to  obtain  your  supply  of  cream  at 
a  lower  price,  and  improves  the  quality  of 
your  product. 

Send  to  nearest  sales  headquarters  for 
Emulsor  Catalog  and  Testimonial  Hook, 
"What  Users  say." 

The  De  Laval  Separator  Company 

New  York  Chicago  San  Francisco 

Montreal  Peterboro 
Winnipeg  Edmonton  Vancouver 


Sooner  or  later  you  will  use  a. 

De  Laval 
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1  HE  C-B  CALENDER 


Frmlni   Room   of   J.   M.   File*  Ie« 
CUM    *'<>..    Kriiillnc,    Pa.,  equlpiM-d 
with  TIimuu  Ilntrh  Measure*. 


Save  Labor 


with  Thomas  Batch  Measures ! 

The  men  formerly  needed  to  fill  freezer  hoppers  can  he  transferred  to  other  work 
after  you  equip  your  plant  with  Thomas  Batch  Measures.  That  means  operating 
expenses  reduced.  For  every  5  to  8  freezers  equipped  with  the  Batch  Measure 
one  man  can  be  dispensed  with. 

Filling  Batch  Measures  (instead  of  hoppers)  when  yon  have  a  freezer  room  like 
the  one  in  the  photograph,  takes  less  effort  than  to  start  the  freezers  running — 
just  turn  the  cock  valve  lever.  The  mix  flows  into  the  Measure  and  reaches  the 
freezer  without  having  been  exposed  anywhere  along  the  line. 

These  Measures  may  be  placed  on  any  make  freezer,  any  size.  The  quantity  of 
mix  automatically  measured  for  each  freezing  may  be  regulated  as  desired.  The 
float,  shown  in  the  drawing  above,  may  be  adjusted  up  or  down  on  the  shaft,  so 
that  the  amount  of  liquid  required  to  raise  the  float  and  shut  the  air  valve  can  be 
just  what  you  wish.  When  the  air  valve  closes  the  flow  of  mix  is  checked.  Thus 
is  prepared  automatically  an  exact  amount  of  mix  ready  for  the  freezer.  By  turn- 
ing back  the  cock  valve  lever,  the  measured  mix  flows  into  the  freezer. 

The  Thomas  Batch  Measure  is  the  only  apparatus  providing  a  sanitary,  unexposed 
system.  Its  cost  is  an  investment.  Mix  is  saved;  time  is  saved;  labor  is  reduced; 
inaccuracy  is  done  away  with. 

Make  your  freezer  room  modern,  sanitary  and  better  looking  by  installing  them. 
Let  us  tell  you  the  whole  revolutionary  story.  Write. 

CHERRY-  BAS  SETT  COMPANY 


BALTIMORE 


PHILADELPHIA 
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Excerpt  from  a  Full  Page  Hydrox  Company 
Advertisement  in  the  Chicago  Daily 
News,  Tuesday,  October  12 

The  freezers  in  themselves  are  worth  telling  about — 
although  there  isn't  room  here  to  show  the  big  roomful 
of  them.  Some  make  ten  gallons  of  ice  cream  in  fifteen 
minutes — some  of  them  THIRTY  gallons.  These  giant 
freezers  are  made  for  us  by  the  celebrated  EMERY 
THOMPSON  COMPANY  OF  NEW  YORK.  And 
when  they  get  to  going  good,  on  a  busy  day!   Oh!  Boy! 

Write  for  Catalogue 


|  Emery  Thompson  Machine  &  Supply  Co.  | 

271-275  Ryder  Avenue  im  c..ti  puet.  Bi«ii 

|  New  York  City 
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Buy  Your  Freezer  Now 

Don't  Wait  for  the  Rush! 

^  EL  AYS  in  delivery  cannot  be  avoided  when  everybody  wants  their  freezer 
at  the  same  time  just  before  the  opening  of  the  ire  cream  season.    Act  now, 
and  get  that  serene  sense  of  security  which  comes  with  knowing  that  you  are  all 
ready  for  business  any  time  the  Sprint;  demand  comes  around. 

The  U.  S.  Heavy  Duty  Freezer 
A  Pioneer  of  Progress 
In 


The  U.  S.  Heavy  Duty  Brine  Freezer 
produces  the  most  perfectly  smooth,  vel- 
vety ice  cream  possible. 

It  not  only  offers  you  the  most  for  yjour 
money  in  materials  and  workmanship,  but 
a  slight  turn  disengage*  the  entire  whipping  also  gives  you  the  very  latest  improvc- 
dcvlce  from  the  drive  for  removing  and  cleaning.   ments  and  the  hiehest  develooment-;  in 
Note    the    heavy    rugged    construction   of   goers.  "Iems  ana  lne  nignesi  ae\ciopmems  in 
shafts  and  housing.  ice  cream  freezer  design  and  operation. 


ADVANCED  KEATl'KKH. 

.Jlmost  all  of  urhieh  are  to  be  had  only  in  C 
Freezers.    Some  of  these  adiantages 


The  cover  of  the  cylinder  Is 
taken  off  by  simply  unscrewing 
four  milled  nickel-plated  nuts. 
These  are  built  Into  the  rover  so 
they  cannot  be  Interchanged,  mis- 
placed or  get  dirty.  In  the  larger 
machines  the  cover  Is  hinged. 

See  the  removable  tripod  which 
holds  the  front  end  bearing  of 
the  spad.lle.  It  can  easily  he  re- 
placed by  another  should  the 
hearing  become  worn. 


S.  //cat  v  Only 
•  optional. 
Many  eome  as  standard  equipment 
with  every  machine. 
Holler  Bearings    which  save  money  in  power,  and  add  to  the 
life  of  the  machine.     They  demand  little  attention,  require 
no  adjustment,  are  mounted  In  oil  proof  housings  and  save  oil. 
The  Automatic  batch  control,  which  greatly  simplifies  operation 

and  automatically  controls  the  site  of  the  batch. 
Widest  and  most  complete'  range  of  slaee.  Including  Commercial 
40  quart,  Majestic  60  quart,  AJax  80-100  quart,  Hercules  1!0 
quart  and  Ulant  160  quart. 
The  Largest  Ice  Cream  Freexer  in  the  World,  the  160  qt.  Giant. 

can  be  had  in  a  U.  8.  Heavy  Duty  Brine  Freexer. 
Rapid  Vertical  Discharge  avoids  need  of  watching  and 
spilling. 

Whipping  Device  features  Illustrated  to  left. 
Prrcoollng    Increases    productivity   of   labor,  saves 

time.     Multiplies  capacity  of  machine. 
Hinged  Cylinder  Cover  on  larger  slums. 

Separate  »plaahlesa  openings  for  cream,  fruit  and  Inspection. 
.Special  arrangements  for  admitting  fruits  and  flavors  to  Insure 

quick,  thorough  mixing. 
Triple  Blpass  Brine  Control  Valve. 

No  Iron  or  other  corrosive  metals  to  wear  or  come  in  contact 

with  the  cream  Inside  the  freexer. 
Adjustable  motor  table  which   makes  It  easy  to  take  up  the 

slack  In  chain 

Easily  converted  from  belt  to  motor  drive,  and  vice  versa.  In 
the  owner's  place  of  business,   by  ordinary  mechanics. 

Shafts,  hearings  and  gears  of  the  U.  8.  Freexer  arc  mora  solid 
and  heavier  than  In  any  other  machine. 

Brine  Jacket  and  passages  designed  to  avoid  clogging  and 
stopping,   yet   easily   accessible  for   inspection   and  cleaning. 

Built  and  assembled  on  the  bolted  together  unit  principle- 
no  soldered  Joints.  Not  only  the  Individual  parts,  but  the 
complete  units  composing  any  machine,  can  be  detached  and 
replaced  by  others  from  the  nearest  stock  by  ordinary  help 
in  the  owner's  place  of  huslnem. 

A  brine  tank  can  be  furnished  that  is  the  very  easiest  to 
and  refill. 

A  KKAI.I.Y  HEAVY  DITY  MACHINE  TIIKOlUHOtT 

Oet  our  circular  on  "How  to  Tell  a  CwtnA  Fleeter." 


THE  U.  S.  FREEZER  &  MACHINE  CORP. 

Home  Office  ana  Factory 

270  Union  Avenue  Brooklyn,  N.  Y. 

Representatives  and  distributors  in  all  farts  of  the  United  Slates  and  Canada.  May  uv 
not  arrange  to  have  one  call  on  you? 
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CAN-PRO-CO 


CANVAS* 


ff 


THEY'LL 
COME  BACK 

Can-Pro-Co  Stay  On  Canvas 
Tub  Covers  cannot  accidentally 
be  removed  from  an  icecream  tub. 

They  are  fastened,  at  the  back, 
directly  to  the  tub  by  means  of 
a  loop  of  heavy  rawhide  and  a 
brass  dee. 

The  brass  will  never  rust  and  the  rawhide  successfully  stands  the 
strain  placed  upon  it  as  a  hinge. 

When  once  fastened  to  the  tub,  they  will  "stay  on"  and  come  back 
with  the  tub,  every  time.   And  they  will  do  that  for  many  seasons. 

CAN-PRO-CO  STAY  ON 
TUB  COVERS 

Can-Pro-Co  Stay  On  Tub  Covers  are  made 
complete  in  every  detail.  The  eyelets  are  brass 
bound,  and  the  canvas  itself  is  reinforced  with 
heavy  patches  where  the  greatest  wear  comes. 
Brass  tipped,  hard  finished  strings  are  furnished 
with  the  cover,  together  with  brass  staples  for 
attaching  to  the  tub. 

Can-Pro-Co  Stay  On  Tub  Covers  are  made 
of  the  very  highest  grade  canvas,  with  double 
sewed  seams.  Before  being  cut  they  are 
thoroughly  shrunk,  and  specially  treated  by 
our  own  process  to  make  them  proof  against 
brine,  water,  mildew  and  rust.  By  their 
fastenings  they  are  also  theft-proof. 
Once  on  a  tub  they  are  on  to  stay.  A  long  -p.  n  D  n  A 
list  of  satisfied  users  is  ample  proof  of  this.        Ilie  Ad™  „ 

Ask  us  for  their  names.  waterproof  and  pliable,  and 

allows  freedom  of  movement 
of  the  worker. 

Write  us  for  a  trial  order  to 

Order  From  Your  Dealer  foe  shipped  through  your  OWn 

Canvas  Products  Corporation  dealer 

FOND  DU  LAC,  WISCONSIN 
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M11_U>  IMPROVED 
FRENCH  ICE  CREAM 
FREEZER 


ALL  STYLES  AND  SIZES 
OF  ICE  CREAM  FREEZERS 

STEEL  PACKING  CANS 
CEDAR  TUBS 
ICE  BREAKERS 
BRICK  CUTTERS 

Repair*  for  V.  Clad  &  Son  Machinery 

THOS.  MILLS  &  BRO.,Inc. 

Confectioners,  Baker*  and  Ice  Cream  Tool* 
1301  N.  8th  STREET,  PHILADELPHIA 
SEND  FOR  CATALOGUE  OF  ICE  CREAM  TOOLS 


ICE  CREAM 
BRICK  CUTTER 


Ice  Cream  Can  Liners 

Four  Good  Reasons 
Why  You  Should  Use 

Allen's  One -Piece 
Sanitary  Can 
Liners 


i 


It  is  Practicable — the  only  liner  which  embodies  the  one-piece  feature,  which 
always  insures  a  neat  liner  that  does  not  work  out  of  place. 

2.  It  is  absolutely  sanitary — made  of  solid  manila  board,  especially  treated  to  with- 

stand moisture,  and  will  not  break  down,  scrape  off  or  adhere  to  contents  of 
the  package. 

3.  It  is  economical — prolongs  the  life  of  your  cans,  make  old,  rusty,  and  dented 

cans  as  serviceable  as  new  ones  and  more  sanitary. 

4.  It  is  good  business — gives  your  product  a  clean,  wholesome  appearance  which 

always  increases  the  demand  for  your  brand 

If  not  for  sale  by  your  Jobber,  write  to 

THE  ALLEN  CANDY  CO.,  Sole  Manufacturer,,  Pontiac,  III. 


ICE  CREAM 
AND   MILK  CANS 


R  E  T  I  N  N  I  N  G 

TURN   YOUR   RUSTY   CANS    INTO  GOLD 

Why  discard  an  ice  cream  or  milk  can  or  any  tinned  can  or  kettle  which  is  all 
there  except  the  protective  coating. 

Our  process  of  re-tinning  puts  on  a  heavier  coat  than  the  can  had  originally, 
so  you  have  better  can  equipment  at  a  fraction  of  the  cost  of  new  cans. 

We  straighten  and  repair  your  cans  and  tune  up  the  shape,  restoring  all  the 
original  value  of  the  can. 

Send  us  a  sample  today  and  we  will  retin  it  gratis  and  return  to  you  at  once  to 
show  you  our  class  of  work  and  also,  how  much  gold  you  can  save. 

SANITARY   TINNING   &   MANUFACTURING  COMPANY 
3753-3759  E.  93rd  Street  Cleveland,  Ohio 
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£>outl)ern  Ctnmng  Company 

Johnson  City.  Tennessee 

We  Offer : 

Prompt  Service        The  Best  of  Work 
Moderate  Prices 

The  Only  Retinning  Plant  in  the  South 

LET  US   HEAR  FROM  YOU 


The  most  substantial  Ice  Cream  Can  Liner 
on  the  market 

THESE  Liners  are  made  of  the  highest  grade  Sulphite 
Box  Board  and  are  shipped  to  you  in  fibre  containers 
200  in  each  container,  complete  with  circles.  We  carry 
them  in  stock  in  all  sizes. 

•4  J 

Write    for  Prices 


RETINNING    ICE    CREAM  CANS 

A  Special         We  do  refinishing  of  old  ice  cream  cans  in  a  special  department  of  our  plant 
Department      which  devotes  its  entire  time  throughout  the  year  to  doing  this  one  thing 
and  doing  it  well. 

Old  Can*  And  we  do  know  how  to  fix  up  your  otherwise  hopelessly  rusty  old  cans  to 
Made  New  thev  will  be  tight  and  bright  and  good  as  new.  IT  IS  NOT  EXPENSIVE 
At  Lew  Coal     AN  D  PAYS  YOU  A  DIVIDEND.   The  government  recommends  retinning 

of  old  cans  as  a  measure  of  economy. 
Sample  Can     This  is  the  time  of  year  to  send  cans  in  for  renewal.   Send  us  a  sample  can 
Returned         NOW.   We  will  repair  and  retin  it  without  charge  and  return  it  promptly, 
Free  so  vou  can  see  the  quality  of  our  work.   Write  us  when  yon  ship  it,  so  we 

will  know  whose  it  is,  and  we  will  do  the  rest. 


OAKES   &   BURGER  CO. 

ESTABLISHED  18T3  CATTARAUGUS, 


N,  Y. 
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Business 

Personality 

The  jolly  innkeeper  of  other 
days  was  more  of  a  salesman 
than  we  give  him  credit  for.  He 
knew  the  value  of  personality. 

Thousands  of  stores  the  coun- 
try over  are  by  the  use  of 

WyalFdotte) 


providing  that  distinctive,  whole- 
some cleanliness,  which  creates 
not  only  personality,  but  also 
that  store  character  and  person- 
al touch  to  which  the  public  so 
readily  responds. 

Wyandotte  Sanitary  Cleaner 
and  Cleanser  is  a  dry,  white 
powder  conveniently  packed  in 
kegs  and  barrels,  and  every  par- 
ticle of  the  cleaner  is  guaranteed 
to  be  an  efficient  working  par- 
ticle. Moreover,  the  widely  in- 
creasing use  of  this  cleaner  is 
conclusive  proof  of 
its  unusual  econ- 
omy. 

Order  from  your 
supply  house. 

p«cvIV?  It  cleans  clean. 

THE  J.  B.  FORD  CO., 
Sole  Mfrs. 

Wyandotte,  Mich. 


Pioneer  Retinners  of  Milk 
and  Ice  Cream  Cans  and 
Returning  of  All  Kinds 
PLEASE  CONSIDER 

Twelve  years  experience  in  rebuilding 
and  retinning  Milk  and  Ice  Cream 
Cans. 

Most  up-to-date  and  best  organized  re- 
tinning  plant  in  the  United  States. 

We  make  our  own  parts,  such  as  Bot- 
toms, Rings,  Rims,  Handles,  etc.,  hence 
our  ability  to  quote  lower  prices. 

Write  for  price  list. 

ALOIS  AUFRICHTIG  COPPER  & 
SHEET  IRON  MFG.  CO. 

900  South  Third  Street      St.  Loui.,  Mo. 


TUB  COVERS 

•       C  WATERPROOF 
|L  TUB-COVER 

-JV^CQ  .TEXAS. 

,  7^ 


TARPAULINS,  etc. 


Clifton  Manufacturing  Co. 

Everything  in  Canvas 

Waco  Texas 
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GLACIFER 


Patent  Claims  Allowed 


DRY  PACKER 


20  Quart  Model 
Weight,  with  lc.  Cre»m  and  Can.  10S 

Price  $15.00 


COPY 

DEPARTMENT  OF  HEALTH 
City  of  Biddeford 

Octolwr  7,  1920. 

D.  C.  KELEHER, 

Mansion  House  Ice  Cream  Co., 

East  Cambridge.  Mass. 

Pear  Sir. 

I  do  not  know  what  time  you  pack 
the  Iccless  Packer,  but  the  Packer 
came  by  Atlantic  Express  and  comes 
over  the  road  by  auto  truck  and  it  is 
supposed  to  arrive  here  by  eight  a.m., 
but  it  was  eleven  o'clock  before  we 
received  that  Iceless  Packer  both 
times  it  was  shipped,  and  the  cream 
was  firm  and  hard,  in  fact  it  was  the 
only  time  that  the  cream  was  fit  to 
he  served,  as  we  have  to  pack  all 
cream  that  comes  in  ordinary  packers 
as  the  cream  is  liquid. 

My  opinion  of  the  Iceless  Packer 
is  that  it  lays  over  the  old  way  a 
thousand  fold,  and  any  up-to-date 
house  should  use  them. 

Very  truly  yours, 

(Signed)    J.  W.  Mahoxey. 


For  information  apply  to 


THE  GLACIFER  CO. 

102  Merrimac  St.  Boston,  Mass. 
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Get  This"  says  DOC 


If  you  sic  Germ-X  on  the  microbes  around  your  plant,  it's  "good-bye,  Mike!"  When  Germ-X 
comes  in  one  door,  bacteria-microbes  hot-foot  it  out  another. 

The  ice  cream  maker  who  depends 
on  scalding  water,  washing  powder 
and  muscle  grease  to  sterilize  his  cans, 
mixers,  homogetiizers,  ami  various 
receptacles,  is  leaning  on  a  broken  rod 
indeed.  Bacteria  are  such  tough 
minute  creatures  that  over  half  of 
them  escape.  Hence  off-flavored  and 
poor  keeping  product  results. 

But  Germ-X  gets  'em  all.  A  little 
Germ-X  in  a  lot  of  water  makes  a 
rinsing  solution  that  no  bacteria  can 
withstand.  It  is  powerful,  non- 
poisonous,  practically  odorless  and  in- 
expensive. Don't  forget  cither  that 
Germ-X  heals  cuts,  burns  and  bruises 
quickly.  Send  $3.00  for  a  trial  gallon 
of  Germ-X.  Doc  guarantees  you'll  be 
more  than  satisfied. 


GENERAL  DISTRIBUTORS 

The  Creamery  Package 
Mfg.  Company 

61-67  W.  Kinzie  Street,  Chicago 


Write  Delivery  Date  on  a  sample  con- 
tainer or  a  quantity. 


R.  J.  DECY 
Times  Building  New  York,  N.  Y. 


! 
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aint  Your 
Ice  Cream  Cans 


STURGKS 
&  BURN 
Brine-proof 
Can  Knutncl 
makes  old 
cans  look  like 
new,  and  adds 
more  years  to 
i  heir  use. 

Six  colors— white, 
red,  gray,  yellow, 
green  and  blue. 

Write  for  circular 
No.  AS  . 

STURGES 
•&  BURN 
MFG.  CO. 

Makers  ofSturges 
Guaranteed  Ca- 
pacity Milk  Cans 

Congress  &  Green  Sts. 
Chicago,  U.  S.  A. 


|  The  Milk  Man 
'  The  Ice  Cream 
The  Bottler 


Man 


'HOUI.D  write  at  once  for  full 
information  and  a  color  card  of 


Dcrycote  is  brilliant,  glossy,  i  olorctl 
enamel  that  beautifies  your  package  and 
preserves  it  in  heat  or  cold — from  salt, 
lirine,  acids  or  alkalies — and  it  will  net  fade. 

Dcrycote  is  used  by  a  large  percentage 
of  the  nation's  manufacturers  in  food 
products  to  give  individuality  to  their  con- 
tainers. 

Dcrycote  dries  quickly  on  Wood  or 
Metal. 

Manufactured  by 

The  National 
Paint  &  Varnish  Co. 


Cleveland,  Ohio 
U.  S.  A. 


t 
i 


What  About  Paint? 

— Jor  y°ur  Tubs  and  Cabinets 


COMPETITION  will  he  keen  next 
Summer.    Appearances  will  count. 
Brine-eaten  hoops  and  staves  may 
cripple  the  plant  when  business  is  best. 

Arlington  Tub  Enamels  are  Brine-proof 
and  made  to  withstand  hard  knocks, 
abuse  and  exposure. 

Arlington  BrineProof  Asphaltum  gives  ab- 
solute protection  to  the  inside  of  tubs 
(also  metal-lined  cabinets)  for  an  entire 
season  in  spite  of  heavy  pounding. 


Boib  product,  arr  mofwr-Mver*  tar  the  lec 
Cream  Trade.   Wtwrill  much  your  iptcial  color. 


The  Arlington  Mfg.  Co. 

Technical  anJ  Industrial  Paint* 

CANTON,  OHIO 


THE 

ARIJNC.TON 

MFC.  CO. 

Canton.  Ohio 

Pleaae  ar-nd  ua  color  carda. 
prirea.   testing   samples,  and 
•pedal  proposition  on  your  Tub 
Knimpli    and    Aaphalluttt  Paint. 
We  uar  abnut  tubn. 


Name 
Address 


City 


State 
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Ice  Cream  Cans 

NO  SOLDER      .      NO  LEAD 
NO  RIVETS      -      NO  LEAKS 

CAN  OF  UTMOST  UTILITY  -  COSTS  NO  MORE  THAN 
RIVETED  AND  SOLDERED  CANS.    Investigate  Before  Buying 


No  lntcratlcea  or  raw 
•drea  to  out  or  collect  dirt, 
Kood  I  rip. 


Solid  flamed  bottom  I  fit 
loch  thick.    Cant  leak. 


(FDH7  |)iii>i  |M  br  patent*  pro  dine) 

JOH^    WOOD    MANUFACTURING  CO. 

Branch  Office*: 

TORONTO.  CANADA  BOSTON         NEW  YORK  CITY  PHILADELPHIA  BIRMINGHAM  (ALA.) 

CLEVELAND  CHICAGO  BAN  FRANCISCO  LOS  ANOBLES 

ADDRESS  ALL  COMMUNICATIONS  TO  MAIN  OFFICE  CON8HOHOCKEN,  PA 
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The  Turnbull  Ice  Cream  Sugar  Cone  Machine 

AUTOMATICALLY  BAKES 

1080  SUGAR  CONES  PER  HOUR  / 

The  Only  Ice  Cream  Sugar  Cone  Baking  Machine  on  the  Market 
EVERY  ICE  CREAM  MANUFACTURER  SHOULD  HAVE  ONE 

The  Ever  Increasing  Demand  for 


SUGAR  CONES 


i  .5=5*1 


Necessitates 
This  Labor 
Saving 
Device 

9 


'J"  HE  BAKING  device  consist  of  a  heavy 
*  circular  table  made  of  iron  and  equipped 
with  twelve  baking  irons.  Above  this  table 
there  is  a  large  tank  in  which  the  batter  is 
placed  and  from  which  it  is  fed  to  the  baking 
irons  by  means  of  a  positive  force  pump  which 
can  be  regulated  to  deliver  any  quantity  of 
batter  desired  to  each  baking  iron.  The  bak- 
ing irons  arc  entirely  automatic  in  their  opera- 
tions and  they  are  heated  from  above  and  from 
below  by  burners  using  either  natural  or  arti- 
ficial gas. 

When  the  power  is  applied,  instantly  the 
circular  table  top  begins  to  move,  each  baking 


iron  automatically  opens  when  it  comes  to  a 
position  immediately  beneath  the  outlet  pipe 
from  the  batter  tank,  enough  batter  to  make 
cono>  of  the  desired  size  is  forced  into  this 
baking  iron,  which  instantly  closes  and  passes 
between  the  burners,  where  it  is  baked  uni- 
formly on  both  sides  at  the  same  time.  Simul- 
taneously another  baking  iron  passes  beneath 
the  batter  pipe  and  this  in  turn  follows  the 
first. 

The  consumption  of  fuel  is  very  slight  and 
there  is  absolutely  no  waste,  either  of  fuel  to 
heat  the  baking  irons  or  of  batter  used  in 
making  the  cones. 


Abtoluteiy  no  uxa«f«  of  material  or  power  in  the  aim  of  this  machine 

The  Turnbull  Automatic  Ice  Cram  Snrar  Cone  Machine*  ahoold  not  be  eoafnaed  with  the  maehtaaa 
■old  for  baking  "preaoed  conea."  Turnbull  cone*  are  hand -rolled  and  are  a*  deUofona  as  angel  food  aakaj 
lira—fd  rones  contain  little  or  no  iragar.  The  •taoarhret.  moat  economical,  efficient  automatic  marhtn* 
made.  It  U  the  original  and  world-wide  known  Tumbull  Ice  Cream  Cono  Making  Machine.  Price  wlthtn 
the  mean*  of  every  dealer. 

Send  for  Price*  and  Descriptive  Catalogue 

The  Turnbull  Manufacturing  Co. 

N.  E.  Vail  &  Co.,  Inc.,  Proprietor! 

THK  LARGEST  SI  GAR  CONE  PRODUCERS  IN  THE  I'MTF.I)  STATES 

MOUNT  VERNON,  N.  Y. 
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AUTOMATIC 
CONE  MACHINES 

That  bake  Real  Sugar  Cones  at  the  lowest 
possible  cost.  Control  the  quality  and  sup- 
ply o!  your  cones  by  using  our  improved 
machine. 

Let  us  tell  you  how. 

THE  CREAM  CONE  MACHINE  CO. 
5806  Hough  Are,  Clereland 


Selden  Trucks 

l1/*  2V2,  31/2,  5  Ton  Models 
All  Worm  Drive 

Write  for  Complete  Information 

Selden  Truck  Corporation 

Rochester,  N.  Y.,  U.  S.  A. 


•■(  rclw"  No.  1 

llrii  t.   <  iltlrr 


DO  NOT  wait  until  you  are  rushed 
before  you  inquire  about 

"Cyclone"  Ice  Cream  Brick  Cutters 

Send  for  circular  at  once. 

I  REBUILD  &  REGALV AN'IZK  BRICK  TANKS 
equal  to  NEW  at  less  than  ONE-HALF  the  cost 
of  new  tanks. 

LOUIS  CUMMINGS 

Rocmwor  to  Morlti  Smith 

1035  Third  Avenue  New  York  City 


Brick  Tank 
Krialvanlirtl 


Meyer  Ice  Cream 

Delivery  Equipment 
Standardized  Units 
Quick  Deliveries 


A 

■B  ecoMA/[y 

A  PRODUCT  OF  20  YEARS'  STANDING 

Anti-drip  Economical,  Long  Life, 
Adaptable 
Meyer  Anti-drip  Wagons 
Meyer  Anti-drip  Auto  Bodies 
Meyer   New  Type  Refrigerator  Bodies 

Order  NOW 
for  Spring  Delivery. 

Meyer  Wagon  Works 

216  Elm  Street         Buffalo,  N.  Y. 
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THE  CITY  OMIES  CO. 

STANDARDIZED 

CE  CREAM. 


The  City  Dairies  Company,  St.  Louii.  says:  "We  are  using  our  transportation  truck  to  haul  Ice  Cream 
and  Milk  from  our  Manufacturing  Plant  to  our  West  Branch,  a  distance  of  four  miles.  In  addition  to 
the  treat  saving  of  ice  and  salt,  which  amounts  to  an  average  of  about  90  per  cent,  we  save  considerable 
on  labor,  and  our  products  arrive  at  destination  in  the  very  best  of  condition." 

Your  Cooling  Room 

At  Your  Customer's  Door 


By  Utilizing  the  natural  swaying  of  the  truck  while  in  motion, 
cold  hrine  is  circulated  through  refrigeration  pipes  hung 
from  the  ceiling  of  the  ice  cream  compartment,  thus  con- 
verting it  into  a  refrigerator,  virtually  as  efficient  as  the 
cooling  rooms  in  your  plant. 

The  packing  of  ice  cream  in  ice  and  salt  for  delivery  i>  done 
away  with,  saving  time,  disagreeable  labor  and  at  least  1000 
lbs.  of  ice  and  200  lbs.  of  salt  daily. 

Adequate  and  convenient  space  is  provided  for  capacity  loads 
of  fresh  ice  and  salt  for  packing  at  the  retailers,  while 
empty  cans  are  carried  in  a  closed  compartment  opening 
from  the  rear. 


ST.  LOUIS,  U.  S.  A. 

AUTHORIZED  BUILDERS  FOR  THE  UNITED  STATES  OF 

A-B-C  Type  Refrigerator  Bodies 

Chicago  Sales  Office:       80  East  Jackson  Boulevard 
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READY  FOR  A  BIG  YEAR 

Plan  now  for  a  delivery  system  satisfactory 
to  your  customers  and  to  yourself  —  a  system 
that  is 

Economical 
Efficient 
Electric  and 
Edison- Equipped 

Electric  trucks  are  proving  their  value  every 
day.  Electricity  is  cheap  power.  Ordinary 
drivers  quickly  learn  to  operate  electrics.  Edison 
Batteries  furnish  reliable  power  year  after  year. 

The  outstanding  feature  of  Edison-equipped 
trucks  is  high  "service  efficiency" — the  greatest 
number  of  days  of  service  each  year  over  a  period 
of  years,  at  minimum  cost  of  operation. 

Investigate  electric  trucks.  They  mean 
economy  and  satisfaction. 

Bulletin  850BD  on  request. 

Edison  Storage  Battery  Co. 

Orange,  N.  J. 


Xrw  Y. 
Atlai 


ltl*TKIHVTOKS  IN 
Hotton  Philadelphia 
UrveUnd  PHfohurgh 


(  liiroxo 

St. 


City 
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Simplicity     Durability  Economy 

Simplicity,  durability  and  economy  are  the  three  outstanding  fea- 
tures of  WARD  ELECTRIC  TRUCKS. 

WARD  ELECTRICS  are  simple  in  construction.  They  have 
but  one  motor  and  one  pair  of  driving  gears  in  the  propelling 
mechanism.  Contrast  this  simplicity  with  other  constructions 
using  from  eight  to  thirty-two  gears  in  the  driving  train. 

WARD  ELECTRICS  are  durable  in  operation,  partly  because 
of  the  simplicity  of  construction  and  very  largely  because  of  the 
oversize  parts  used  in  the  various  component  parts  of  the  truck. 
Eor  instance,  we  use  the  Sheldon  locomotive  type  of  axle  and 
have  adopted  their  5  ton  axle  for  our  3j  >  ton  job  and  have  placed 
their  7  ton  axle  under  our  5  ton  job. 

WARD  ELECTRICS  arc  economical,  not  only  in  first  cost,  but 
in  operation  cost  as  well.  They  are  economical  in  first  cost,  be- 
cause we  give  you  more  for  your  money  than  any  other  electric 
truck  builder.  They  are  economical  in  operation  because  of  the 
simplicity  of  the  driving  mechanism,  the  durability  of  the  truck 
in  service  and  the  high  efficiency  and  consequent  low  current  cost 
necessary  for  the  propulsion  of  the  truck. 

Before  you  make  your  next  truck  purchases  should  you  not  in 
justice  to  yourself  investigate  WARD  ELECTRICS?  It  will 
cost  you  nothing  to  do  this  and  it  may  be  worth  many  thousands 
oi  dollars  to  get  a  satisfactory  solution  to  your  transportation 
problem  now. 


Ward  Motor  Vehicle  Company 

Mt.  Vernon,  N.  Y. 

Builders  of  Electric  Trucks 
7 SO  to  10,000  lbs.  capacity 
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Exide  users  say 

"Our  Ironclad  Battery 
lasted  approximately  four 
years." 


'We  have  had  no  interrup- 
tions of  service  on  account 
of  battery  trouble  to  any 
extent  during  the  five  years 
in  which  we  have  used 
your  batteries." 

'We  have  used  each  battery 
from  three  to  four  years. 
We  have  averaged  about 
thirty  miles  per  day." 

'If  I  had  bought  an  electric 
truck  three  years  ago,  it 
would  have  saved  enough 
money  by  now  to  have  paid 
for  itself." 


Why  the  Exide- 
Ironclad  Battery? 

It  has  power  with  a  punch  behind  it. 

It  has  endurance. 

It  has  high  efficiency. 

It  has  long  life. 

It  is  the  result  of  thirty-three  years  of 
battery-building  experience. 

It  is  absolutely  different  in  construction 
and  performance  from  any  other  battery. 

It  is  made  and  backed  by  the  oldest  and 
largest  manufacturers  of  storage  bat- 
teries in  the  world. 

Install  an  Exide-Ironclad  Battery  in 
your  electric  truck  and  see  for  yourself. 
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V/a  rti  Lire  trie 
Truck  ruu:ppcd 
jvi:h  an  Exide- 
t  rone  lad Battery 


The  Electric  Truck  Is  Economical 


"Our  5-ton  electric  trucks  are  capa- 
ble of  an  average  daily  mileage  of  at 
least  50  miles,  and  are  at  least  25', 
cheaper  to  operate.  That's  why  we 
bought  our  electrics  and  have  given  a 
repeat  order."  So  writes  an  executive 
of  one  of  the  best-known  firms  in  the 
country,  which  uses  Exide-Ironclad 
Batteries  exclusively. 

That  is  the  big  idea  in  electric 
vehicles.     For  the  usual 
run  of  city  hauling, 


with  many  stops  and  daily  mileages  of 
fifty  miles  or  less,  they  help  to  do 
more  work  with  the  old  force,  and 
they  do  it  at  less  cost  than  any  other 
means. 

The  electric  truck  gives  maximum 
results  when  it  gets  its  power  from  an 
Exide-Ironclad  Battery — the  one  bat- 
tery that  combines  all  the  essentials 
for  day-in-day-out  service  in  electric 
vehicles  —  maximum  power  ability, 
ruggedness,  long  life,  and  high  effi- 
ciency. Investigate  the  possibilities 
of  the  Exide-Ironclad  equipped  "Elec- 
tric" for  your  business.  Write  for 
our  free  booklet,  "15  POINTS  OF 
EXIDE-IRONCLAD." 


THE  ELECTRIC  STORAGE  BATTERY  CO. 

Olrfctt  J  ii  J  (arte  vi  tninuliclurcr  t  in  the  world  ol  Storage 
Batten t •  lor  every  purpoa* 

1*W  PHILADELPHIA  1921 

Brancbet  in  lerenteen  citiet 
Rude  Batteriee  of  Canada.  Linilo/.  I.U-157  Dalferin  Street.  Toronto 

£xi6e 

IRONCLAD 

BATTERIES 
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•\T  7HEN  it  comes  to  fleets,  look  over  this 
*  ~  list  of  Walker  fleet  users.  Wkat  Jo  these 
continued  endorsements  of  Walker  Electric 
truck  economy  mean  to  you? 


American  Railway  Express 
American  Sugar  Refining  Co. 
Anderson  &*  Goodman 
Blue  Valley  Creamery  Co. 
Boston  Store 
Busk  Terminal 
Carry  Ice  Cream  Coi 
Carter  •  Ink  Company 
Cudaky  Packing 
Consumers  Company 
Cuaktnan  •  Sons,  Inc. 
Da  Pont  Americ 
Gimkel  Brothers 
Hartman  Furniture  fie  Carpet  Co. 


Horton  Ice  Cream  Company 

Lawrence  Ice  Cream  Company 

Mandel  Brotkers 

Marskall  Field  (sf  Company 

New  England  Confectionery  Co. 

Old  Homestead  Bakery 

Park  &*  Tilford 

George  Rasmusscn  Company 

Reid,  Murdock  w*  Company 

Stern  Brotkers 

Swift  6/  Company 

United  Cigar  Stores 

Warner  Sugar  Refining  Co. 

Weatcott  Express  Company 


Our  latest  catalogue  is  just  off  the 
{tress.      Y/rite  for  a  cofay  today. 

WALKER  Electric  TRUCKS 

LOWEST  TRUCKING  COST 


WALKER 
VEHICLE 
COMPANY 
CHICAGO 

NEW  YORK 
BOSTON 
PHILADEPHIA 
BUFFALO 


AMERICA'S 
LARGEST 
MANUFAC- 
TURERS OF 
ELECTRIC 
TRUCKS  if 
TRACTORS 
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DUMORE 


"//  Does  the  Work" 

Story  of  the  DUMORE 


LAST  A  LIFE  TIME 


Whole  and  skim  milk  arc  used  lo  rednre  a  heavy  cream  to  a  lower  percentage,  but 
when  bottled,  there  is  a  precipitate  which  is  objectionable  and  undesirable.  Pasteuriza- 
tion, it  is  well  known,  also  affects  the  viscosity  of  cream. 

It  was  thought  that  a  high  pressure  pump  would  solve  these  problems  and  to  this 
end,  experiments  were  made.  After  a  few  changes,  it  was  found  that  any  process  of 
mixing  and  smoothing  out  or  recombining  milk  and  its  products  could  be  accomplished ; 
hence  its  name  DUMORE.  It  has  been  doing  satisfactory  work  for  nearly  four  years, 
and  two  Ice  Cream  plants  have  been  using  it  with  excellent  results  making  the  mix 
perfectly  smooth  and  aiding  the  yield  without  incorporating  air.  It  is  not  an  invention, 
there  are  no  patents  nor  any  claims  made  for  such.  It  is  purely  a  common  sense  idea 
put  into  practical  use  by  a  man  in  the  business.  It  has  been  proven  a  success  and  in 
offering  the  DUMORE  to  you,  I  am  doing  so  at  the  suggesttinn  of  those  who  have  used 
it  to  their  entire  satisfaction  for  the  past  four  years  and  feel  that  the  entire  trade 
should  be  given  the  opportunity  of  sharing  in  the  benefit  of  this  labor  and  money  saving 
device.  If  patented  it  would  sell  for  five  times  its  price  and  still  be  the  cheapest  machine 
on  the  market  for  it  eliminates  operator,  mechanic,  repair  bills,  motor  and  belt  troubles, 
delays  and  possible  accidents.  C.  WILSON  DESOBRY, 

Indianapolis.  Indiana. 

SAFETY  FIRST 

Can  not  strain  or  damage  the  DUMORE  with  excess  pres*ur«  can  run  empty 
without  damage  or  danger  to  pump  or  person;  no  mechanical  troubles,  no  operator 
required.  SIMPLE  AND  SAFE. 

PRICE 

2000  to  4000  pounds  4000  to  6000  pounds 


SI  .000.00 


TWO  PRINCIPLES 


DUMORE  vs. 

Steam  Power  POSITIVE  vs. 

Discharge  FULL  SIZE  OPENING  vs. 

Squeezing  vs. 

Compression  vs. 

Expanding  vs. 


$1.250  00 

■>■>■>■>-. 
Belt  Slippage 
Small  Hole 
Shattering 
Combustion 
Explosion 


Distributor 

ELYRIA    ENAMELED    PRODUCTS   CO.,   ELYR1A/  [OHIO 


Manufacturer 

THE  NATIONAL  STEAM  PI  Sir  CO. 
(not  INC.) 
Vpprr  Hiinduaky,  Ohio 


Google 
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vital  phase  in 

goodness 

AXY  Pump  Manufacturer  who  cares  to  do  so 
can  duplicate,  after  a  period  of  years,  the 
physical  accomplishments  of  the  V1SCO- 
LIZER. 

AXY  Pump  Manufacturer  can,  if  he  chooses, 
dedicate  himself  to  the  same  scrupulously  fine 
results. 

ANY  Pump  Manufacturer  can  duplicate  the 
VISCOLIZER  design  if  he  pleases,  and  strive 
to  conform  to  the  principles  upon  which  that 
design  is  based. 

STANDARDIZATION  and  perfect  alignment 
of  parts  and  the  development  of  a  high  order 
of  craftsmanship  in  the  very  slightest  detail — 
all  of  these  are  ideals  to  which  any  organiza- 
tion may  aspire. 

HUT  the  stubborn  and  significant  fact  remains 
that  after  forty-five  years,  there  is  still  but  one 
Union  Pump  and  one  Union  organization. 

IT  is  not  merely  the  possession  of  all  these 
physical  and  other  advantages  which  have 
made  the  VISO  »LIZER  what  it  is. 

IT  is  the  working  together  of  all  of  the 
essential  elements  over  a  long,  long,  pains- 
taking period,  that  has  taken  all  the  troubles 
out  <>f  tlu-  VISCOLIZER,  and  put  into  it  those 
features  which  produce  all  the  qualities  sought 
for  and  which  render  it  unique  among  the  same 
purpose  machines,  the  world  over. 

Directors  of  Distribution 


John  W.  Ladd  Company 
Detroit  Cleveland 


Cherry-Bassett  Company 
Baltimore  Philadelphia 


Digitized  by  Google 


THE   ICE   CREAM    TRADE  JOURNAL 


113 


PUMPS 

HAVE  YOU  AN  AUTOMATIC  HOT  WATER  PUMPO 
HAVE  YOU  A  BOILER  FEED  PUMP* 


1  mt 


HERE  IS  A  COMBINED  AUTOMATIC  HOT 
WATER  RETURN  AND  BOILER  FEED  PUMP 

THE  ANSWER  TO  BOTH  QUESTIONS 
GET  BULLETIN  No.  29 


FOUNDRY  AND  FACTORY 

ASK   FOR  BULLETIN   No.  57 
PUMPS    FOR   ANY  PLACE  IN  AN  ICE  CREAM  PLANT 

UNION  STEAM  PUMP  COMPANY 

BATTLE  CREEK,  MICHIGAN 
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Speaking  of  uanks 

— you  will  find  it  hard  to  improve  upon  those  we 
are  offering  the  ice  cream  industry  today.  Pfaudler 
Storage  and  Aging  Tanks  have  brought  atx>ut  that 
uniformity  in  the  manufacture  of  ice  cream  which 
makes  "every  dish  the  same"  and  which  builds  a 
certain  confidence  in  the  public. 

If  you  arc  desirous  of  obtaining  a  thorough  and  yet 
economic  distribution  of  total  solids  throughout  the 
mix,  with  a  minimum  exjxmditure  of  time,  money 
and  effort  we  can  furnish  you  with  the  necessary 
equipment.     If  you  feel  that  you  are  sometimes 


Pfradkr  Co..  " 

Ruches  ler.N.Y. 
Please  send  booklet 
on  Dairy  Equipmrm. 


Ice  Cream  Stor- 
age and  Agh$g 
Tanks  from  the 
National  Ice 
Cream  Co., 
Oakland,  Calif. 


running  over  the  standard  in  butterfat  require- 
ments, we  recommend  that  you  install  Pfaudler 
Storage  and  Aging  Tanks  of  the  necessary  capac- 
ities. You  will  be  surprised  to  find  how  extremely 
profitable  the  ice  cream  business  may  become  if 
you  are  properly  and  thoroughly  equipped. 


PFAUDLER.CD. 


-'.!• 


Nairn- 


.Mdrc*. 


The  World's  Largest  Makers  of 
Glass  Lined  Steel  Equipment 

ROCHESTER,  NEW  YORK 

New  York       Chicago        Sr.  Louis      San  Francisco 
FOREIGN  AGENCIES: 
I  nnmcllrd  Metal  Products  Corporation.  Ltd  .  Imperial  Bldgs  ■ 
56  Ktnjtswav.  l-ondon.  England 
Mauri  Bros  &  Thompson,  121-IJI  CustlcrcaBh  St  .  Sydney,  Australia 
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Transporting  Milk 


By 

Road  &Rail 


.ined  Car  Tanki  used  for  hauling  mi! 
m  Pioneer,  Ohio,  to  Moreno,  Midi. 


The  Xational  Dairy  Co..  Toledo. 
(  >l!io,  bought  two  Klyria  Glass  Lined 
Car  Tanks.  The  investment  proved 
profitable,  so  profitable  that  they  have 
decided  t<>  purchase  two  more. 

From  eight  o'clock  a.m.  until  lour 
p.m.  the  tanks  are  in  process  < >i  loading 
at  the  company  creamery.  Pioneer. 
Ohio.  They  remain  on  the  siding  over 
night  and  then  travel  twenty  miles  to 
the  main  plant  at  Morcnci.  Michigan, 
where  the  milk-  is  drawn  as  desired. 
Thus  they  serve  the  double  purpose  of 
>torage  and  transportation. 

This  is  the  Xational  Dairy  Company 
report : 

$40.00  per  day  was  saved  on  freight. 

Did  away  with  the  use  of  900  milk  cans. 

Average  rise  in  temperature,  taken 
over  twenty  day  period,  milk  remain- 
ing in  tanks  eighteen  hours,  was  6.5  F. 


CLASS  EJVAMFLrD 


elyim  tanks 


Glass  Enameled  Elyria  Tanks 

are  cutting  transportation  costs  for  two  of 
the  largest  ilairy  companies  in  the  United 
States. 

The  Ritck-Mcjunkin  Dairy  Company. 
Pittsburgh.  Pennsylvania,  use  two  1000-«al- 
lon  Elyria  Class  Lined  Truck  Tanks  foi 
hauling  raw  milk  from  a  creamery  at  Wind- 
sor, Ohio,  to  a  Rieck-Mojtinkin  t  ondcnSOry 
at  Lockwood,  Ohio. 

The  tanks  make  three  round  trips  per 
day.  traveling  sixty  miles  over  the  roughest 
i  "ad*  in  the  state  of  Ohio.  After  two  years 
of  such  service  they  are  almost  as  good  as 
new. 

A  condensed  report  of  results  as  set  forth 
by  the  Rteck-Mcjunkin  plant  luperinten* 
icndent  follows 

Time  required  for  loading,  9  minutes. 

Time  required  for  unloading,  12  minutes. 

Time  required  for  cleaning,  10  minutes. 

Money  saved  in  eighteen  months  by  the 
elimination  of  labor.  $2960. 

Made  unnecessary  the  use  of  400  milk  cans. 

Average  time  of  trip  was  1  hour  and  20 
minutes. 

Average  rise  in  temperature  was  five  de- 
gress Fahrenheit. 


The  Elyria  Enameled  Products  Company 


ELYRIA,  OHIO 


NEW  YORK 
103  Park  Are. 


CHICAGO 
Conway  Bid*. 


riTTSIU-R«ll 
Oliver  Bide. 


I.OS  ANGELES 
Sun  Fernando  Hide. 


RAN*  FRANCISCO 
IS  California  SI. 


Toronto.  Out. 


CANADIAN  R  EPR  BSK  NT  A  T I V  ER 
4  unudlan  Milk  Product*.  Limited 
Montreal.  Our.  St.  John.  N.  B.  Winnipeg-, 


Maa.  Vancouver.  B.  C. 


MM 
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EQ.U  IPMEN 


5! 


MANNING 
BATCH  MIXERS 

Manning  Batch  Mixer  appeals  to  the  Ice  Cream 
manufacturer  who  is  looking  for  a  uniformly  smooth, 
pleasing  product  — plus  the  last  word  in  time  and 
labor  saving.  By  applying  correct  mechanical  and 
scientific  principles  to  mixing,  storage  and  aging,  the 
Manning  Batch  Mixer  allows  more  time  for  other 
equally-important  processes  of  manufacture 
The  Manning  coil — with  double  inlet  and  outlet — 
cuts  in  half  the  time  required  for  heating  and  cooling. 
Saves  fuel,  ice  and  salt. 

Manning  precision  and  correctness  are  carried  out  in  the 

smallest  detail.    Every  part  must  deliver  durability  and 

efficiency  worthy  of  the  Manning  name. 

Capacities  50  to  1200  gallons.    Low  cost  and  low  upkeep 

make  the  Manning  Batch  Mixer  a  sure  winner  in  any  serious 

comparison.  Send  for  catalog  and  name  of  nearest  Manning 

dealer. 


The  Manning  Catalog*  will  tell  you  in 
detad  the  reason  why  you  should 
use  Manning  Equipment. 


The  MANNING 
CAN  WASHER 

Clean  cans — absolutely  dean  — 
ire  no  lunger  a  question  of  de- 
bate. The  Manning  Washer 
reaches  every  corner,  operates 
swiftly,  and  treats  the  can*  gen- 
tly. First  cost  surprisingly  low. 
Writ*  fi*  Can  WsiSrr 
latalt* 


The  MANNING 
CAN  DRYER 

Every  well-ordered  plant  needs 
this  Dryer.  It  aits  down  the 
bacteria  content  and  prevents 
loss  through  rusting  carta. 

Br  ture  M  ask  for  out  Can  Drra 
Caialof 
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Don't  Save  On  Ice  Breakers 
to  Waste  on  Trucks 

1— IALF  a  dozen  trucks  or  teams 
*  *  standing  idle  at  $5.00  per  hour, 
waiting  their  turn  at  the  ice  breaker, 
will  soon  make  the  charges  on  an 
extra  ice  breaker  look  like  next  to 
nothing. 

Many  ice  cream  plants  have  outgrown 
the  ice  breaker  which  they  bought 
years  ago  or  the  ice  breaker  is  worn 
out  or  is  of  an  inefficient  type  which 
does  not  break  the  ice  to  just  the  size 
required  for  packing  ice  cream  in 
modern  tubs.  Again  many  ice  cream 
establishments  are  spending  alto- 
gether too  much  money  for  labor  to 
handle  ice  cakes  and  broken  ice. 

Frequently  by  proper  laying  out  of  the  ice-breaking  equipment,  using  the  Creasey 
Hopper-Type  Breaker,  which  can  be  placed  close  to  or  beneath  the  floor,  or  using 
a  Creasey  Direct-motor-drive  Breaker,  it  is  possible  to  rearrange  the  plant  and 
save  the  labor  of  a  number  of  men  or  to  reduce  greatly  the  time  required  for  icing. 

It  is  these  savings  that  go  to  make  up  profits,  since  the  selling  price  is  usually 
fixed  by  competition. 

Our  Engineering  Department  would  be  glad  to  submit  suggestions  for  the  best 
possible  arrangement  of  your  icing  plant  upon  receipt  of  a  sketch  with  statement 
of  your  present  conditions,  quantity  of  broken  ice  required  per  hour,  etc. 

Ask  for  Engineering  Bulletin  C-l 

Joseph  S.  Lovering  Wharton,  Mfr. 


3123  N.  17th  Street 
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Philadelphia,  Pa. 
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Absolutely  Clean,  Dry,  Sterilized  Ice  Cream  Cans 
an  actual  accomplishment  with  the 


%s?arkf<tiprit  Can  Sterilizer  and  Drier  No.  6A 

CAPACITY— 300  CANS  PER  HOUR.   KILLS  BACTERIA. 

INCREASES   THE  KEEPING 
QUALITY  OF  THE  PRODUCT. 

INPROVES  THE  FLAVOR. 
LENGTHENS  LIFE  OF  CANS. 

PREVENTS  RUST. 

You  should  investigate  the  merits  of 
this  machine — NOW. 

Shall  we  send  you  further  inform- 
al ton  ? 

Jensen  Creamer? Machinery  Company 

BLOOMFIELD,  N.  J.  MMm«f  "JtafrMmi  »r  Practical  SfffatMtw"    OAKLAND,  CALIF. 


can  sr£WBtR 

ft* 


Champion  ice  breakers 


Champion  No.  1 1 
shown  here  has  a 
capacity  of  40  to  60 
tons  of  broken  (not 
crushed)  ice  per  hour 
and  can  be  set  on 
the  floor  or  hung 
from  the  ceiling  and 
is  designed  for  the 
cream  factory. 

Motor  driven, 
either  belt  or  chain 
drive.  The  motor  is 
protected  by  an  extra 
heavy  reinforced  iron 
hood.  The  teeth  are 
diamond  pointed  and 


use  drives  teeth  more 
firmly  into  sockets. 
They  are  easily  re- 
moved for  sharpen- 
ing. All  gears  en- 
closed in  heavy  cast- 
iron  guard.  It  is 
back  geared  with 
ring  oiler  bearings, 
all  main  bearings  be- 
ing interchangeable. 
All  nuts  and  bolts  of 
Tobin  bronze  and 
rust  proof. 

Other  sizes  to  meet 
the  needs  of  any 
plant. 


f£j  THE  ALLMAN  GAS  ENGINE  &  MACHINE  CO. 

Office :  461  Canal  St,  New  York,  N.Y.       Factory:  Arlington,  N.  J. 


Write  for  descriptive  catalogue  and  prices  now. 
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The  Ruff  Condensing  Evaporator 
versus 
Business  Worry 

The  Ruff  Condensing  Evaporator  is  the 
'positive  means  of  side-tracking  any  worry 
about  what  effect  financial  and  unsettled 
labor  conditions  will  have  on  your  busi- 
ness the  coming  season. 

Because,  you  will  be  able  to  reduce  the 
co>t  of  manufacturing  your  Ice  Cream 
sufficient,  so  that  your  justly  entitled  net 
income  will  not  be  decreased  in  case  sales 
should  drop  off  in  1921  as  might  be  ex- 
pected 

Besides,  the  flavor  is  a  lot  better — the 
best  reliable  requirement  to  build  up 
any  business.  * 

Don't  Wait  But  Order  Now 

With  a  Ruff  Evaporator  running  when  the  season  is  on  your  manager  well  safeguarded  against 
business  worry, 


THE  CREAM  PRODUCTION  COMPANY 

MiMiufiulurrm  for  I  nilril  Htal<*» 

B.  TRUDEL  &  COMPANY 


Munufnrlurrr*  for  C  nmulu 


Port  Huron,  Michigan 
Montreal,  Quebec 


Better  Mix  at   Lower  Cost 


M  Inrh  Vwnnm  rondrmlnc  I'nlti  eapnrlry  is-.  of 
flniahol  mil  |«-r  hour.    Floor  >|mrf  RilO  ft..  It  fl.  high. 


A  1  letter  flavored  Product, 

(  herrtin  morC  easily  obtained. 
Substantially  reduced  costs. 
More  profits. 

These  are  some  of  the  results  you  will  ob- 
tain by  the  installation  of  a 

Mojonnier 
Vacuum  Condensing  Unit 

in  your  ice  cream  plant  The  36"  unit  illustrated 
will  handle  approximate!}  1X50  gallons  of  finished 
mix  per  10  hour  day  which  should  produce  3700 
gallons  of  finished  ice  cream. 

Mojonnier  service  goes  with  each  condensing 
unit.  This  includes  the  best  method  of  installing, 
operating  and  instruction  in  the  manufacture  of 
milk,  ice  cream  mix  and  all  forms  of  condensed 
milk*. 

Write  for  circular  and  further  information. 

TTloioivnuLvt  B/toa.Ca 


Nil  I  .IS.  UNGINLERS 


739  W.  cJturkson  Boul 


Chic«k|o 


Bra  nrli  Offlcr« 


New  York      St.  Lout*      San  Francltco 
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Milk  Condensing 
Machinery 


Small  Capsdtly 
High  Type 
Vacuum  Pan  and 
Patented 

Condenser 


IN  ALL  CAPACITIES 

Our  machinery  will  make 
all  the  different  kinds  of 
condensed  milk  that  is 
manufactured.  Also  con- 
denses buttermilk,  milk 
for  drying,  also  for  choc- 
olate manufacturers,  etc. 
Write  us. 

R.  R.  Rogers  Co. 

3328  Chope  Place 
Detroit,  Mich. 


ESTABLISHED  1884 


|  Copper  Condensing  Pans 

FOR  ALL  CLASSES  OF  MILK 


I 


1 


Large  amount 
of  heating 
surface  which 
is  very  low 
in  the  pan. 
Large  steam 
inlets  and  out- 
lets for  utiliz- 
) n  g  exhaust 
steam. 

Get  our 
Blueprints 
with 
Specifications 
and  Prices. 


|  GROEN  MFG.  CO.,  Inc. 

4529-37  Armitage  Ave. 
Chicago,  U.  S.  A. 


Ice  Harvesting  Tools  and  Machinery 

The  Ice  Cream,  Soda  Fountain  and  Confectionery  Trade  appreciate  the  value  of  a  good  cold 
storage  and  plenty  of  Ice  during  the  summer.  The  set  of  tools  suggested  here  are  suitable  for 
harvesting  100  to  500  tons  of  Ice.— Everyone  gathering  Ice  can  afford  his  own  outfit. 
Place  your  order  early. 


LIST  OF 

ICE  TOOLS 

SUITABLE    FOR  HARVEST. 
INO  500  TONS  OF  ICE. 

1  No.  SIS  t-ln.  Ice  Kins  Plow. 
1  No.  411  Plow  Rope. 

1  No.  422  5-ft.  Ice  Saw. 

2  No.  444  Splitting  Fork.. 
1  No.  457  Calklnc  Bar. 

1  No.  45S  Bar  Chisel. 
1  No.  470  Floor  8haver. 
1  No.  476  Ring  Splitting-  Cblaal. 
1  No.  100  Line  Marker. 
I  No  605  Scoop  Net. 
1/4    do i    No.    620   4 -ft.  Ice 
Bookt. 

1/12    doz.    No.    S20    6-ft.  lea 
Hooka- 

1/12    doz.   No.    520    12. ft.  Ice 
Hooka. 

1/12  doc  No.  640  24-ln.  Boeton 
Tonga. 

Thle  Met  may  bn  added  to  If 
conditions  demand. 

8END  FOR  COMPLETE 
CATALOG. 


WE  MANUFACTURE 
lee  Elevator*  and  Conveyors,  lee  Tools, 
HnUts,  Ice  Crashers,  Crushed  Ice  Carts. 
< 'onveylng,  Machinery  for  all  purpose*, 
Wagon  Leaders,  Backets,  Chain.  Chutes, 
•tr. 


Mechanical 

Handling 
IN  ALL  LINES 

or 
Industry 


Main  Office  and  Works 
HUDSON,  N.  T. 


NEW  YORK 
BUFFALO 


BOSTON 
CHICAGO 
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f  C  Temperature 

J+'Va  ln,truments 


INOIt ATI  NO— KMOHDING— OONTHOI.IINO 


Index  Thermometer 


OUR   WORK    IN   THE  ICE 
CREAM  TRADE 

is   to    meet   it*    temperature  needs 


Ancle  and  Straight  Stem 

Therm  otne*er» 
Rrrordbui  Thermom- 

etem 

Index  Thermometer* 
Hydrometer* 


Slln*  I'm  i-hrometem 
If  jrff  rodrlk* 
Hygrometers 
Fniravnl    Stem  Ther- 

mometeni 
Trmi>en»ture  Regulator* 


Catalogs  and  particular  recommendation*  by  a 
well  trained  ■talT.  In  what  a  apeelflo  Inquiry  will 
brine  you.      No  obligation 

Taylor  Instrument  Companies 

KO(  HE8TKR.  N.  Y. 

There  In  a  Tyroa  or  Taj  lor  Temperature  Instrument 
for  every  purpoae  7.1 


F.  M.  WOODFORD 
ENGINEER  AND  ARCHITECT 

Plans,  specifications  and  supervision 
of  buildings  and  equipment  for  ice 
cream  and  dairy  plants.  Tests  and  ex- 
aminations of  existing  plants. 

Preliminary  estimates  and  informa- 
tion free  and  without  obligation. 

90  West  Street,  New  York  City 


Condensed  Milk 
Machinery 

THE  BETTER  KIND 

We  teach  you  to  make 
condensed  milk 

C.  E.  ROGERS 

Builders  of  better  Condensing 
Equipment 

8731  Witt  Street 
Detroit,  Mich. 


WILLIAM   II  .  TIMM 

Consulting  Engineer  and  Architect 
726-728  Perry  Bldg.,  Chestnut  and  Sixteenth  Streets,  Philadelphia,  Pa. 


SPECIALIST  FOR 
DAIRY  AND  ICE  CREAM  BUILDINGS  AND  EQUIPMENTS 
CONSULTING  SERVICE  BASED  ON  EXPERIENCE 
PLANS,  SPECIFICATIONS  AND  INSPECTION  WORK 


Ice  making  and  Refrigerating  Machinery  of 
the  HORIZONTAL  DOUBLE-ACTING 
type,  built  in  all  sizes  from  6  tons  to  750  tons 
daily  capacity. 

Small  SINGLE-ACTING  VERTICAL 
COMPRESSORS,  in  all  sizes  from  1  ton  to 
Hortsom.i  Doubi.-Acting  r, (rioting      12j4  tons  daily  capacity,  for  belt  drive  or  direct 
MlcMne  connected  to  steam  engine. 

THE  VILTER  MANUFACTURING  CO.,  888  Clinton  Street,  Milwaukee,  WU. 
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Teamwork  in  the  Hardening  Room 

UTARDENING  room  efficiency  requires  the  co -operation  of  two 

factors:  The  refrigeration  which  takes  the  heat  out  and  the  insula- 
tion which  keeps  it  out.  The  more  heat  you  can  exclude,  the  less  the 
machine  has  to  handle.  In  other  words,  the  hetter  the  insulation,  the 
lower  the  operating  cost. 

Backing  up  the  refrigerating  plant  with  Nonpareil  Corkboard  In- 
sulation is  the  surest  road  to  operating  economy.  Nonpareil  Corkhoard 
not  only  ranks  highest  in  heat  retarding  capacity,  but  its  ability  to  re- 
sist moisture  absorption  permanently  is  assurance  against  any  deterioration 
in  insulating  value.  After  all.  that  is  the  real  test  of  insulation — not 
initial  efficiency  alone,  but  the  ability  to  retain  that  efficiency  through 
many  years  of  service.  Time  alone  is  the  proof  and  Nonpareil  Cork- 
board  has  stood  that  test. 

If  you  are  building,  extending  or  remodeling,  or  planning  for  It,  tend 
for  "Nonpareil  Corkboard  Insulation  for  facte  and  figaret  that  you 
can't  get  anywhere  the.  Thii  152-page  book  should  be  in  every  plant 
using  refrigeration.     It  will  be  mailed  promptly  on  request,  free  of 

charge  or  obligation. 

Armstrong  Cork  &  Insulation  Co.,  109  Twenty-fourth  St.,  Pittsburgh,  Pa. 

Also  'turn  ••)■•■  .•.  •!  cf  Xciifareil  Cork  Coxering  for  brine  an  J  ammonia  lines,  coolers,  tanks  and  cold 
surfaces  generally;  Scnfareil  High  Pressure  Coxering  for  steam  lines,  feed  water  lieaterst  bailers,  etc.; 
Xonfareit  Insulating  B'ick  for  toiler  settings,  tnrnaces.  evens,  elf,:  Sonfatetl  Cork  Machinery  halation 
for   neisy   machines,   and   Lmotile   and   Armstrong' t   Cork    Tile   for  floors   in    ofjices,    residences,  etc. 

Nonpareil  Corkboard  Insulation 

~  =For  Ice  Cream  Hardening  Rooms=  = 
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Greater  Production 
Per  Square  Foot 
Per  Dollar 


Economy 


EVEN  at  the  higher  construction  cost  levels,  many  ice  cream  plants  have  been  able 
to  increase  their  production  dollar  from  15  to  30  per  cent,  by  means  of  a  skilfully 
arranged  and  executed  plan  which  developed  the  efficiency  of  the  labor  hour,  re- 
duced the  equipment  investment  as  well  as  eliminated  the  wastes  and  blunders  in  the 
purchase  of  building  materials  and  contractors'  time.    That  is  the  function  of  McCOR- 
MICK  SERVICE 

Our  organization  has  nothing  to  sell  but  expert  engineering  ability,  experience  gained 
from  many  years'  study  of  building  and  operating  problems,  and  a  counsellor  and  super- 
vision service  absolutely  free  from  biasing  influences.  You  get  the  advantage  of  compe- 
titive bids  on  every  item  of  material  and  equipment  entering  into  your  plant. 

McCORMICK  SERVICE  is  based  on  sound  engineering  practice,  made  practical  and  economical  through 
the  application  of  specialized  experience  in  the  ice  cream  and  dairy  industry'  and  a  technical  knowledge  of 
its  mechanical  problems. 

li  hen  you  Wtt  ready  to  consider  your  new  plant  or  remodeling  plans,  ur  will  be 
glad  to  explain  wkttl  McCORMICK  SERVICE  can  do  for  you  and  how  it  more  than 
sates  its  cost  during  the  first  year's  operation.    Xo  obligation  for  consultation. 


The  McCormick  Company,  Inc. 


PITTSBURGH 
Century  Building 


NEW  VoRK 
41  Park  Row 


Specialists    in    Ice    Cream    and    Dairy    Plant    Arc  hi  tect  u  re    and  Engineering 
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Year  In  and  Year  Out 


Our 


I*  a  tr\t  honk  on  rrfrlf  rration 
be  mailed  frM  on  application. 


Phoenix  Compressors  are  producing  tons 
and  tons  of  refrigeration  at  a  remarkably 
low  cost. 

Because  our  years  of  experience  and  the 
selection  of  only  the  best  materials  coupled 
with  the  employment  of  only  skilled  work- 
men make  the  Phoenix  the  "Ultimate 
Compressor." 

For  dependable,  economical  refrigeration 
you  should  investigate  Phoenix  Equip- 
ment. 


THE  PHOENIX  ICE 
MACHINE  COMPANY 


DKOCNIX 

IT  |  CE  MACHINE1 


2708  Church  Ave. 
Cleveland,  Ohio 


Make  Preparation  Now 

for  next  season's  Ice  Cream  trade.  Do  you  want  to  operate 
Economically?  You  certainly  do.  Then,  use  the  exhaust 
steam,  to  produce  refrigeration,  which  now  goes  to  waste 
in  your  plant.  The  use  of  exhaust  steam,  the  elimination  of 
rapid  running  parts,  highly  efficient  economical  service  are 
the  three  principle  selling  points  of 


VT  Ke 
bdtg 

%r  Let  us  send  you  a  Bulletin 

HENRY  VOGT  MACHINE  COMPANY,  Louisville,  Kentucky 

Manufacturers  of  Ice  and  Refrigerating  Machinery,  Drop  Forged  Steel  Valves  and 
Fittings,  Water  Tube  and   Horizontal   Return   Tubular   Boilers,   Oil  Refinery 


Refrigerating 
Equipment  for 
e  Cream 
od  uct  ion 


Dran.  li  Offer*:  New  York,  Chloftfo 
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Frick  Vertical  Enclosed 
Machine  with  Uniflow  Engine 

One  of  the  Frick  Family 

The  above  type  of  Refrigerating  Machine  is  furnished  in  units  of  from 
25  to  60  tons  refrigerating  capacity.  It  is  the  most  economical  and  efficient 
type  of  steam  driven  machine. 

The  direct  connected  steam  engine  is  the  uniflow  design  with  balanced 
double  seated  poppet  valves  and  fly  wheel  inertia  type  governor. 

Over  thirty-eight  years  of  progressive  manufacturing  experience  in  the  re- 
frigerating field  is  built  into  every  Frick  machine.  This  insures  their  dts 
pendability. 

Frick  machines  are  heavy.  The  metal  used  is  of  the  best  quality  and  is 
properly  distributed  to  give  proper  proportion  and  strength.  They  are  de- 
signed for  maximum  service  and  minimum  economy. 

Our  Customers  Are  Our  References 


for 

rmiUoc. 


BRANCHES: 

New  York,  K,  T  Baltimore.  M.I  Atlanta.  Oa 

Philadelphia.  Pa.  I'lttaburch.  Pa.  Dalian.  Trias. 

D1STHIBUTORS: 

Chicago.  111.  DenVtr,  Colo.  New  Hum,  Conn.  Xt*  Orleana,  La.         I»i  Anrele*.  Calif. 

Detroit.  Mich.  Memphl'.  Tenn.      Baltimore.  Md.  Bl  Paeo.  Texan.  San  Franclaeo,  Calif 

Buffalo.  N   T.         Philadelphia.  Pa.    Orlando,  Fla.  San  Antonio.  Texaa.     Seattle.  With 
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CP  Refrigerating  Systems 

In  Small  Sizes — At  Low  Price 

JUST  the  outfit  for  small  storage  rooms  or  refrigerators,  for  soda  fountains,  for  cooling 
water  for  carlwm.iting  purposes,  for  cooling  compartments  on  candy  machines,  etc..  etc. 
Avoids  the  muss  and  Iwther  of  ice  cooling  systems.  Much  less  expensive,  too,  for 
the  CP  System  will  provide  refrigeration  at  temperature  desired  for  less  than  He  per  hundred- 
weight as  compared  to  ice  refrigeration.  The  temperature  is  dry  and  uniform — two  impor- 
tant features  to  prevent  spoilage  of  products. 

The  )4  and  l'^-ton  CI'  Outfits  arc  self-contained.  In  other  words,  the  high  side  or 
operating  mechanism  arc  in  one  compact  unit.  The  compressor  and  motor  are  ununited  on 
a  cast  iron  Imse  inside  of  which  the  receiver  and  condenser  are  located.  No  concrete  founda- 
tions are  necessary.  Outfit  can  be  moved  from  one  location  to  another.  Can  l>e  supplied 
fur  operation  by  hand  or  for  electric  thermostat  automatic  operation. 

We  build  mechanical  refrigerating  systems  in  all  sizes,  either  vertical  or  horizontal  as 
desired.  Hundreds  of  CP  Systems  have  been  installed  in  ice  cream  plants  to  date.  Consult 
us  without  obligation  if  you  have  a  refrigeration  problem. 


The  Creamery  Package  Mfg. Company 

MAcVuVkKY^MILK  *****  BRA.N<  IIKS-<Wrl«,  to  Ne.rea.  On,)  ««  »MM  MAK- 

AND  CREAM  chlraKo,  61-67  W.  Klnxlo  81.         Philadelphia.  1D07  Market  Si.  ii«'«irini  irrer 

HANDLING  MA.  Buffalo.  1HJ.1S7  E.  Swan  St-        Portland.  Ore..  «-»  N.  Pront  St.  SSSXZmwSrmS 

CHINEKY.  CHEESE  Kansas  City.  H08-10W.  lith  St.    San  Frunrluro,  tit  Mattery  St.  • 

MAKINtl  Minneapolis  118-20  Jrrl  St.  N.      Toledo.  117-119  St.  Clair  St.  MACHINERY  AND 

MACHINERY  Omaha.  11J-1&-17  So.  10th  St.      Wall  rloo.  Ia..  40S-8  Sycamore  St.  SUPPLIES 
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CO 


JIM 

YORK* 

;a4?  refrk 


MECHANICAL  REFRIGERATION 


SANITARY,  ECONOMICAL  and  RELIABLE 
ADJUNCT  TO  THE 

ICE  CREAM  BUSINESS 

Lowers  cost  of  production — Increases  output 


-■■miilM 


YORK   MANUFACTURING  CO 

Ire  Making  and  Krf riernillnr  Machinery  Ktrlntrrrly 

YORK,  PA. 
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i.  V.iIiHjjm  a  n  <  r<  inn  COu 


-r.  b  *.  JOm-.i, 

~!  Strcat. 
Mff%\r,  I.I. 


•*? *r»  •  ?  m  aiv  f^jllv  r>w  a  tie*  tr« 

«f  Ml  C*M*U»**U«  flant* 

li      tt*i '.  tin*  tut  •*  «m  m  u«hir  ntc*.-« 

M  »'r«»U«g  ao4  WKttr^  K^lMvr*  *f  let  (Ma  |0M««a 


»»r7  r«i,*t L rwl./. 


EB0M0 


Hagan  Ice  Cream  Company's 
Plant  at  Connellsville,  Pa. 


Designed  and  Installed 

BY 

K.  W.  SCHANTZ,  Inc. 

Engineers  and  Contractors 

78  Main  St.,  Buffalo,  N.  Y. 

FORMERLY  WEGNER  MACHINE  CO. 
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DIVIDENDS 


Will  largely  depend  upon  your  wise 
choice  of  a 

REFRIGERATING  PLANT. 

Eliminate  troubles  by  purchasing 

The   Simplified  Arctic 

A  Plant  That  Has  Always  Made  Good 

Both  Horizontal  and  Vertical  Types 

In  sizes  from  1  to  1000  tons  capacity 

We  specialize  in  Ice  Cream  and  Dairy 

Plants 

Send  for  information  blank,  if  you  desire 
quotations 


THE  ARCTIC  ICE  MACHINE  CO.,  Canton,  Ohio 


CONTINENTAL 

Direct  Expansion 

Ice  Cream  Freezer 

SAVES  POWER 

Your  power  bill  is  probably  a  big  item. 

It  will  be  greatly  reduced  if  you  use  Continental 
Freezers. 

We  use  no  brine. 

We  use  no  brine  pumps. 

All  of  which  require  power. 

We  use  a  little  over  one-half  the  refrigeration  of 
other  freezers,  hence  another  saving  in  power. 

In  the  next  issue  we  shall  tell  you  about  saving  in 
time. 

It  ,•  u/s.)  manufacture  a  full  line  of  refrigerating  machinery. 

CONTINENTAL   MACHINERY  COMPANY 

General  Office  Factory 

1 1 1  W.  Monroe  St.,  Chicago,  111.  Fort  Madison,  Iowa 
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The  Miller  Pasteurizing  Machine  Company,  in  order  fully  to  protect  the  rights 
acquired  by  it  in  the  property  and  business,  including  the  good  will  of  the  business, 
of  The  Tyson  Company,  recently  joined,  as  plaintiff,  in  a  suit  in  the  Court  of 
Common  Pleas  in  Stark  County,  Ohio,  against  The  Tyson  Company,  The  Advance 
Dairy  Machinery  Company,  and  Frank  Tyson,  among  others,  as  defendants. 
Upon  the  issues  joined  the  Court  has  found  in  favor  of  the  plaintiff  and  against 
The  Tyson  Company,  The  Advance  Dairy  Machinery  Company,  and  Frank  Tyson 
among  other  defendants 

As  a  result  of  the  decree  in  our  favor,  the  defendants,  The  Tyson  Company, 
The  Advance  Dairy  Machinery  Company  and  Frank  Tyson  are  now  enjoined, 
among  other  things,  from  manufacturing  or  causing  to  be  manufactured,  any  ice 
cream  freezers  covered  by  Letters  Patent  of  the  United  States  owned  by  The 
Tyson  Company  at  the  time  of  the  sale;  from  filling  or  supplying  any  order  for 
repairs  and  parts  for  such  Tyson  ice  cream  freezers;  and  from  doing  any  act  or 
thing  which  will  directly  or  indirectly  interfere  to  any  extent  with  our  exclusive 
enjoyment  of  the  right,  license  and  privilege  to  make,  use  and  sell  all  devices 
covered  by  the  claims  of  such  Letters  Patent. 

They  are  also  now  enjoined  from  doing  any  act  or  thing  which  will  directly  or 
indirectly  interfere  to  any  extent  with  our  exclusive  enjoyment  of  the  business  or 
good  will  of  the  business  owned  by  The  Tyson  Company  or  Frank  Tyson,  jointly 
or  severally,  at  the  time  of  the  making  of  the  agreements  of  sale;  and  from  affirm- 
atively doing  any  thing  to  cause  the  public  or  trade  to  believe  that  The  Advance 
Dairy  Machinery  Company  is  the  successor  in  business  to  The  Tyson  Company. 

The  Miller  Pasteurizing  Machine  Company  alone  is  licensed  to  make  Tyson 
freezers.  It  is  now  in  possession  of  the  manufacturing  equipment,  stock  of  ma- 
terial, etc.,  necessary  to  enable  it  to  continue  the  Tyson  line.  We  are  manufac- 
turing, intend  to  continue  manufacturing  and  are  prepared  promptly  to  furnish 
Tyson  freezers  and  parts  and  supplies  therefor,  maintaining  the 
standard  and  quality  of  product. 


We  also  are  alone  authorized  to  fill 
for  Tyson  freezers  and  are  prepared  to  do  so 


The 


for  parts,  repairs  and  supplies 
uptly  and  at  reasonable  prices. 


Ohio 
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The  Miller  Pasteurizing  Machine  Co.  17Z 


Send  for  Catalogue  and  Prices 


PATENTED 
THE  MILLER  HORIZONTAL 

Pyramid    I  ypp 


PATENTED 
TYSON  MODEL  "C" 

With  Fruit  Hopper 
Pal.nl.  No. .42.791.  43.277.  999.4  73  .nd 
1.001.906.    Other  PilnU  Pcndinc 


PATENTED 
THE  MILLER-HOEFIXR 

Doubl.  B.al.r 


PATENTED 
MILLER  ANVIL  BASE  PATTERN 

40   Quart     Meier  Dri*« 


fjfc 
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Cited  for 

DISTINGUISHED  SERVICE 


FORT  ATKINSON  Horizon- 
tal Freezers  owe  their  im- 
mense popularity  to  the  fact  that 
they  excel  in  quality  of  product 
turned  out,  to  their  ease  and 
simplicity  of  operation,  to  their 
economical  up-keep  and  to  their 
long  life  under  severe  working 
conditions.  Built  in  40  and  100 
quart  sizes.  Please  write  for 
free  booklet  "Modern  Ice  Cream 
Freezing." 

":9 


MR.  Owsley's 
experience 
with  Fort  Atkin- 
son Horizontal 
Freezers  is  but 
typical  of  that 
of  hundreds  of 
other  users  of 
this  popular  ma- 
chine. We  value 
his  letter  partic- 
ularly because 
he  demands  the 
best  equipment 
possible  and  ap- 
preciates it ' 
he  gets  it. 


THE  CREAMERY  PACKAGE  MPO.  COMPTIMV 


CHICAGO 

Bl  FKA1        N  Y 

k  i  iy.  mii      tumciw  mt,  stt«i 

MISVKU-..1.IS  .  IlIBIThl.lSI,^ 

OMAHA   .  I,<  IS  II  Souit.  iniN  S;r<--< 


M  «:  W    Km, I-  V„„ 

ui-utk 
u 


I'llll.AKKl.l-lllA      .  .     .     1907  Ml.kfl  St..-,- 

PoHIl.AVIl    okK  II  N    I  ,..„,  > 

SAN  VH  \sc:\i-«  .       W»  H.u-i,  v.— 

tii.bdii.  OHIO    .  insi.  CMt  Strrrl 
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Does  Gravity  Work  In  Your  Plant? 


Or  do  you  use  valuable  labor 
and  power  to  do  your  lug- 
ging when  you  can  put  this 
free  power  to  work? 

The  Mathews  Gravity  Con- 
veyer has  set  Gravity  to 
hauling  the  products  of  a 
host  of  manufacturers  — 
keeping  the  path  of  produc- 
tion clear  and  unobstructed. 

A  netflijjible  amount  of 
power  and  labor  is  expended 


with  the  Mathews  Gravity 
Conveyer.  When  there  is  an 
unavoidable  lift,  a  Mathews 
Automatic  Elevator  take- 
care  of  it  but  gravity — free 
gravity  —  does  the  bulk  of 
the  work  and  at  a  surprising 
saving.  Write  for  our  new 
General  Catalog. 

The  Mathews  Gravity 
Carrier  Company 

140  Tenth  Street,  Elwood  City,  Pa. 


STEKD 

GRAVITY  ROL 


CONVEYER 


Digitize 


LAST  SEASON 

We  adopted  the  policy  of  not  accepting  an 
order  unless  we  were  confident  we  were  able 
to  fill  it. 

Every  K-W  Customer  received  all  of  the 
cans  ordered  from  us  in  time  for  their  needs. 


THIS  SEASON 

We  are  following  out  the  same  sales  policy. 

If  you  place  your  orders  with  us  you  will 
be  assured  of  your  cans  when  you  need  them. 

All  K-W  Cans  are  made  of  KEYSTONE 
COPPER  BEARING  STEEL,  properly 
tinned  and  true  to  capacity. 

Keiner- Williams  Stamping  Co. 

8746-82  123rd  Street  Richmond  Hill,  N.  Y. 

Visit  our  permanent  exhibit  at  the  International  Machinery 
Exposition,  6th  Floor,  Grand  Central  Palace,  New  York  City 
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No.  2 


A  PRACTICAL 
HELPER 

roR 

ICE  CREAM 
MANUFACTURERS 
AND  A 
CHRONICLE 
OF  TRADE  EVENTS 


Official  Organ  of 

The  National  Association  of  Ice  Cream  Manufacturers. 
The  Association  ol  Ice  Cream  Supply  Men. 
The  An  n  of  Ice  Cream  M'f'r*  of  New  York  State. 
The  Association  of  Ice  Cream  M'f'ri  of  Pennsylvania. 
The  Ohio  Association  of  Ice  Cream  Manufacturer*. 
The  Indiana  At  sedation  of  Ice  Cream  Manufacturers. 
The  Association  of  Ice  Cream  MTrs  of  h»s. 
The  Association  of  Ice  Cream  MTrs  of  Maryland. 
New  Kngland  Association  of  Ice  Cream  Manufacturers. 
The  Missouri  Association  of  Ice  Cream  Manufacturers. 
The  Ice  Cream  MTrs'  Ass'n  of  West  Virginia. 
Virginia  Ice  Cream  Manufacturers'  Association. 
Arkansas  Association  of  Ice  Cream  Manufacturers. 
Minnesota  Association  of  Ice  Cream  Manufacturers. 
Illinois  Association  of  Ice  Cream  Manufacturers. 
North  Carolina  Ice  Cream  Manufacturers'  Association. 
Canadian  Association  of  Ice  Cream  Manufacturers. 


FEBRUARY,  1921 


PUBLISHED 
MONTHLY 
BY 

THOMAS  D.  CUTLER 
171  MADISON  AVE. 
NEW  YORK 

TWO  DOLLARS 
A  YEAR 


Entered  as  second-class  matter,  April  11,  19U7,  at  the  posiomce  at  New  York.  N.  Y..  under  (lie  Act  of  March  3.  1879. 
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FOR  ICE  CREAM 


COCOA  POWDER 
CHOCOLATE  LIQUORS 

We  shall  be  glad  to  quote  prices  and  to  send  samples 


Chocolate 

Coatings 


alio 


Cocoa 

Butter 


The  Walter  M.  Lowney  Company,  Boston,  Mass. 


For  COFFEE 
ICE  CREAM 

Use 

THE  OLD  RELIABLE 

Arabian  Coffee 
Flavor 

It  has  stood  the  test  for  many  years 


D.  ABELSEN  &  SON,  WSSSL 


R.  1. 


Succnun  to  ABELSEN  &  SCOTT 


YOU  WILL  FIND  THIS  JUG  EVERYWHERE 


i 


y  Google 
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HUDSON'S 

FAMOUS 

Ice  Cream  Flavor 

Vanilla  and  Tonka  Blend  No.  52  Special 

Finest  Flavor  Made 

WE  WISH  TO  CALL  YOUR  PARTICULAR  ATTENTION  TO  OUR 
HUDSON'S  ICE  CREAM  FLAVOR  VANILLA  AND  TONKA  BLEND 
NO.  52  SPECIAL  (all  Vanilla  with  a  small  per  cent  Tonka),  a  piece  of  goods 
which  is  especially  adapted  where  Ice  Cream  is  made  for  commercial  pur- 
poses and  shipping.  The  Flavor  positively  will  not  freeze  out  Where 
Condensed  Milk,  Homogenized  Cream  or  Pasteurized  Milk  is  used  it  takes  a 
very  strong  flavor  to  get  satisfactory  results  and  overcome  the  condensed 
or  powdered  milk  taste,  and  Hudson's  Ice  Cream  Flavor  Vanilla  and 
Tonka  Blend  No.  52  Special  is  especially  adapted  for  this  purpose.  The 
;>mall  percentage  of  Tonka  blended  with  the  all  Vanilla  causes  the  extract 
to  retain  its  fruity  flavor  when  exposed  to  freezing. 

TONKA  BEANS  ARE  VEGETABLE  JUST  THE  SAME  AS 
VANILLA  BEANS,  and  just  as  pure  and  wholesome,  and,  best  of  all. 
Vanilla  and  Tonka  will  give  the  desired  results  at  half  the  expense. 

Put  up  in  10-gallon  kegs,  half  barrels  and  barrels  only. 

10-GALLON  KEGS   $5.50  Per  Gallon 

HALF-BARRELS    5.25  Per  Gallon 

BARRELS    5.00  Per  Gallon 

Unequalled  for  the  Ice  Cream  Manufacturer.  One  and  one-half  ounces 
give  a  mild,  rich  flavor,  and  two  ounces  a  high  flavor  to  what  will  make  a 
10-gallon  batch  of  Ice  Cream. 

Let  us  send  you  a  sample  package,  freight  prepaid,  to  your  city.  You 
may  return  same  at  our  expense  if  not  entirely  satisfactory. 

Ice  Cream  makers  who  are  looking  for  profit  and  reputation  are  using 
our  Hudson's  Ice  Cream  Flavor  Vanilla  &  Tonka  Blend  No.  52  Special  only. 

The  Hudson  Manufacturing  Company 

(INCORPORATED) 

Gabe  S.  Wegener,  President 

ESTABLISHED  ISM 

Vanilla  Products 

119-121  North  Union  Ave.,  CHICAGO,  U.  S.  A. 
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VANILLA 


AND 


BLENDS, 


G.R.RYAN  MANUFACTURING  CO.  INC 

VANILLAS  «d  BLENDS 

EXCLUSIVELY 

Rochester,  NY. 


CUSTARD  FLAVOR 

For  Ice  Cream 

Ninety-two  per  cent  of  trial  orders  mailed  throughout  the  country 
has  brought  in  substantial  stock  orders. 

The  rich  color  of  the  Egg  combined  with  the  delicate  and  precise 
flavor  of  MOTHER'S  Custard  pies  is  reproduced  in  making  a  delicious 
Custard  Ice  Cream  of  quality  distinction. 

Working  sample  for  a  40  qt  stand — 36c  or  l^£c  to  flavor  and  color 
one  gallon  of  cream  when  purchased  in  5-gal.  lots. 

Acme  Bisque,  Shelbark  or  Walnut  Flavor  . 

Working  Sample  for  a  40-quart  Freeze,  60c 


Concretes  of  all  flavors 


Non-alcoholic  Extracts 


Acme  Extract  &  Chemical  Works 

Hanovfer,  Pa. 
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Ice  Cream  Decorations 


ST.  PATRICK'S  DAY 

LEAVES,  W/STEM— LACE  PAPERS 

ICE  CREAM  MOULDS 
(Imported  and  Iloawtlc) 

IMPORTED  FRUITS,  PULPS,  JUICES, 


81 


SCHALL  &  CO. 

St.,  16-18-20  W. 

NEW  YORK 


c 


ream 

AND 


Evaporated  Milk 

P.  E.  SHARPLESS  CO. 
813-819  N.  11th  St.,  Philadelphia,  Pa. 


Watch  Your 
Maple  Sales  Grow 

Sales  grow  when  Mapleine  puts  maple 
taste  into  ice  cream.  It  brings  out  the  full, 
rich  flavor  of  maple  itself  and  delights  the 
palate  of  maple  loving  people. 

Mapleine 

"The  Golden  Flavor" 

Do  not  confuse  Mapleine  with  the  usual  maple 
flavoring  composed  of  unstable  ethers. 

It  is  made  solely  from  vegetable 
materials,  blended  into  a  perfect 
maple  flavoring,  highly  concen- 
trated. 

Will  not   freeie  out  and  holds 
true  through  storing. 


Convince  yourself   that  Maple- 
se    your  maple 

t  bottle  for  trial. 


CRESCENT  MFG.  CO. 

105  Hud.cn  St. 
Now  York  City 


Here 's  the  Key  to  the  Ice 
Cream  Business  of  Your 
Locality 

Reyam  Brand  Cold 
Process  Strawberry 

Poalttvely  will*  unlock  the  door  that 
lead*  to  LEADERSHIP  In  th»  flfld 
Tnu  ran  m»k.  tho  hlgheat 


of  a  quality  that  ennnnt  be 
by  any  other 
A«  thi»  new 
fortify  yourself  with 


In  all  .lie  container!  at  itreatly  reduced  prlcea. 

Mr.  Ice  i  mum  Manofartarar 
Why  not  "Job"  the  Reyam  line  of  Hoda  Fountain 
Suppn^-Cru.hed  Fruit,  and  Syrup.  |n  Gallon 
and  Half-Oallon  Container!? 


THE  CINCINNATI  EXTRACT  WORKS 

422-424  Weat  Fourth  | 


A  PURE 

VANILLA 
CONCENTRATE 

FOR  ICE  CREAM  SERVICE 

VANILLA  ISOLATE 


VOI  R  CUSTOM  ICRS  WILL  AP- 
PRECIATE THE  NATURAL,  RICH 
FLAVOR  OF  PURE  VANILLA 
WHICH  FREEZES  IN  WHEN 
USED  IN  ALL  FROZEN  DAIN- 
TIES. 

WRITE  US  TODAY  AND  LET 
US  PROVE  IT. 

FOOTE  &  JENKS 

EXPERT  FLAVOR  SPECIALISTS 

JACKSON  MICHIGAN 
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For  Over  20  Years 

We  have  specialized  on  Vanilla 
Extracts  and  Vanilla  Compounds 

We-  are  entering  con- 
tracts for  this  Season! 

Proprietor*  of  "VANOLEUM".  The  Original  concentrated  vanilla 
flavor.  We  warn  the  trade  against  worthies*  imitations  having 
similar  sounding  names  claiming  to  be  "the  same  as  Vanoleum" 

Corrizo  Extract  Company 

211-215  Wat  20th  Street 
New  York,  N.  Y. 

I — Scott's  Coffee  Flavor 

101  Vanilla 


REALIZING  that  the  only  sure  foundation 
for  a  permanent  business  is  merit  in  the 
products  offered  and  delivered^  I  am  de- 
voting my  best  efforts  and  matured  experience 
to  the  production  of  flavoring  specialties  to  be 
sold  strictly  on  their  merits — flavoring  specialties 
which  are  exactly  as  represented  and  which  must 
satisfy  the  buyer  before  the  sale  is  complete. 

B.  B.  SCOTT 
24-26  Ormsbee  Avenue,  Providence,  R.  I. 
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THE  GREAT 


THE  PERFECT 
ICE  CREAM  FLAVOR 

PRICES 

For  Immediate  Shipment  or  1921  Delivery 


In  Five  Gallon  Kegs 
In  Ten  Gallon  Kegs 
In  Fifteen  Gallon  Kegs 
In  Twenty  Gallon  Kegs 
|  In  Half  Barrels 
In  Barrels  . 


PER  GAL. 

$4.00 
3.85 
3.75 
3.70 
3.65 
3.50 


QF  COURSE 
you  have 
been  intend- 
ing to  try  that 
Five  Keg  but 
you  have  been 
too  busy. 

Don't  put  it 
off  any  longer. 
Try  it  now 
before  the 
Spring  rush 
commences. 

It  will  mean 
dollars  and 
flavorsatisfac- 
tion  for  you 
this  Summer. 


Write  Right  Now ! 


MASSEY  &  MASSEY 

Expert  Vanilla  Chemists 

1214-1216  Webster  Avenue,  Chicago,  U.  S.  A.  J 
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"Give  Me  Caramala  Ice  Cream" 


Nersr  add  any  ether  flavor 
or  eelar  to  Caramala  far 
Oaramela  lea  Crisan. 

PRICKS: 
Lata  thaa  5  gals..  $7.00 1  S 
nk„  »«.7S;  1*  gals..  S8.B0; 
U  geJs..  fCMi  SO  rata,  aad 
MUM 


Lino  Flavor, 


Caramala.  aa 
Para  Food  Product,  guar- 
anteed oadar  all  Federal 
and  State  Food  Laws.  It  at 
not  an  Imitation  of  caraaaal 
or  burnt  aa*-ar  flavor.  It  to 
•  MVi  distinct  and  a  attar 
flavor. 


R»g.  U.  3.  Patant  Office. 

CARAMALA  is  now  virtually  universally  known  throughout  the  United  States  and 
Canada,  and  its  users  are  enjoying  an  ever-increasing  CARAMALA  business,  embracing  also 
its  manifold  combination  uses. 

CARAMALA  MERIT  is  recognized  by  ice  cream  manufacturers  not  alone  in  Caramale 
flavoring  value,  as  evidenced  by  the  instant  and  sustained  CARAMALA  response  from  the 
public  but  also  in  the  CARAMALA  physical  improvement  in  CARAMALA  ICE  CREAM, 
or  any  ice  cream  in  which  CARAMALA  is  present,  even  in  a  less  amount  than  the  full  flavor* 
ing  requirements,  as  in  CARAMALA  NUT  ICE  CREAM.  CARAMALA  ICE  CREAM 
PUDDING,  etc. 

CARAMALA,  a  fluid,  requires  neither  waiting  nor  preparation. 

CARAMALA  ICE  CREAM  is  always  the  smoothest  and  most  firm  ice  cream  in  com- 
parison with  any  other  ice  cream  made  from  the  same  stock  mix,  and  hardened  under  identical 
conditions. 

Directions: — Use  one  ounce  CARAMALA  to  each  gallon  in  your  mix,  or  full  four 
ounces  for  ten  gallons  of  CARAMALA  ICE  CREAM. 

Send  in  your  trial  order,  and  if  any  CARAMALA  claim  we  make  is  not  sustained  by 
your  CARAMALA  experience,  simply  return  us  the  shipment  within  30  days,  at  our  expense. 
We  make  this  offer  on  account  of  our  certainty  of  your  satisfaction,  but  we  want  you  to  feel 
positive  assurance  in  sending  in  the  trial  order. 

CARAMALA  signs  commensurate  with  order  size  supplied  on  request,  as  well  as 
CARAMALA  recipes. 


Order  direct 

J.  O.  CHERRY  CO  

HI  LET  H  AUK  SUPPLY  CO.  .. 
BEATRICE  CREAMERY  CO.  . 

JOHN  W.  LADD  CO.   

CENTRAL  OHIO  SUPPLY  CO. 
DAIRYMEN'S  MFC!   A  SUP.  CO. 

JOHN  W.  LADD  CO  

E.  C.  WILLIAMS  CORP  


or  through  any  of  the  following  weU-known  firms: 


Cedar  Rapids,  la. 
8t.  Louie.  Mo. 
Denver.  Colo. 
Detroit.  Michigan 

Columella,  Ohio. 
St.  Louis.  Mo. 
Cleveland.  Ohio. 
New  York.  N.  Y. 


HAZKLWOOD  CO.,  LTD  

RICHARDSON  A  HOLLAND. Hie. 

MANNING   MFO  CO.   

W.  L.   KNORR  CO  

HEATH  A  COMPANY   

CHERRT-BASSETT  CO.  .... 

CHERRT-BASSETT  CO  

FERRIS-NOETH-STERN  CO. 


8pokane.  Wash. 
Seattle.  Waah. 
Rutland,  vt. 
Pittsburgh,  Pa. 
Wllkea-Barra.  Pa 
Baltimore.  Md. 
Philadelphia.  Pa. 
Baltimore.  Md. 


Use  the  New  Concentrate  Eliminating  All  Waste 

NEW  MEXOCINE 

Bean  Vanilla,  Vanillin,  Coumarin  and  Tonka  Flavors 


IT  18  ECONOMICAL 
Uee  quarter  ounce  or  deeeert  apoonful  to  flavor 
10  gal.  batch  Ice  Cream.    Uee  quarter  ounce  or 
drssertapoonfut  to  flavor  IOC  lb.  batch  candy. 

»7.oo  par  pint 
S  plnta  S8.75  per  pint        10  plnta  So-50  per  plat 
15  ptate    6.15  par  plat        50  plata   *.00  par  plat 
TERMS:  1%  10  DAYS  SO  DAYS  NET 


Why  pay  for  unnecessary  alcohol  when  It  le 
absolutely  worthless  from  a  flavoring  standpoint  T 

Why  pay  freight  on  water? 


Samples  on  Bequest 


REX  EXTRACT  CO. 
257  Pacific  Street  Brooklyn,  New  York  City 


I.V  - 


:    i  v  i 
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PROTECT  YOURSELF 


Here  are  the  reasons  why  you  should  Order 
your  Cans,  Tubs,  Brick  Tanks,  Cabinets, 

etc.,  NOW 

The  manufacturers  are  filling  orders  on  these  goods,  but 
are  not  making  up  any  surplus  to  carry  in  stock. 


The 
their 


purchases  on  orders  placed  by 
this 


are  basing  their 

and  will  not  carry  large  stocks  this  year. 


Many  of  the  large  buyers  have  placed  their  orders,  but  many 
of  them  and  most  of  the  smaller  manufacturers  are  holding 
off — looking  for  lower  prices. 

We  do  not  expect  lower  prices  on  this  sort  of  equipment 
during  the  Spring. 

What  we  do  expect  and  what  has  happened  year  after  year 
is  this: — So  many  of  these  buyers  who  are  holding  off  will 
be  driven  into  the  market  at  one  time  when  the  season  opens 
that  the  ready  stocks  of  the  jobbers  and  manufacturers  will 
be  cleaned  out  and  many  manufacturers  who  need  equip- 
ment will  be  unable  to  get  it. 

There  is  no  need  of  your  being  one  of  these  people. 

Our  stock  is  complete  now,  but  it  will  not  be  next  July. 
Prices  are  right,  too. 


Talk  with  our  salesman 
or 

Write  us  for  prices. 


H.A.Johnson  Co. 

221-227  State  Street,  Boston 

BRANCHES:    NEW  YORK  AND  PROVIDENCE 
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Manufacturers  of  Ice-Cream  Makers'  Supplies  and  Certified  Food  Colors. 

THE  BOTTLER'S  AND  ICE-CREAM  MAKER'S 
HANDY  GUIDE 

(1921  EDITION) 

is  now  under  press  and  will  be  ready  shortly  tor  mailing.  This  is  a 
complete  little  treatise  containing  100  pages  of  practical  and  scientific 
information.  Worth  $10.00.  The  book  is  sent  free  to  all  our  custo- 
mers. If  you  are  not  on  our  mailing  list,  write  in  and  have  your  name 
included.  It  tells  you  all  about  ice-cream  making  and  how  to  use 
Red  Seal  Goods  to  produce  Quality  Ice-Cream. 

Quality  is  what  you  are  looking  for  and  Quality  is  what  you  get  when 
you  buy  Red  Seal  Goods. 

For  flavoring  your  mix  use: 

Red  Seal  Vanillas 

Red  Seal  True  Fruit  Extracts 

For  stabilizing  your  mix  use : 

Red  Seal  Purity  Powder 
Red  Seal  Ripener 

For  coloring  your  mix  use: 

Red  Seal  Certified  Colors 

Red  Seal  American  Cheese  Color 

(Vegetable) 

At  your  fountain  use: 

Red  Seal  Marshmallow 
Red  Seal  Crushed  Fruits 
Red  Seal  Syrups 
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MAYFLOWER 

UNEQUALED  ICE  CREAM  FLAVOR 
A   VANILLA  COMPOUND 

HAS  NO  COMPETITOR 

>IMil.K  BIII  S..  *i.7S  PKK  OAL.      HVK  HBL*..  »X.SO  PKK  liAI..      TRIAL  OKIIKK  I  1'tlX  KM|l  »>T 

TftWAYBOKH  FOOD  FKODUCTS  CO. 


CLVVEI.A110.OH10. 

AHK   VOL'   ACQl  A1NTKD? 


Nothing  Like  It 

Nothing  As  Good 

TUTTI FRTITTI 


Packed  in  No.  22  Sanitary  Cans 
Write  today  for  prices  and  particulars 

CROWN  FRUIT  AND  EXTRACT  CO.,  Inc. 

418-420  W.  BROADWAY  NEW  YORK  CITY 
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PURE  VANILLA  EXTRACT 


Write  for  Booklet  "VANILLA" 


ATLANTIC  IMPORTING  CO. 

61 7-623  EUrontk  Am*  New  York 


"National" 

Certified  Foo4  Colors 


III   I  I  »   1  IN     No.  1 

ertlfled"  dye*  may  be  uvd  In  food  without  ob- 
jection from  the  Department  of  Agriculture.  pci. 
tided  the  uae  of  the  dye  In  food  doe*  not  conceal 
durance  or  imparity.  If  damage  or  Impurity  be  con- 
cealed by  the  uae  of  the  dye,  the  food  U  adulterated 

'  National"  Food  Color*  ore  certified. 

T*  ft  full  ,..t*>  af  ikr  ioVOj  ttt  luiittAlmg  Bulttllmt 

National  Aniline  WChemical  CcuW 


CiTttfiU  t-4  CtUn  Divhtim 
■tl  Hurling  Mlp 


New  Vork 


Quality 


GENUINE  FRUIT 
EXTRACTS 

VANILLA  AND  ILL  OTHER  FLAVORS  AND  EMULSIONS 

Atlas  Certified  and  Atlaa  Vegetable  Colors  and  No.  40  Carmine 

MANUFACTURED  BY 

1  1-13  C.  ILLINOIS  ST.  H.    KOHNSTAMM    &    CO.         83-8S  PARK  PLACE 

CHICAGO  pJ."TA"U""  .  ~.  NEW  YORK 

rtnt  Prodactrt  of  t*rt<htd  Colon 
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if 

you 
will 
just  drop 
us  a  line 
we  will 
send  you 
free  of  all 
charges  enough 

"  DARKIST  99 

COCOA 

to  make  a  good 
sized  batch  of  ice 
cream  in  the  best 
and    most  economical 
way    and    prove  to 
your   own  satisfaction 
that  you  can  save  money, 
make   trade    and  gain 
time  by  using 


COMB   SBB   US   SOMBTIMB,   YOU'LL     BB   MORE   THAN  WELCOME 
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Van-Mul 

The  King  of  Ice  Cream  - 
Vanilla  Flavors 


and 

Fort 

»1M,  NOT  FREEZE  OR  COOK  OUT 


of   Mexican  Beans  Fortified 


■«  Oi..  7r.    Flavor..   5Vi  Oal.  Mix  at  It*  Crram 
3  Oram*.  10c.    Flavor*.  ItO  Found ■  of  Caadr 

MANY     SATISFIED  USERS. 


1  Pint  Bottle 

5  " 

6-5  "        '  (30 


).   .  . 


$5.00 
4.50 


Order  Now. 
Guaranteed  to 


DOWNEY-TURNQUIST  &  CO. 


SODA    WATER  FLAVORS 

S37  N.  Dearborn  St.     CHICAGO,  ILL. 


"W  HEN  l>u>inK  Vanilla  Flavor  you  have  a 
T  T  perfect   ri^hl   to  l>e   d  -  -  n  particular 

about  what  you  are  KettinR." 

"Purchase   a   .standardized    flavor   from  a 

house  above  reproach  and  protect  your  Vanilla 

investment." 


TISCO 


545 


Ice  Cream  Flavor 


Two  quarts  of  Tisco  545  Ice  I  ream  hlavo- 
prtxluces  a  perfect  flavor  in  100  gallon*  of 
dairy  mix.  or  200  gallons  ice  cream. 


Mitnufnrturrfl  by 


The  Tisco  Company 


WM.  M.  BEI.I.,  Pnm. 
6  Ea»t  Lake  Street 


U.  S.  A. 


n ranch  ornriw 

Mlnnra|M>ll»,  Ix»  An«rlm.  Han  FraarUca  and 


New — And  A  Winner! 

Imitation  Rum  Flavor 

Takes  the  place  of  rum  in  fruit  puddings  and  sherbets. 

Highly  Concentrated  and  therefore  Economical 

iy2  ounces  flavor  to  ten  gallons  finished  product 

$20.00  A  GALLON 

A  sample  pint  will  be  sent  on  receipt 
of  check  or  money  order  for  $2.50. 

EMERY  &  CO.,  Inc. 

Jobbert  intarmMtmd  in  handling  thit  product 
in  «jrc/a*fP«  territory,  writ*  am  for  particular* 


Melrose,  Mass. 
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Decorated  for  Excellence 

l/^O-RACAS  will  pin  a  decoration  on 
AV  your  chocolate  ice  cream  which  will 
lift  it  to  a  class  above  "just  chocolate  ice 
cream."  Your  customers  will  soon  spread 
the  word  and  build  an  increased  trade  which, 
ordinarily,  would  take  you  years  to  get. 

The  simplicity,  the  wholesomeness  and  the 
moderate  cost  of  Ko-Racas  make  it  doubly 
surprising  that  it  should  give  such  wonderful 
results.  Try  it  yourself. 

Ko-Racas  makes  them  say:  "Hove another!" 


STAR  EXTRACT  WORKS 

6  West  Broadway.  New  York.  Gtu.  TeJephone-Cortlandt23545 
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HAROLD  A.  SINCLAIR 

DELFT— The  World's  Best  Food  Gelatine 

160  BROADWAY 
NEW  YORK 


Some  of  the 
REASONS  WHY 
you  will  want 
DELFT  GELATINES 

Low  in  Acid 

Lowest  in  Bacteria 

No  Objectionable  Odor  to 
Overcome 


Requires  Less  Flavor  to  a 
Batch 


Perfectly  Standardized 

Sanitary  Packages  of  Special 
Construction 


Prices  No  Higher  Than  Lower- 
Testing  Gelatine 

FREE  OF 
SULPHUR  DIOXIDE 


"Price  is  a  relative  term — quality  alivays  a  concrete  fad." 

HPHE  reputation  of  Delft  Gelatine,  world- 
wide  as  it  is,  does  not  approximate  the 
spoken  enthusiasm  of  its  users. 

Read  over  carefully  "Some  of  the  Reasons 
Why  you  will  want  Delft  Gelatines."  Weigh 
them  up  against  the  gelatines  you  have  been 
using,  and  if  Delft  appeals  to  you,  let  us  send 
you  samples  and  prices. 


Mlddls-We«t«rn  Distributors; 
Rockhlll  *  Vl.tor 
I0S  N.  Market  St.,  Chlca«o.  III. 


South-Western  Distributors: 
Blanke  Manufacturing  A  Supply  Co- 
st.  Louis,  Mo. 


How  to  Make  Ice  Cream 

We  arc  new  to  you,  but  experienced  in  the  manufacture  of 
High  Grade  Ice  Cream  Gelatine,  and  are  anxious  to  prove  our 
worth. 

Our  Gelatine  complies  fully  with  all  State  and  Federal  Pure 
Food  Laws. 

Its  use  insures  good  texture  and  a  smooth  cream. 
We  guarantee  Uniformity,  Purity,  Service,  and  Price. 
To  Prove  This,  IS: 

Only  possible  by  giving  us  an  opportunity  to  demonstrate 
our  product,  by  placing  a  trial  order  with  us. 

Or,  if  you  will  send  a  sample  of  your  present  supply,  we 
will  match  same,  and  send  you  a  duplicate  article. 

Send  your  order  today. 

Be  sure  to  try  us  before  contracting. 

ATLANTIC  GELATINE  CO.,  Hill  St.,  Woburn,  Mass. 


New  York  Cltr 
HI  John  8«.  101 


Chicago 

Ktlltr  JlO-ll 

118  No.  La>  Salle  St. 


San  FranMaeo 

Mult*  140  Hansford  Block 

X6S  Market  St. 
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Easter  Specials 

IN 

Cassell  Center  Molds 

For  EASTER  SUNDAY — Mar.,  27th, 


FOR  EASTER  SUNDAY 
In  addition  to  the  Egg  we  have 

The  Star  of  Bethlehem 

AND 

Easter,  or  Passion  Cross 

Any  of  these  $1.35  each 
This  is  an  early  Easter,  so  order  NOW 


W.  W.  CASSELL,  Pat.«t~ 

VINCENNES  INDIANA 


RIPPEY'S 

powdered  Foamoline 

(TRAOC •  MARK  REGISTERED) 


III  iH)  amr  l.»rr**a 

M  »a«b  UnU^  bj 
l..»n  .f  !«•  1  >»*• 

risk.  M-wtmj  Eat.r 

No    Hm*  e* 
K)CC»  i-.  <|iilrr»l, 
you  (Imply 
mix  Rlppey'* 
WlJ>o«rd*r«d 
>"J  FoAmollQI 
with      t  b  • 
ausmr  w  b  I  1  • 
dry.  add  your 
cream  or  milk 
and     K  to 
for  tb* 


Water  Ices 


FOR  A  LIMITED  TIME  WE  WILL  SEND  BY  MAIL,  POST- 
AGE PAIO,  Foil  %  pound  on  receipt  of  25c.  Alio 
our  Formula*  for  making  lee  Cream*,  Sherbet*, 
Fruit  FroiU,  Water  Icet,  Soda  Water  Syrup 
from  Canned  Fruit*.  Mailed  Free  on  receipt  of 
nam*  and  addrett.  Caution :  Ripper'*  Powdered 
•  i*  packed  in  one  pound   boxe*  with 

of  William 


WILLIAM  RIPPEY 

No.  108  E.  Second  Street  CINCINNATI,  O. 


"TALBO" 


The  Perfect  Stabilizer 
For  Ice  Cream 

Tubs,  Approves  and  Used 

BY  THE  ICS  ClEAaf  TlAPS 

fob  the  Past  Five  Ye 


Richo  Karaya 

The  Purest  of  Pure  Gum 
dlhf.ct  from  mllleks  to  consumers 


Write  Us 

F.  E.  RICHARDSON  &  CO. 

132  Nassau  Street         New  York  City 


The  Ideal  Combinatu 

ARABEE  GUM 

The  Ideal  Stabilizer 

HERMITOSE 

MALT  SUGAR  SYRUP 
The  Ideal  Sweetener 


We  could  write  a  whole  page  about  these 
wonderful  products,  but  you  write  for  a 
•  ample— or  trial  barrel— and  we  will  let 
results  do  the  talking. 

Casada  Products  Company 

I  M PORT EES 

391-393  The  Boone     Philadelphia,  Pa. 
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Gelatine  is  the  most  efficient  of  all  stabilizers  for  Ice  Cream 

WHITTEN'S 
GELATINES 

Are  Standard 


Comply  with  all  National  and  Stat*  Farm  . 

STRENGTH,     PURITY    AND     UNIFORMITY  GUARANTEED 

J.  O.   WHITTEN  COMPANY 

Mmin  Office  »od  Worki 

Woolworth  Bids.  WT*  |_      «  11  20  E«»t  Jack»on  Boul. 

new york city  Winchester,  Mass.  Chicago,  ill. 


First  in  the  Field 
Still  going  Strong 

Dunn's  Celebrated 
Ice  Cream  Gelatines 

Guaranteed  to  comply  with  all  State  and  National  food  law 

requirements. 

TRIED,  TESTED  and  PROVEN 

When  you  want  a  stabilizer 
that  never  fails  you,  it's  gelatine 

THOMAS  W.  DUNN  COMPANY 

248  Front  Street,  New  York 
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Boston 


Crystal  Gelatine 

IN   PACKAGE   OR   IN  BULK 


The  most  satisfactory  stabilizer 
that  can  be  used.  Made  in  the 
largest  and  best  equipped  gelatine 
plant  in  America.  Free  from  in- 
jurious chemicals  or  other  impur- 
ities. A  standard  product  most 
economical  in  the  long  run. 

If  you  are  particular — Specify 
CRYSTAL  GELATINE. 

Crystal  Gelatine  Company 

121   Beverly  St.,  Boston,  Mass. 

New  T«rk 


TO  PRODUCE 


Incomparable  Ice  Cream  and  Frozen  Specialties 


USE 


Milligan  &  Higgins 
Pure  Food  Gelatine 


Bacteriologically  and  Chemically  Pure 

PG'lTtinr°°«tBbl  Jibed*0  theS  hig'hett  ^tt^n'di^d^'ind^roye^lhitr* 


14*11°  P   U*       *       O    1    Ll       f  222-224  Front  Street 

Milligan  &  Higgins  Gelatine  Company,  new  york 
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IT  is  only  by  long  years  of  painstaking  work  that  a  manufacturer, 
devoting  his  whole  time  and  thought  to  the  making  of  one  essen- 
tial product,  can  eventually  give  to  his  finished  article,  day  after  day 
and  year  after  year,  a  uniformity  of  quality  and  finish  that  can 
properly  be  termed  Standardization. 


ESSEX  Gelatine  is  brought  to  such  a  standard  of  excellence  in 
purity  and  in  uniformity  of  grading,  of  strength,  and  of  working 
properties,  as  to  be  rightly  termed  Standardized. 

NOTHING  used  in  the  formula  of  an  ice  cream  batch  is  more 
essential  to  the  making  of  uniform  body  and  texture  than  an  assured 
uniformity  in  the  gelatine  stabilizer. 

The  added  cost  necessary  to  bring  this  much  desired  result  into 
ESSEX  products  is  more  than  justified  by  the  high  degree  of  service 
its  many  consumer  friends  receive  through  its  use  season  after  season. 

Essex  Gelatine  Company 

Manufacturers 
BOSTON,  M A  SSACHUS ETTS 

Branch  Offices  and  Warehouses 

Philadelphia        New  York       Chicago       San  Francisco 
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Ucopco 


Put  UCOPCO 

Back  of  Your 
Product! 


oo< 


Look  for  the  red  drum — 
your  purity  protection 


YOU  can  have  confidence  in  the 
quality  of  your  ice  cream  or 
candy  only  when  you  are  sure  of 
every  ingredient.  The  very  best 
gelatine  is  necessary  for  success. 
Take  no  chances — use  UCOPCO 
Pure  Food  Gelatine. 


Velvety,  smooth 
Ice  Cream  made  with 
UCOPCO  Pure  Food  Gelatine 


AA  ANUFACTURERS  of  ice 
cream  and  candy  insist  on 
UCOPCO— the  finest  binder,  stabil- 
izer, flavor  and  moisture  retainer. 
Get  all  the  facts  about  UCOPCO 
now — write  today. 


The  United  Chemical  &  Organic  Products  Co. 

1831  Conway  Bldg.  217  Broadway 

Chicago,  III.  New  York,  N.Y. 


—     -  -     ••■>•*  •     H 

ffii^g)@S)  COMES  FROM  THIS  GREAT  FACTORY 
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ICE  CREAM 

and 

HOW   TO   MAKE  IT 

Thr  Third  Edition  nf  my  book  la  Just  out,  sn- 
larged  and  Improved,  explaining  In  plain  words  and 
ngures  the  advanced  methoda  In  handlings  stand- 
ardlxlng  and  pasteurising  the  mix  to  set  beat  ra- 
suits,  with  cream  or  remade  cream.  The  making 
of  all  kinds  of  Ice  creams,  frozen  cuatard*  and  pud- 
dings, fancy  Icea  and  forma,  Ice  cream  specials,  Ice 
cream  powder,  liberty  mix  for  quality  and  economy: 
In  fact,  everything  that  a  flrat-claaa  Ice  cream  maker 
should,  know  to  meet  competition  la  all  In  my  book, 
of  which  there  are  over  S.000  In  use.  I  will  send  the 
■ame  on  receipt  of  price,  $5.00,  by  Inaured  parcel 
post. 

HERMAN  GRATZ 

Pructlcal  Ire  Cream  maker  sines  1872 
2i41  Sonfh  ZOth  St.  Philadelphia,  Pa. 


ROSE 


Fancy  Molds 

GET  AND  HOLD 

BUSINESS 


o 

PEACH 


The  consumer  buys  service  as  moeh  as  quality. 
Be  ready  to  give  the  utmost  In  service  and  popular- 
ise your  product  by  supplying  molded  specials. 
Your  customers  arc  more  pleased  and  yon  g*t 
better  prices  at  small  additional  cost. 


6 


PEAR 


Bend   fl.00   for  Sample   Fruit  or 
Flower  Mold  and  1st  us  send  you 
our  complete  price  list. 

FR.  KRAUSS'  SON 

333  W.  18th  Street,  New  York,  N.T.  GRAPES 


"A  High  Grade  CAKE  Cone  packed  in  the 
latest  improved  shipping  package  at  the  lowest 
possible  price.    Write  for  prices. 

WE  SELL  TO  JOBBERS  ONLY 

TURNBULL  CONE&  MACHINECO. 

Mfrs.  of  Automatic  C  AKE  Cone  Machinery 


419  Fort  St. 


Chattanooga.  Tenn. 


eONES 


That  Sell  Ice  Cream 

We  have  added  a  New  Cake  Cone  to  our  1921  line, 
which  is  the  acme  of  Flavor,  Color,  Crispness, 
and  Shipping  Quality.  Years  of  experience  as 
Bakers  and  Ice  Cream  Makers  are  reflected  in  the 
Big  Repeaters,  so  called  because  they  repeat 
wherever  sold.  Our  facilities  enable  us  to  give 
the  best  of  service.  Secure  our  Catalog  and 
prices. 

Cone  Department,  Cincinnati,  Ohio 

The  French  Bros. -Bauer  Co. 
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fWUBm 

FUUY  PROTECTED  BY  UNITED  JTATEJ  TOTErTO 


In  this  New  McLaren  "Real  Cake"  Cone  we  offer 
the  trade  a  sugar-sweetened  article  that  is  in  a 
class  by  itself. 

It  is  scientifically  designed  to  ship  with  a  mini- 
mum amount  of  breakage,  is  distinctive  in  appear- 
ance, and  at  the  same  time  possesses  the  superior 
eating  qualities  that  have  always  characterized 
■  ren's  Ice  Cream  Cones. 

EXCLUSIVE  FEATURES 


1  — Smoothly  Moulded  Ring  Around  Top. 

Strengthens  top  of  cone. 
Prevents   breikme   when   filling    with  ice 

cream. 
Improves  appearance. 

2—  The  Name  "McLAREN"  Moulded 
in  Rim  of  Cone. 

Prevents  imitation. 
Guarantees  quality 

3 —  Breakage  Protection  Ring. 

Prevents  wedging  action  of  conn  in  ship 
ping. 

Keeps  them  from  splitting  and  'ticking  10* 
gcther. 

Strengthens  top  of  cone. 

ill  ustraiion  shows  how  cones  re«t  entirely  nn  this  ring. 
Walls  of  cones  do  not  touch  > 


1  his  new  Cone  is  the  result  of  years  of  study  anJ 
the  investment  of  many  thousands  of  dollars.  The 
maim f actureri  have  aimed  to  make  the  very  beat 
cake  cone  possible,  and  at  the  same  time  keep  llir 
wtiiin  easy  reach  of  every  retail  dealer. 

1  titerijrising  jobbers  will  be  the  first  to  show  this 
new  product  in  their  territories.  It  is  sure  to  be  a 
winner  ior  next  season.  W  rite  for  samples  and 
very  low  introductory  price. 


MCLAREN  PRODUCTS  COMPANY 

r>Avror*      :  ohio 


Western  Distributing  Station,  Kansas  City,  Mo. 
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"Planned  in  Advance" 

i 

Advertising  Campaigns 

Plans- 
arc  essential  to  success.  Napoleon  says  "For  every- 
thing you  must  have  a  plan.  Whatever  is  not  con- 
sidered in  detail  produces  no  good  result." 

Our  "  Planned  in  Advance 

Advertising  Campaigns  have  paved  the  way  to 
success  for  many  Ice  Cream  Manufacturers;  we 
offer  a  distinctive  service  with  a  definite  follow-up 
system. 

■ 

As  a  consequence— 

this  systematized  sales  effort  brings  gratifying 
results  at  LESS  COST  PER  GALLON  of  Ice 
Cream  sold  than  the  average  amount  usually  ex- 
pended for  advertising  materials  without  any  ser- 
vice or  directed  sales  effort. 


No  obligation- 
is  involved,  and  you 
write  us  today  and 
Urn i nary  plan  for  your 


assume  no  risk,  so  why  not 
ffpjjj  gladly 


Die  BURDICK-  GARRI  SON  COMPANY 

INeONPOHATIO 

<JwiOyorkj> 

Advertising  Specialists  to  the  Ice  Cream  Manufacturer 


THE   NATIONAL  DISH 
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Thi*  happen*  %»hen  water 
uc  hegtm  to  water  <Jtmn 
4»J  M^jfjif,  *nJ  the  t^rup 
jirvj  color  «U*wl>  unk  in  the 
K«i«<m  On  lop,  a  taXclett 
MMW|  MoM  a  *»Tupif  »!u*h 


Trxinr-MaMirrJ  %*ai«r  ur 
f*rt*'  »ho»i  a  ».fn  of  *epar 
alien.  Color  and  rta»«»r  arr 
unifWm  and  r*en.  TKc  tc*- 
lure  r»  tmw4h  a*  \rUrf 
anJ  the  Mailt  ic«  Kttl^ 


TEXTOR  Makes  Water  Ices  and 
Sherbets  that  are  BETTER 

TEXTOR-STABILIZED  water  ices  and  sher- 
bets never  water  down,  never  separate,  hold 
their  color  and  flavor,  are  always  smooth,  velvety 
and  never  become  rough  or  have  icy  cyrstals. 

With  Textor,  the  labor  of  making  water  ices  and  sherbets 
is  absolutely  minimized.  No  soaking,  no  heating,  no 
boiling  —  simply  mix  it  as  directed  and  proceed  to  freeze. 

Textor  will  enable  you  to  supply  dealers  with  water  ices 
and  sherbets  which  they  can  handle  as  dependably  as  ice 
cream,  and  after  repeated  repackings  will  keep  perfectly 
— smooth,  even  and  uniform, 
without  a  semblance  or  sign  of 
icy  particles  or  separation. 

Write  or  wire  us  to 
explain  "TEXTOR" 


S.OLMPERT  Cr  CO. 


•  M OOM  V  V  M  , 


S.CUMPERT  &CO. 

BUSH  TERMINAL        BROOKLYN,  N.V 
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Di&oOered A  tied 
Vforld  btf  looking 
For  vthalhe  Wanted 
until  he  found il. 


31  You.haVethe  V 
\  machinery  to  make  2 
Good  Ice  Cream. 
We.haVo  the 
Machinery  to  sell  it 


Lets  oet  together. 


{TheAvrdhern  flcffer  - 
lining  $ Sales' Service 
for  Ice  Cream  Mfr  'tf. 

0  0  0  0  0 

—  •uncovers'  a  v?orJ<L 
ofnev?  business 
for  manufacturers 
\0ho  make  goocL 
Ice  Cream. 

STABT  yoUB  DISCOVERIES  TODAY—  WRITE  TOr 


I\M'B'NORDHEM  COMPANY 

J%dvertisin£  and  Jelling  JerWce 

for  Icq  (BroamJ^anu/acturers 
Sliest  4o*hSireet  >  •  ■  JVowYork  Gity 
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The  1921  Procession  of 


WASHBURN 


Users— the  Leading  Ice  Cream 
Manufacturers  Know  the 
Meaning  of  "Sweet  Music." 

GET  IN  LINE 


A.  Daigger  &  Co.  S  ) 


Chicago,  U.  S.  A 


orrvmc«*ci 

COPVfMCMTCD  1920 -HENRY  W.  ST£RN 
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OVER  2000 
ICE  CREAM 
MANUFACTURERS 
REGULARLY  USE 
GUMPERT'S 
ICE  CREAM 
IMPROVER 


S.GUMPERT  £f  CO. 
Brooklyn .  New  York 
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ICC  CRCA  M  CA  BINCT  OFOUALITX 


Construction  of  oor 
'TKnO"  Brick  Cablnat 


11  'j 


Slyla  No.  E 


Much  of  Your  Success  Next  Season 
Will  Depend  on  Your  Choice  and 
Supply  of  Ice  Cream  Cabinets 

If  there  is  any  one  thing  the  history  of  the  ice 
cream  cabinet  business  emphasizes,  it  is  the 
value  of  anticipating  requirements  far  in 
advance.  From  the  standpoint  of  profits,  and 
the  service  you  will  be  able  to  render  your 
customers  now,  right  now,  is  the  most  op- 
portune time  to  settle  the  cabinet  proposition 
for  next  season. 

If  you  are  not  familiar  with  the  Grand  Rapids 
Line  this  is  the  time  to  send  for  the  catalog. 
It  will  show  you  why  such  a  big  percentage  of 
the  prominent  ice  cream  manufacturers  specify 
Grand  Rapids  Cabinets  year  after  year.  It  will 
show  you  how  to  practice  true  economy  in 
this  department  of  your  business. 

The  importance  of  immediate  action  must  be 
stressed.  Take  up  your  requirements  with  us 
a  I  once. 


Grand  Rapids  Cabinet  Company 

Su<  rr«»<.r«   to   CHOC  OLATE  COOLER  COM  TANK 

80-84  Alabama  St,  N.  W.,  Grand  Rapids,  Mich. 


N»w    England   Salaa   Office   and  Warehouse 
Marrow  Broa..  Inc. 
44  N.   Market  St     Boaton.  Hua 


South   Eaatarn  8alaa  Offlca  and  Warohoua 
Cbarrr-Baaaatt  Co. 
11  So.  churl.*  St..  Baltlmora.  HI 


North  Wettern  Sataa  Offtca  and  Warohouaa 

A.  C  Black 
(IS    Lumbar   Eichanfa.    Minneapolis.  Minn 
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The  C.  Nelson  Ice  Cream  Cabinets 


(Patented) 


M.I  -<>N   BRICK  CABINET 
Patented  May  I.  ltOt 


41  QT.  BRICK  CABINET  WITH  ICE  RAM. 

Patanta,  May  I.  ltOt;  Sept.  I, 


"Confessed  the  best  when  put  to  test" 

The  C.  Nelson  Patented  Ice  Cream  Cabin- 
ets are  especially  adapted  to  Hot  Climates 
—  South  America,  Honolulu,  Philippines, 
Cuba  and  all  Southern  States,  where 
others  fail. 

We've  Got  It  On  Them  All 


Because  We  Are 

1st 


Ice 


Two  Cnmpnrtmrnt 


Specialists  in  the  manufacture  of 
Cream  Cabinets. 
2nd.  Have  had  30  years'  actual  experience  in 
the  manufacture  and  keeping  of  Ice 
Cream,  from  which  practical  experience 
the  Nelson  Cabinet  was  evolved. 
3rd.  Nelson  Cabinets  arc  constructed  of  Cali- 
fornia  Red   Wood  and   White  Cedar. 
Roth  sanitary  and  everlasting. 
4th.  For  this  reason  they  are  proof  against 

Rust,  Brine,  Leaks  and  Decay. 
5th.  They   are   Insulated    with  Granulated 
Cork,  the  best  non-conductor  of  heat  and 
cold  known. 
6th.  They  will  save  their  cost  in  three  months' 
service. 

7th.  They  will  keep  Ice  Cream  in  perfect  con- 
dition 24  to  36  hours  with  one  packing  of 
Ice  and  Salt. 

8th.  They  will  last  a  lifetime. 

9th.  We  manufacture  Ice  Cream  Cabinets  ex- 
clusively, and  build  but  one  grade — This 
we  guarantee. 

The  42-quart  brick  cabinet  has  a  two-com. 
nartment  container,  tlins  (Tiring  the  advantage  of 
a  double  cabinet  with  single  Ice  spare. 

ATTENTION 

Responsible  parties  (particularly  whole- 
sale ice  cream  dealers)  may  order  from  1 
to  100  Nelson  cabinets,  place  them  in  prac- 
tical use,  and  after  30  days,  if  not  entirely 
satisfactory,  return  at  our  expense  for 
freight  both  ways. 

CATALOGUE  AND  PRiCES  UPON  REQUEST 

C.  Nelson  Manufacturing  Co. 

23rd  .od  Difiiioa  St..  ST.  LOUIS,  MISSOURI 
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ICE  CREAM 
CABINETS 


Are  designed  on  principles  that  take  into 
consideration  the  exact  requirements  of  the 
Ice  Cream  maker — and  built  of  materials 
that  will  assure  greatest  strength  and  dur- 
ability for  every  dollar  invested.  They  are 
all  the  name  "Stout"  implies. 

Genuine  Cedar  Tubs 

are  built  to  last  and  give  uninterrupted 
service.  Compare  the  securely  splined  dou- 
ble bottom,  firmly  wedged  into  place,  with 
the  ordinary  tub  and  you'll  agree  that  Stout 
tubs  are  superior. 


WRITE  TODAY 

for  literature  and  prices 

Investigate  the  Stout  fully 
before  you  buy,  and  your 
order  will  call  for  "STOUT" 
cabinets  and  tubs. 


TmiHiiiiimiiimiimiiiiimiiiiiiiiiiiiimiimiiiiiiiiimiimmii 


Stout  Crate  Company 

Des  Plaines,  111. 

Chicago  Office: 
509  S.  Wabash  Ave. 
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Economy  Ice  Cream  Cabinets 

Economical — Efficient — Substantial 

- 

Most  economical  in  use  of  ice — most  efficient  in  pre- 
serving quality  of  cream — substantial  construction  and 
absolute  insulation  throughout.  Most  approved  design 
and  finish.  Made  in  one  to  four  compartment — sizes — 
twelve  and  twenty  quart.  Either  metal-lined  or  in  tub 
cabinet. 

A  Word  to  the  Ice  Cream  Manufacturer 

Anticipate  your  requirements  for  the  coming  year. 
Place  your  order  now  and  assure  yourself  of  a  complete 
supply  of  cabinets  with  which  to  meet  the  demands  of 
your  customers.  Bear  in  mind:  the  sooner  you  order,  the 
more  promptly  we  can  ship. 

Write  for  prices  and  particulars. 


Homer  Manufacturing  Company 

Homer  City  Pa. 
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Buy  Cabinets  Now! 


While  prices  are  down 
— market  may  become 
firmer  as  season  pro- 
gresses. 


Schroeder  Perfection 
Cabinets 

Not  only  save  in  first  cost  but 
reduce  your  operating  expenses 
as  well. 

'Insulation  is  the  thing" 

AohnSchroedgr  |um  bcr  (o 


Utk**x  Chbiittts  or<jDo**K  CoHooJm' 


Walnut  St  Dridce 


MILVAUICEE.WIS. 


Brooks  Cabinets 


Ar»  roinlrui't".!  .-ntlrely  of  wood;  brat  BTllde  tiulf 
i)  pm>  for  outer  raw  an<l  white  redar  for  Innrr 
compartments  or  tub*.  Tubs  aclentlfically  treated 
by  tierret  prncra.  milking  thrm  absolutely  «tnr- 
tl*-hl.  Cablneta  Interlined  with  granulated  rork. 
Drain  plpra  and  faucet*  of  heary  braaa.  8*ve» 
almoat  M  per  cent,  of  Ice.  aalt  and  labor. 

BROOKS  CABINET  CO. 

1000  Block  W.  27 tb  St.,  Norfolk.  Vs. 


BUY 

The  Quality  Tub  Givers 

BEST  BY  TEST 

MADE  BY 

SCHOTT  BROS.  CO. 

WEST  SALEM,  OHIO 

Pioneer*  in  the  Manufacture  of  Tab  Cover* 


Ice  Cream  Cabinets 

The  special  construction 
of  cabinets  made  by  us 
insures  durability  and  long 
life  under  all  conditions. 

THE  PRICE  IS  REASONABLE 

5en</  for  Pricm  List 

American  Retinning  Co. 

81  9-23  N.  Lawrence  St,  PHILADELPHIA.  Pa 


CABINETS 

"Built  right,  price  right,  ARE  RIGHT." 

"NO    EXPERIMENTING   WITH  OUR 
CABINETS." 


WE  HAVE  SPECIALIZED  IN  BUILD- 
ING ICE  CREAM  CABINETS  FOR  15 
YEARS.  AND  KNOW  WHAT  THE  TRADE 
DEMANDS. 

Before  placing  orders  elsewhere 

WRITE  FOR  PRICE  LIST  AND 
DISCOUNTS. 

HENRY  SHULTZ 

Office  sad  Factory 

24-26  Cherry  Street,  New  York  City 
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THE  ice  cream  industry  has  been 
affected  by  the  business  depression 
less,  probably,  than  any  other  industry  of 
equal  size  in  the  country.  General  com- 
mercial inactivity  merely  coincided  with 
the  ice  cream  industry's  usual  seasonal 
inactivity.  The  purchasing  power  of  the 
public  has  not  decreased  enough  to  cut 
off  the  general  consumption  of  ice  cream. 
The  majority  of  the  nationally  organized 
supply  men  are  planning  their  1921  busi- 
nesses on  a  belief  in  a  greatly  increased 
demand  for  ice  cream  from  the  public. 
All  of  them  also  are  doing  their  best  to 
keep  prices  low.  They  believe  that  orders 
of  manufacturers  for  supplies,  machinery 
and  equipment  needed  for  at  least  nor- 
mal production  should  be  made  now, 
and  if  possible  those  for  the  expected 
increased  production.  They  know  that 
in  the  past  forehanded  buyers  have 
reaped  the  greatest  Summer  profits. 

The  Seal  A»K«>ciutrd  for 

Safety  to  the  Buyer  through 
the  Fair  Practices  Code 

of  Safety  The  rmlu»try'»  Orowt  h 

The  Association  of  Ice  Cream  Supply  Men 

1328  BROADWAY,  NEW  YORK 
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Mathews  Advertising  helps  you 
to  be  Independent  of  the  weather 


You  make 
very  good 
Ice 

Cream 


Does  i/our 
advertising 

shoir  how 
good? 


i 


i 


T  won't  help  your  Profit  and  Loss  Statement  for  1921  to  blame 
"Bad  W  eather"  or  "Unfavorable  Business  Conditions." 

SEND  A  MEMO  NOW 
asking  that  one  of  our  representatives  see  you  and  show  the 
advertising  and  merchandising  arrangements  that  scores  of  pro- 
gressive Ice  Cream  Manufacturers  are  making  to  Insure  good 
business  for  1921. 

FREDERICK  C.  MATHEWS  COMPANY 

"SERVANTS  TO  THE  DAIRY  INDUSTRY** 
P.  ().  BOX  834  DETROIT,  MICH. 

This    insert    was    produced    complete    by   the    Frederick    C.    St  at  he  in  Company 

tirijll>'tl<>ll,,'"a"1'""t>IMMI""1l"""',,,'M •■■•iiTlrillMMIMIIIIIIIIIIIIIIIItlllMMIIIlllllltMIIIMIirMIIJItMtll>>IIMIIMIIMIII]Illllllllttlltllirilllj|IMMI1IMlllIIIMMII»llll1ir:T 


Google 


i)ai*iittii*»iiiiittitiiiiitiitiiiititi4iiiiiiiitiiiiiiiiiiiiiuiiiiiitiitiiiiiiiiuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitiiiiiiiiiiiiiiiiiiiifiiiiiiiriiiitiiiiiiiiitiiriiiiiiiiMiiiiuiifi(itiiiiiiiiiiiii*iitiii  


Excuses  Are  Just  Excuses 
But  Profits  Are  Profits 


You  can 
display 
your  lee 
Cream. 


ate  desire 
is  pi  ay  in  (j 
thews  Re- 
ductions. 


EXCUSKS— blaming   "Bad  Weather"  or  "Poor  Business 
Conditions" — Arc  not  going  to  change  a  Loss  into  a  Profit 
at  the  end  of  1921. 

The  Mathews  Organization  is  helping  hundreds  of  Ice  Cream 
Manufacturers  who  are  out  to  "get  the  business"  and  who  arc 
not  going  to  try  to  "pass  the  buck"  when  the  Balance  Sheet  is 
made  up  for  1921. 


"* 

few 


FREDERICK  C.  MATHEWS  COMPANY 

"SERVANTS  TO  THE  DAIRY  INDUSTRY" 
P.  O.  BOX  834  DETROIT,  MICH. 


Thi*    insert    waf    produced    complete    by   the   Frederick   C.    Matheie*  Company 
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WHITE  PARA-PARCH 


We  claim  this  filled  stock  is  the  most  excellent  Ice 
Cream  Paper  manufactured. 

Its  moisture  and  air  resistance  is  unparalleled. 

It  is  freely  removed  from  the  cream,  is  beautiful  in 
shade  and  texture  and  1 00%  pure.  It  also  is  most  economical. 

Let  us  ship  you  a  trial  lot  and  convince  you. 

We  furnish  all  sizes:  squares  and  circles,  plain 
and  printed. 

Made  expressly  for  you  by 

The    Henle   Paper  Manufacturing  Co.,  Inc. 

535-545  EAST  79th  STREET,  NEW  YORK 


Use  Modern  Methods 

Conditions  have  made  the  supplying  of  liquid  milk  and 
cream  difficult.  An  ice  cream  plant  with  steady  production  a 
necessity  gains  big  advantages  by  using 

Merrell-Soule  Powdered  Milk 

Every  plant  always  has  its  milk  supply  on  hand.  Make  it 
as  you  need  it  and  as  much  as  you  need.  No  loss  of  time,  no 
waste,  no  souring.  It  saves  ice,  express  charges  and  storage 
space. 

Not  only  does  it  insure  a 
uniform  good  quality  milk,  but 
it  increases  output 

Let  our  demonstrator 
show  you  at  your  plant. 


Merrell-Soule  Sales  Corporation 
Syracuse,  N.  Y. 


MERRELL-SOULE  SALES  CORPORATION 

Syracuse,  N.  Y. 
Gentlemen: 

Please  send  me  Free  your  book  "Merrell- 
Soule  Powdered  Milk  for  the  Dairy,  Cream- 
ery and  Ice  Cream  Plant" 


Name   

Address   

;i   City   State. 
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We  Make  Prompt  Shipments  of 


Plain  Condensed  Mkil 

Concentrated  Milk 

Sweet  Cream 

Barreled  Sweetened 
Condensed  Milk 


GIFFORD  &  CULLUM 

QUALITY  AND  SERVICE 
413  N.  State  St.,  Chicago, 


■iimmii 


Wood  Ice  Cream  Spoons 

are  the  most  sanitary 


14.  1919) 

Not  a  paddle  but  a  spoon,  scooped  out 
of  a  wooden  block 

Just  what  the  public  has  been  want- 
ing in  the  way  of  single  service  ice 
cream  spoons.    The  most  sanitary  ice 


Paper  Sundae  Dishes 
Paper  Ice  Cream  Dishes 


Tin  Ice  Cream  Spoons 
B.  A.  GRASBERGER  &  CO. 

Manufacturers  of  Little  Dithei 
and   Spoon*    in  a  Big  Way 

{  820-4  W.  Moore  St.,  Richmond,  Va. 

Order  through  your  jobber.  We 
|  have  no  brokers  or  agents. 

;..n.....im..n.i.mmii  itntni»iiuiini«uiii  iiuuimmmHiiimiiMi 


A  "MAKE  IT  PAY"  IDEA 

If  a  pleased  customer  is  your  best  advertisement,  why  lose  the  advertise- 
ment nine  times  out  of  ten  ? 

Tie  Your  N&me  to  Your  Product 


Our  tin  ice  cream  spoons  with  your  name  stamped  in  the  handle  cost  no 
more — probably  less — than  you  pay  for  the  plain  kind,  and  they  tell  the 
customer  who  pleased  him  ten  times  out  of  ten. 


Our  JVetv  Ice  Cream  Catalogue  Will  be  Mailed  \Jpon  "Request 


FrMitn ;  tools:  cans  and  carry-outat  brick 
mould*:  brick  tanks:  tuba:  buckets:  and  a 
hundred  and  ona  other  things  on  which  you 
can  make  it  pay  to  let  us  quote  you. 

Ztftijjut  Catalojuu  of  "BaKtr'j  Coolj  and  \SUnjilj 
and  Cotyftdiontr  j  Coolj  and  X/ttnjilj 


THE 


AUGUST 
MAAG 

509-511  W.  LOMBARD  ST..  BALTIMORE.  MD. 


CO. 
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(iKM'lNK  VECETAHI.E 
HAWHMKNT  CIRCLES 

30  Lb.  Stock  Parchment 
Price   p..r  1.000. 


......... 


•  *  •  •  


at.  ........ 





[  .TO 
.75 
.S5 
1.00 
Hi 

1.3:. 
1.50 

ISO 

:  oi 

2  25 
:.5s 

3  15 
3.45 
3.35 

4  15 
4  50 
4.»5 
5.35 
'.  70 

is  i :. 
6. to 
7.05 
7.60 
1.05 
Voo 
10.15 

ir.«o 


1.000  to  2.000  Net  List 

TOO*  t<,  4.000  Leaa  5-: 

5.000  to  »000    m-i 

10,000  to  25.000   U„  15'i 

ui-fr  25.000  lot*  Less  .<»«;. 

Net  Prices  on  Printing  Circles 


Diameter 

«'»" 

Diameter 

Diameter 

:S" 

»'.-* 

Dlmmeter 

«■»* 

Diameter 

7" 

Diameter 

Diameter 

DUimfr 

»s- 

Diameter 

10- 

Diameter 

l»S" 

Diameter 

11- 

Dla  meter 

11  4" 

Diameter 

12" 

Diameter 

12V»" 

Diameter 

n- 

Diameter 

1S4- 

Diameter 

14" 

Diameter 

14H" 

14- 

Diameter 

15S- 

Diameter 

lt- 

Diameter 

17- 

n- 

Diameter 

:o- 

Diameter 




per  color  Per  color 

up  to  7"  7  i»  to  12" 

per  1.000  per  1.000 

-.000    11.05  $13:, 

10,000  .      75  1.10 

20,000   .       SO  .90 

50.000         .45  .SO 

100.000..     .35  .<:. 


Per  color 
12    "  and  up 
per  1.000 

»i  «r. 

1  50 
1.35 
I  ■ 
1  20 


Th'ff  prices  on  printlnc  »rr  for  Mil. I. 
SHIPMENTS.  Kor  prlntlnit  orders 
calling  for  prompt  »  ll  I  p  ill  e  ll  t  — 
1MII  Hl.E   the  above  printing  price". 


63  LB.  TIB  LINERS 

Complete  with 

Paxehment   Top  Circle* 

Net  (.flllnjc  priced  of  complete  acta  nf 
«3  11  ^  Tub  U»rr.,  15^1'arrhment  Top 

Small  lota   140  7.".  per  1.000 

1.000  loto   37.00  per  l.ooo 

.  ooii  lot*    jr.. :.o  per  1.000 

.1  HO',  lot*   35.00  per  1.000 

'."»••  l"t»   33  Ou  per  l.ooo 

1  "-<"'(.  lota   30.00  per  1.00.. 


PLAT  HAKt  llMKNT  PAPER 

I-.rK.r     alx.-r.~- 14(17.      I'.slS.  l.TxtO. 
15x20,     Siijx.-T.     U\1J.     l.-xJii.  U*2ii. 
H',s5.'     13x5  2.    I»s24.    22x32.  24x3*. 
--♦•»-  than  50  lb.  to  .it  lb. 


~, '  •  1 1 . 

10D  lh« 

.SI  lb. 

Hill  to 

300  lb* 

.27  lb. 

:m-  :,. 

.11  II... 

.It  lb. 

..ii  ... 

1.000  Iba 

.  It. 

l.i'OO  to 
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70 

r.o.ooo. 

.40 
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PARCHMENT 

*J*IIE  accompanying  Hat  of  parch- 
ment producta  la  aa  complete 
na  limited  apace  will  permit  Ua  to 
make  It.  If  you  do  not  see  Hated 
here  the  exert  alxea  or  quantities 
In  which  you  are  Intereated,  write 
for  complete  parchment  price  lifts. 

We  believe  that  parchment  price* 
have  reached  a  stable  baela  and 
suggest  that  you  take  advantage 
of  the  low-eat  poaalble  rates  per 
pound  or  per  thouaand  by  buy- 
ing In  the  largest  quantities  your 
prod ucl ion  will  JuMlfy. 

<>\lr  stocka  lire  equally  inmplete 
In  all  product*  used  by  the 
dairy  industry  .Well  gladly  Rive 
you  information  and  prlcea  In  any- 
thing  you  may  need,  from  the 
smallest  arc.aeorle*  to  complete 
Inatullatl.-ns  of  heavy  machinery. 


CiENlLNE  VEGETABLE 
PARCHMENT  ROLL 

30   Lb.   Stock.   Net  Prlcea. 
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50  to      100  lb» 
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ino  to      500  Iba. 
T.l.fl  to  1,000  lba 
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'"J  ""0                                 l.5<    per  1.000 
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Add  for  TWO  COLOR  PRINTING. 
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and  Lb.  Net"  (7x0)  Wrappers,  are 
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PA 
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•W  LB.  TCB  LINERS 
Complete  with 
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Net   aelllnK  price   of  complete  acta  of 
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Progress  Ice  Cream  Freezers 


Modern  construction  of  the  very  latest  type.  Made 
in  two  sizes,  50  quarts  and  100  quarts  capacities. 
Compact  motor  drive,  with  motor  mounted  above 
the  freezing  cylinder.  The  picture  shows  the  front 
and  side  view  with  hrine  connections.  Substantial 
enamel  base,  with  machine  properly  balanced.  The 
cylinder,  supply  tank.  etc..  are  heavily  nickel-plated. 
An  excellent  appearing  machine  of  sterling  worth 
and  honest  value. 

The  dasher  is  of  the  squirrel  cage  type,  with  two 
full  sets  of  scraper  blades.  The  inside  section  of 
the  dasher  turns  one  way  and  the  outside  the  other 
way.  This  type  of  dasher  gives  maximum  results 
and  is  easy  to  clean. 

The  opening  for  the  fruit  is  made  large  so  as  to 
do  away  with  the  fruit  funnel.    Your  man  can  put 
the  fruit  in  without  spilling  or  wasting  any  por- 
tion of  it.    The  supply  tank  is  of  the  proper  size 
to  prevent  waste     The  valve  from  the  supply  tank 
to  the  cylinder  is  simple,  handy  and  satisfactory. 

The  gate  is  so  made  that  one  setting  of  the 
can  under  it  will  catch  the  cream— you  don't  have 
to  kick  the  can  into  place — preventing  waste. 

The  brine  piping  is  hooked  up  so  as  to  feed  it 
into  the  space  surrounding  the  freezing  cylinder  at 


two  places,  getting  excellent  efficiency  out  of  the 
brine.  One  thermometer  shows  temperature  of  brine 
going  in,  and  the  other  shows  it  going  out 

The  gearing,  on  the  back  end  of  the  machine,  is 
so  housed  in  as  to  run  continuously  in  oil.  The 
motor  covering  is  left  open  at  the  back  to  prevent 
overheating,  yet  it  is  protected  on  the  front  and 
hides  su  you  can  use  a  hose  in  cleaning  without 
splashing  water  on  the  motor. 

Write  for  descriptive  matter  and  prices.  We  also 
make  a  40-quart  vertical  and  a  50-quart  direct  am- 
monia expansion  style  for  the  man  who  prefers 
either  of  these  types  of  Ice  Cream  Freezers.  Tell  us 
in  a  letter,  or  on  a  postal  card,  what  you  want  to 
d(i  and  \vc  will  help  you  plan  and  choose  the  best 
for  your  needs. 

Davis\\atkixs  DairymenS  MFG-Ca 

ADDRESS  NEAREST  SALES  OFFICE 


JERSEY  CITY,  V.  J. 
NORTH  CHICAGO,  ILL. 
KANSAS  CITY,  MO. 


DENVER,  COLO. 

SAN  FRANCISCO.  CAL. 

8EATTLE.  WASH. 


MAKERS   OK  THE   FAMOUS  DAIRYMEN'S  CANS 


by  Google 


THE  ICE  CREAM 
TRADE  JOURNAL 


Vol.  XVII 


NEW  YORK,  FEBRUARY,  1921 


No.  2 


so-called  strenuous  times  which  \vc  have  been  going 
through,  and  no  doubt  will  be  called  upon  to  go 


IOWA  ASSOCIATION'S  ANNUAL  COMVENTION 

Ice  Cream  Men  of  Hawkeye  State  Hold  Well  Attended 
Meeting    at  Waterloo  —  Fair  Practice   Code  Adopted 

The  first  session  of  the  eleventh  annual  conven- 
tion of  the  Association  of  Ice  Cream  Manufacturers 
of  Iowa  was  called  to  order  at  the  Russell-Lamson 
Hotel,  Waterloo,  at  2:30  p.  m.  on  January  17  by 
1'rcsidcnt  A.  Flcutsch,  Dubuque. 

After  making  a  few  announcements  the  President 
introduced  N.  W.  Frisbie,  Mayor  of  Waterloo,  who 
welcomed  the  ice  cream  men  to  the  city  of  Waterloo. 
W.  S.  Wilcox,  Mason  City,  vice-president  of  the 
Association  gave  the  response. 

The  President  called  on  Secretary  Paul  W. 
Crowley,  Des  Moines,  who  gave  the  following  report : 
I  wish  to  submit  for  your  consideration  the  fol- 
lowing outline  of  work  of  the  secretary  of  your  asso- 
ciation for  the  year  beginning  February  1,  1920,  and 
ending  January  1,  1921 : 

Your  Hoard  of  Directors,  following  their  election 
at  the  last  annual  convention  held  in  Des  Moines, 
January  28,  29  and  30.  1920,  left  in  effect  the  arrange- 
ments for  raising  funds  to  support  the  organization 
which  were  put  into  effect  during  the  season  of  1919, 
namely:  a  membership  fee  of  $3.00  and  dues  at  the 


rate  of  $1.25  per  thousand  gallons  of  ice  cream  sold 
in  the  state,  payable  the  10th  of  the  month  following 
that  during  which  the  ice  cream  was  manufactured. 
Your  secretary  was  instructed  to  follow  out  as 
closely  as  jwssihlc  the  outline  reported  to  the  con- 
vention for  work  to  be  undertaken  during  the  year 
1920. 

At  the  various  district  meeting  which  were  held 
during  the  month  of  February,  plans  were  discussed 
for  the  working  out  of  a  system  of  extending  credit 
to  ice  cream  customers  and  methods  to  be  employed 
to  secure  a  prompt  return  of  ice  cream  containers. 
At  each  of  these  district  meetings  delegates  were 
selected  to  represent  the  sentiment  of  each  group 
meeting.  These  representatives  gathered  at  the 
Chamber  of  Commerce  of  Des  Moines  on  April  5. 


At  that  meeting  the  secretary  submitted  a  plan  which 
is  in  use  in  the  state  of  Nebraska  for  listing  various 
ice  cream  dealers  as  to  the  amount  of  credit  which 


should  be  extended  The  secretary  was  instructed  to 
put  this  plan  into  effect  and  in  accordance  with  this, 
two  ratings  have  Wen  sent  out  from  this  office,  the 
first  on  June  10.  and  the  second  on  August  14.  I 
wish  to  say  that  we  arc  going  to  have  the  pleasure 
of  listening  to  the  secretary  of  the  Nebraska  Asso- 
ciation who  will  relate  to  you  more  in  detail  how 
this  plan  worked  out  in  that  state.  No  doubt  some 
of  the  Nebraska  members  who  arc  also  members  of 
our  association  will  comment  on  this  plan.  I  wish 
at  this  time  to  point  out  the  fact  that  owing  to  the 


through  for  some  time,  that  we  all  give  this  matter 
of  extension  of  credit  the  attention  it  merits  and  all 
work  together  for  the  protection  of  our  interests. 

The  secretary  pointed  out  to  the  delegates  the 
fact  that  wherein  it  appeared  it  was  highly  desirable 
to  establish  a  closer  working  relation  with  the 
members  of  the  Dairy  and  Food  Department  from  a 
standpoint  of  our  association  and  the  Butter  Manu- 
facturers' Association  who  employ  part  of  your 
secretary's  time,  that  this  association  in  conjunction 
with  the  Butter  Manufacturers'  Association  work  in 
the  various  districts  of  the  state  with  the  repre- 
sentatives of  the  Dairy  and  Food  Department  and 
see  what  could  be  done  in  the  way  of  returning 
empty  ice  cream  containers.  The  delegates  approved 
of  this  plan  and  consequently  on  May  6  a  schedule 
for  the  ensuing  four  months  was  drawn  up  and  sent 
ot  the  members  of  the  association  showing  in  just 
what  territory  your  secretary  would  be  working  in 
conjunction  with  the  representative  of  the  Dairy  and 
Food  Department.  I  leave  you  to  draw  your  own 
conclusions  as  to  whether  or  not  this  plan  has  been 
effective  in  helping  to  secure  the  return  of  empty 
containers.  The  Dairy  and  Food  Commissioner  who 
will  address  you  this  afternoon  will  give  you  an  idea 
of  the  activities  of  the  Department  along  that  line. 

The  matter  of  transportation  during  the  past  sea- 
son has  been  one  which  has  merited  the  attention  of 
the  association  and  I  believe  that  we  have  no  reason 
to  complain  as  to  the  treatment  which  has  been 
accorded  the  ice  cream  manufacturers  as  compared 
with  previous  seasons.  Arrangements  were  made 
with  the  transportation  manager  of  the  Harding 
Cream  Company  of  Omaha  to  represent  our  associa- 
tion at  the  hearing  before  the  Interstate  Commerce 
Commission  at  Washington  where  application  was 
made  by  the  express  company  for  increased  rates. 
This  representative  also  presented  our  case  to  the 
-State  Railway  Commission  when  the  express  com- 
pany appealed  to  them  for  increases  similar  to  those 
granted  bv  the  Interstate  Commerce  Commission  on 
interstate  business,  these  also  to  apply  to  intrastate 
business.  The  representative  referred  to  will  appear 
on  our  program  and  discuss  transportation  problems 
with  you.  The  results  of  the  work  undertaken  by 
the  association  will  be  brought  out  in  his  di>- 
cussion. 

While  I  Mitre  that  you  have  all  experienced  a  suc- 
cessful season  from  the  standpoint  of  financial  gain, 
I  do  feel  that  our  volume  has  been  considerably  cur- 
tailed owing  to  the  prices  which  appear  to  me  to  be 
excessive  on  retail  sales.  I  feel  that  the  revenue 
which  is  imposed  on  retail  sales  of  ice  cream  has  been 
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as  mucti  responsible  lor  this  as  any  one  thing  and 
that  our  efforts  should  be  continued  in  looking  toward 
the  repeal  of  Section  630  of  the  1918  Revenue  Bill. 

I  am  wondering  how  many  of  you  realize  that  there 
are  only  two  commodities  which  are  taxed  at  the 
point  of  manufacture  at  rates  greater  than  the  tax 
of  ice  cream  at  the  point  of  retail.  I  am  also  won- 
dering if  you  realize  that  other  so-called  luxuries  in 
large  numbers  are  taxed  at  the  same  rate  and  less 
than  ice  cream  at  the  point  of  manufacture  where 
our  product  is  taxed  on  an  average  of  about  15  per 
cent.  As  stated  before,  1  think  wc  have  had  a  good 
season  but  it  is  imposshle  to  calculate  how  much 
better  it  would  have  been  had  it  not  l>ccn  lor  the 
price  which  has  been  asked  by  the  retailer  which  in 
a  number  of  cases  has  been  increased  out  of  propor- 
tion to  what  it  should  have  been  increased  simply  on 
account  of  the  tax.  Wc  have  taken  this  matter  up 
on  different  occasions  with  our  representatives  in 
Congress,  some  few  of  whom  have  continued  to 
refuse  to  reply  to  our  communication  regarding  this 
subject.  I  am  very  glad  to  report  to  you  that 
through  co-operation  with  other  trade  organizations 
similar  to  our  own,  namely :  through  the  Dairy 
Council,  wc  have  had  a  representative  in  Washington 
during  the  past  week  who  will  undoubtedly  report 
to  us  something  during  the*  convention  the  sentiment 
of  our  Congressmen  toward  the  repeal  of  this  section. 

Your  secretary  was  instructed  to  give  this  tax 
matter  consideration  and  see  what  could  l>e  done  to 
secure  the  co-operation  of  neighboring  states.  I  am 
pleased  to  report  to  you  that  both  the  states  of 
Kansas  and  Nebraska  are  working  on  this  matter 
and  I  ant  in  hopes  that  through  our  efforts  other 
states  will  take  similar  action  and  eventually  the 
National  Association  will  give  this  matter  the  con- 
sideration, possibly  through  the  National  Dairy 
Products  Committee,  which  it  merits. 

Your  secretary  was  instructed  to  secure  as  many 
new  members  as  possible  during  the  season  and  will 
say  that  my  report  on  this  is  not  as  encouraging  as 
I  had  hoped  it  would  Ik*.  Last  year  we  had  some 
eighty-seven  active  accounts.  This  year  we  have 
ninety-four.  We  have  lost  two  accounts  owing  to 
the  fact  that  they  were  operated  by  manufacturers 
who  did  no  shipping  business  whatsoever ;  two  ac- 
counts were  lost  owing  to  the  fact  that  the  factories 
were  taken  over  by  other  members  of  our  association  ; 
seven  accounts  were  lost  and  I  can  give  no  explana- 
tion for  the  same.  Consequently  in  summarizing  our 
report  will  say  that  we  have  lost  during  the  past 
year  eleven  accounts  and  gained  seven  making  a 
total  gain  in  new  members  of  eighteen  and  a  net  gain 
to  the  association  of  seven.  1  wish  to  suggest  that 
the  members,  active  and  associate,  co-operate  to 
secure  the  return  to  the  fold  these  seven  manufac- 
turers who  have  strayed  away.  They,  together  with 
four  or  five  new  members  who  have  not  affiliated 
w  ith  this  association.  1  believe,  would'  put  us  in 
position  to  state  that  the  membership  in  this  organiza- 
tion is  practically  100  per  cent. 

In  addition  to  the  active  members  for  the  past  year,  . 
we  have  thirty-seven  associate  members  to  whom  1 
am  sure  wc  arc  all  grateful  for  the  spirit  of  co- 
operation which  has  In-en  extended  to  us  during  the 
past  season.  I  do  not  believe  that  we  can  too  strongly 
enlist  the  co-operation  of  these  associate  memlMTs  and 
it  is  no  more  than  fair  that  all  tilings  being  equal 
that  the  associate  members  should  receive  the  pref- 
erence over  non-associates. 

Alter  giving  his  financial  statement,  the  Secretary 
concluded  his  report  as  follows: 

I  wish  to  state  that  I  believe  the  Dairy  Council 
is  in  a  position  to  function  to  the  advantage  of  the 
dairy  interests  during  the  coming  year  and  I  have 
estimated  that  our  association  should  be  in  a  position 
to  contribute  toward  constructive  work  on  the  Council 
SUM)  during  the  year  1921  ;  this  together  with  the 
estimate  made  by  the  various  associations  will  make 


up  a  budget  approximately  of  $16,000  which  will  be 
put  4nto  constructive  work  looking  toward  the  de- 
velopment of  the  production  and  consumption  of 
dairy  products. 

I  would  recommend  that  during  the  coming  year 
that  our  interests  be  devoted  as  in  the  past  year  to 
developing  the  spirit  of  friendliness  and  co-operation 
among  the  manufacturers  and  help  them  to  realize 
that  their  competitor  should  be  looked  upon  as  their 
l>est  friend,  he  being  in  a  position  to  dictate  whether 
or  not  your  business  shall  l>e  a  profitable  one. 

The  matter  of  transportation  during  the  coming 
seaxm  will  continue  to  come  up  and  should  be  given 
consideration. 

I  believe  you  should  continue  your  efforts  in  co- 
operating with  the  Dairy  and  Food  Department. 

Your  efforts  looking  toward  the  repeal  of  Section 
630  of  the  1918  Revenue  F.ill  should  be  even  more 
strenuous  than  last  year. 

1  would  suggest  that  one  of  the  main  topics  for 
discussion  to  l>e  taken  up  during  this  convention  is 
that  of  working  out  a  code  of  ethics,  or  perhaps  a 
Ivetter  term  to  be  used  might  be  a  list  of  unfair  prac- 
tices which  have  crept  into  the  business  since  its 
inception  and  which  have  had  a  tendency  to  work  to 
the  detriment  of  the  same.  In  other  words,  a  list  of 
unfair  practices  should  be  worked  out  at  this  con- 
vention and  the  same  be  later  presented  to  the  manu- 
facturers operating  in  the  various  districts  at  their 
district  meetings  for  their  approval  or  rcjectiou. 
Let  us  all  bear  in  mind  that  quality  and  service  are 
the  two  things  which  every  ice  cream  manufacturer 
should  try  to  give  his  customers  in  return  for  fair 
prices  and  which  will  leave  the  manufacturer  a 
reasonable  profit  for  his  efforts.  By  keeping  these 
things  in  mind  our  industry  will  thrive. 

1  wish  to  thank  the  members  for  the  co-operation 
extended  me  during  the  past  season  and  sincerely 
hope  that  whoever  your  secretary  may  be  during 
the  coming  season  that  you  will  lend  him  the  same 
co-operation  which  has  been  extended  to  me  during 
the  past  season. 

Treasurer,  Edward  Hruby,  Manchester,  submitted 
the  following  report : 

I  hereby  submit  to  you  the  following  report  of 
receipts  and  disbursements  of  this  Association  for 
the  year  January  22.  1920.  to  January  17,  1921  : 

Halancc    on    Hand    l.i-l    report    SUj.t.sT 

1  •  '■     •"<-  -  mi    I.     rm.l    I-.  .„,    I '      \\      I     ....    ...  .    <r,  \          -    -  - 

6666  i  ) 

Toi.il  amount  I'.ii  l  i. ni  .in  »r.lfi»   SUM 

Maimer  ■      Iiaml.  JattiMrv  17,  If  21    .    15 'J. M 

President  Fleutsch  addressed  the  Convention  a* 
follows : 

It  is  gratifying  to  sL.t  >nch  a  large  attendance  and 
it  is  very  evident  that  the  spirit  expressed  in  the 
happy  faces  that  everyone  found  the  accomplishments 
of  the  Ice  Cream  Manufacturers'  Association  well 
worth  the  while  to  them  to  take  a  couple  of  days  at 
least  to  meet  the  other  manufacturers  of  the  state, 
and  to  clasp  hands  and  exchange  the  newly  ac- 
cumulated ideas  to  each  other. 

I  earnestly  urge  you  to  put  a  little  stress  on  the 
occasion  of  being  here  at  this  convention — that  you 
will  see  to  it  fmm  a  business  standpoint  that  you 
gather  all  the  possible  information  that  you  are  most 
interested  in.  Do  not  wait  lor  anyone  to  introduce 
you— introduce  yourself.  The  occasion  will  be  just 
as  big  as  you  make  it— the  returns  will  be  accordingly 

Kvcry  man's  business  is  a  problem  and  you  will 
readily  agree  with  me  the  problems  of  the  ice  cream 
manufacturers  are  not  less,  if  anything  more.  «.f  a 
problem  in  my  estimation  than  they  ever  have  l>eeti. 
The  problem  that  seems  to  puzzle  you  the  most,  is 
the  one  that  you  should  endeavor  to  find  an  interest- 
ing party  whose  interest  in  solving  a  problni  for 
you  will  be  equally  as  good  to  him  as  to  you  because 
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we  want  to  help  each  other  and  wc  are  all  engaged 
in  the  same  kind  of  business  and  problems  more  or 
less.  This  certainly  is  the  place  to  work  them  out 
and  I  talk  from  experience,  and  in  every  case  that 
1  ever  attended  a  convention  I  made  it  my  business 
and  succeeded  without  exception  of  finding  a  great 
deal  of  help  which  was  very  valuable. 

In  no  case  did  I  ever  feci  that  the  expense  account 
of  thr  time  and  money  spent  at  a  convention,  a  failure 
but  a  good  investment.  I'll  assure  everyone  present 
that  if  you  work  as  hard  as  you  occasionally  have  to 
in  business  seeking  for  this  information  you  will 
rind  it  here.  There  is  some  one  always  looking  for 
some  one  who  is  willing  to  work  hard  and  to  discuss 
these  various  problems  and  the  good  work  is  on. 
There  arc  many  subjects  you  can  cover  if  you'll  only 
try  as  this  is  the  clearing  house  of  ideas  and  should 
\k  used  to  the  l>est  advantage. 

It  gives  me  great  pleasure  of  bring  honored  by 
l>eing  your  leader  for  the  second  year  and  hope  that 
I  have  served  you  in  a  satisfactory  manner.  In  my 
estimation,  the  Association  in  a  general  way  is  a 
great  success  and  your  co-operation  with  the 
financial  support  and  otherwise  that  you  have  given 
to  the  association  is  very  much  appreciated  by  the 
officers  and  directors.  The  success  of  it  is  not  due 
to  any  one  individually  but  to  the  united  effort  of  all 
the  mcml>ers  who  made  the  work  not  only  a  success 
but  a  pleasure.  In  hopes  that  the  support  will  be 
carried  on  year  after  year  in  which  we  will  accomplish 
many  more  things  that  may  be  possible  as  the  time 
goes  on. 

I  wish  to  urge  upon  this  convention  ways  and 
means  of  eliminating  of  tax  retail  sales,  thus  pos- 
sibly l»eing  the  means  of  considerable  help  in  reduc- 
ing the  price  of  retail  sales  by  the  dispensers.  It 
seems  highly  appropriate  in  the  interest  of  the 
general  welfare,  that  we  unite  at  this  time  in  estab- 
lishing a  center  of  influence  in  the  ice  cream  indus- 
try— where  the  most  highly  co-operative  relationships 
may  be  developed  between  the  retailer  and  the  manu- 
facturer. The  conditions  arc  somwhat  critical  and 
early  concentrated  actions  are  necessary  to  give 
matters  along  that  line  considerable  consideration 
during  this  convention.  I^alnir  and  agriculture  have 
a  common  interest  in  the  ice  cream  industry  and 
each  is  exerting  a  well  organized  influence  at  present. 
We  should  all  get  together  to  l«>ost  the  dairy  in- 
dustry of  which  ice  cream  manufacturing  is  an  im- 
portant unit,  and  we  should  not  overlook  the  study 
of  the  problem  as  to  help,  material  and  manage- 
ment. Yesterday  we  danced  and  today  we  pay  the 
fiddler.  The  history  of  business  is  crowded  full  of 
similar  development.  We  have  heard  and  read  a 
lot  about  reconstruction  and  readjustment,  (ietting 
back  to  pre-war  conditions,  as  they  call  it,  I'll  say 
our  course  should  be  to  go  ahead.  Our  problem  of 
yesterday,  nor  of  tomorrow,  but  of  today  and  today 
is  for  accomplishment.  If  we  will  only  back  up  our 
hopes  and  efforts  with  confidence  and  courage  wc 
will  get  the  inspiration  and  belie i  in  the  development 
of  a  united  effort  and  brotherly  ideals  going  hand 
in  hand  with  the  most  cordial  relations  l>etwcen  all 
whom  come  in  contact  in  principle  and  policy 
favorable  to  its  cheapening  costs  and  improving  the 
service  to  one  another. 

"The  Value  of  Ice  l  ream  in  the  Diet  of  Children." 
was  the  subject  of  an  address  by  Mrs,  |..  \|.  Fcthcr- 
ston  of  the  Flizahelh  McCormick  Memorial  Fund, 
Chicago  Following  Mrs  letherstons  address  pic- 
tures were  screened  showing  what  the  work  of  the 
Flizalieth  McCormick  Memorial  Fund  has  ac- 
complished. 

The  meeting  was  then  adjourned  to  a  business 
session. 

At  9:00  a.  m.  Tuesday  a,  demonstration  of  the 
making  of  fancy  ice  cream  was  given  by  Robert 


Murch  of  the  Allen  Ice  Cream  Co..  Rockford.  III. 

I..  W.  Moore.  Omaha.  Ncbr.,  opened  the  pro- 
gram of  the  morning  with  an  address,  entitled. 
"Transportation  Problem."  Following  Mr.  Moore's 
address  was  a  discussion  on  service  received  from 
the  express  company.  After  much  discussion  it  was 
moved  and  seconded  that  the  Chair  appoint  a  com- 
mittee to  take  cate  of  all  claims  made  against  the  ex- 
press company,  and  recommended  that  Mr.  Borman 
be  made  Chairman  of  this  committee  The  motion 
carried 

The  Chairman  called  on  \V.  H.  Barney.  State  Dairy 
and  Food  Commissioner,  who  spoke  on  some  of  the 
things  which  he  thought  was  important  to  the  ice 
cream  industry.    Mr.  Barney  said  : 

Now,  I  do  not  know  that  all  of  you  remember 
about  the  situation  which  came  about  something  like 
ten  years  a^o  when  we  had  an  ice  cream  law  enacted. 
Mow  the  law  came  altout— trouble  over  the  state 
as  t<>  the  difference  of  butterfat  which  was  con- 
tained in  our  ice  cream.  A  manufacturer  of  ice  cream 
lived  at  Hampton  and  made  a  very  good  quality, 
bringing  it  up  to  twelve  or  fourteen  per  cent  A 
little  later  a  man  located  there  from  Mason  City. 
(We  had  no  ice  cream  law  at  that  time).  This  party 
began  putting  out  a  product  that  contained  alwut 
three  or  four  per  cent,  butterfat.  My  friend  l>egan 
complaining  to  me  about  the  trouble  his  com- 
petitor was  making.  He  had  a  friend  who  was  in 
the  legislature  at  that  time  and  he  asked  Mr.  Beebe 
to  take  it  up  with  me  about  getting  a  law  that  would 
regulate  this.  We  had  a  law  on  the  standard  for 
milk  and  we  should  have  one  for  ice  cream.  I  did 
not  know  much  about  ice  cream  work  and  I  went 
to  work  to  get  in  touch  with  the  ice  cream  manufac- 
turers of  this  state  to  get  something  on  this  matter. 

We  have  a  Federal  standard,  or  Federal  ruling, 
of  14  per  cent.  This  might  be  a  little  high.  I  went 
after  this  matter  without  as  much  advice  as  I  could 
get  now  if  I  was  to  take  it  up  at  this  time.  I  thought 
a  12  per  cent,  standard  was  about  right  or  a  reason- 
able standard.  In  looking  over  the  various  laws  of 
different  states  I  found  some  above  and  some  l>elow. 
and  many  slates  did  not  have  a  law  at  all.  So  we 
rcipicste  d"  a  law  written  for  12  per  cent,  standard. 
We  had  hearings  on  this  matter  anil  the  committee 
reported  the  bill  for  acceptance  and  it  was  passed. 

Wc  have  a  much  better  grade  of  ice  cream  than 
they  have  in  Illinois.  So  far  as  our  standard  is  con- 
cerned I  think  it  is  nearly  right,  but  I  am  in  favor 
of  a  uniform  standard  not  only  of  the  ice  cream, 
but  on  oil  er  commodities  and  I  think  we  should 
continue  on  this  12  per  cent,  standard  until  we  can 
use  it  for  sort  of  a  trading  proposition  to  bring 
Illinois  and  the  other  states  up  to  a  10  per  cent, 
standard.  I  do  not  believe  that  I  could  no  into  the 
Legislature  and  recommend  a  HI  per  cent,  standard 
as  1  do  not  believe  1  could  give  a  good  enough  rea- 
son whv  tbev  should  enact  a  law  for  a  10  per  cent 
standard,  but  if  1  could  go  in  and  say  that  I  think  a 
uniform  standard  was  better  than  what  we  have 
anil  then  try  to  get  them  to  fix  this  law  for  a  10 
per  cent,  standard 

You  have  bad  a  lot  of  trouble  in  regard  to  the 
return  of  packers  and  the  condition  in  which  they  are 
in  when  returned.  I  think  that  possibly  we  have  been 
of  considerable  service  to  you  in  this  matter  I 
cannot  do  a  lot  of  writing  to  men  to  return  your 
containers  until  1  hear  from  you.  If  you  will  write 
to  this  Department  anytime  sou  do  not  get  a  reason- 
able return  of  v»ur  packers,  we  will  then  write  the 
party  a  letter  and  send  a  carbon  copy  to  you  When 
the  party  gets  this  letter  from  us  I  think  he  feels 
that  be  must  pay  some  attention  to  this  matter 
We  have  made  .17  prosecutions  in  the  last  year  and 
eight  months  against  persons  tor  not  returning  these 
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packers.  We  prosecute  them  for  unsanitary  condi- 
tion in  which  we  find  them  and  we  have  them  under- 
stand that  they  would  not  be  in  this  condition  had 
they  been  returned  at  the  proper  time  and  I  know 
it  has  done  a  lot  of  good  and  has  brought  about 
fairly  good  results. 

In  regard  to  the  war  tax  on  ice  cream— I  do  not 
see  why  ice  cream  should  l>c  taxed  whatever.  It 
is  no  longer  looked  on  as  a  luxury.  Why  should  ice 
cream  be  taxed  any  more  than  butter  or  milk  or 
any  other  commodity.  1  am  with  you  and  against  this 
tax  on  ice  cream. 

Now  just  a  word  about  the  advantage  of  the  Asso- 
ciation. I  never  was  brought  in  close  contact  with 
this  Association  until  you  had  a  secretary  and  will 
say  that  you  have  an  efficient  one.  He  keeps  me  in 
contact  with  the  things  that  come  before  you.  When 
anything  comes  up  and  he  feels  that  we  are  justified 
in  getting  into  the  work,  he  calls  me  up  and  we  talk 
it  over.  We  do  not  always  agree  but  I  always  like  to 
listen  to  a  man  and  give  his  matter  consideration.  I 
want  to  Itc  fair  and  I  feel  that  your  secretary  is 
the  same  kind  of  a  man.  I  do  say  that  the  organiza- 
tion is  a  fine  thing  and  having  an  active  working 
secretary  is  a  great  advantage  to  you. 

The  President  said: 

I  am  sure  we  have  enjoyed  the  talk  by  the  Com- 
missioner and  we  should  appreciate  the  fact  that  he 
has  authority  to  work  with  us  and  that  we  have  an 
organization  that  the  authority  will  work  with.  We 
will  now  be  favored  with  a  talk  by  Prof.  M.  Morten- 
sen.  Ames,  Iowa,  who  will  speak  on  the  subject  of 
"What  the  College  Is  Doing  for  the  Ice  Cream 
Manufacturer." 

Prof.  Mortensen  said : 

I  am  not  so  certain  that  you  are  so  much  interested 
in  the  subject  which  was  assigned  to  me  as  we  arc 
to  have  you  become  interested  in  the  College  as  much 
as  possible.  The  work  of  the  Agricultural  College 
may  be  divided  into  three  parts,  namely :  Teaching, 
Extension  and  Research.  We  have  a  six  months' 
course  for  dairymen  to  train  men  who  will  go  out 
and  operate  the  dairy  factory.  This  is  for  men 
who  have  had  limited  experience,  say  a  year  or  less, 
and  for  men  with'  three  or  four  years'  experience,  a 
ten  clays'  course  is  offered,  and  a  four  years'  course 
for  men  who  desire  a  more  thorough  training  along 
the  line  of  agriculture  or  dairy  ing  as  a  specialty.  The 
men  who  can  think  arc  the  ones  who  are  going  to 
accomplish  the  work. 

Some  of  the  problems  we  take  up  with  our  students 
are  quality,  economy,  adaptability  and  character.  It 
is  essential  for  the  men  who  take  up  this  line  of 
work  in  dairying  that  he  understands  quality. 
Quality  is  what  sells.  Economy  is  another  thing  that 
all  ice  cream  manufacturers  must  consider.  They 
have  many  things  to  consider  such  as  overrun,  care  of 
equipment,  etc.  Refrigeration  depends  upon  the 
amount  of  cold  storage  you  have. 

Adaptability : — The  man  who  docs  not  possess 
adaptability  is  not  going  to  be  a  good  ice  cream  man. 
He  must  like  his  work  anel  therefore  we  try  to 
enthuse  the  man  as  much  as  we  can. 

Character:  I  do  not  believe  that  a  school  is  per- 
forming its  duty  to  the  state  and  nation  if  they  do 
not  pay  attention  to  character.  If  we  can  turn  out 
the  class  of  men  that  you  would  like  to  have  in  your 
homes,  we  believe  that  is  the  greatest  thing  that  can 
be  accomplished. 

The  research  work  is  t<>  take  up  and  solve  such 
problems  as  would  be  of  advantage  to  the  ice  cream 
manufacturer.  We  are  perhaps  in  a  poor  position 
to  carry  on  such  work  as  we  should  but  we  are  this 
year  asking  for  money  and  within  another  year  we 
hope  to  have  a  new  building  so  that  we  can 
put  on  a  (one  to  have  work  along  that  line.  A 
National  movement  has  been  started  which  they  call 
the    National    Kescarch    Laboratory    composed  of 


the  milk  dealers  and  the  ice  cream  manufacturers  to 
establish  a  laboratory  at  Washington. 

The  meeting  was  adjourned. 

The  afternoon  session  was  called  to  order  at  2:45 
p.  m.  by  the  President  who  called  on  Roberts  Everett, 
Secretary- Manager  of  the  National  Association  of 
Ice  Cream  Supply  Men.  Mr.  Everett  told  of  the  work 
they  were  doing  among  the  manufacturers  of  ice 
cream  to  make  their  industry'  better  and  more 
profitable.  He  also  explained  their  Code  of  Unfair 
Practices  and  if  a  member  was  found  guilty  he  was 
liable  to  expulsion  from  the  Association. 

At  the  request  of  Mr.  Everett,  J.  L.  Nelson  then 
made  a  few  remarks  in  behalf  of  their  Association, 
especially  emphasizing  the  Code  of  Unfair  Practices 
and  read  the  following  from  a  letter  written  by  Mr. 
Martin,  President  of  the  National  Association  of 
Ice  Cream  Manufacturers: 

Unqualifiedly.  I  wish  to  endorse  the  Code  of 
Ethics  that  has  been  adopted  by  your  association.  It 
certainly  is  a  step  forward  for  the  bettering  of  busi- 
ness conditions,  and  too  much  credit  cannot  be  given 
your  association  for  taking  such  action.  In  fact 
I  think  a  Code  of  Unfair  Practices  should  be  adopted 
by  all  national  organizations,  and  I  have  in  mind 
having  the  National  Association  of  Ice  Cream  Manu- 
facturers adopt  something  similar.  Your  association 
has  paved  the  way  for  our  doing  so. 

Mr.  Ostrom,  President  of  the  Poodle  Dogs'  Asso- 
ciation, then  gave  a  talk  on  the  work  of  the  Poodle 

Dogs. 

"The  Cost  of  Manufacturing  Artificial  Ice,"  was 
the  subject  of  an  address  by  J.  M.  Speed,  Des  Moines. 
In  his  paper  Mr.  Speed  analyzed  the  different  factors 
involved  in  the  manufacture  of  ice. 

Mr.  Northey,  Waterloo,  gave  a  short  talk  on 
'"Cooperation  in  Business''  after  which  the  meeting 
was  adjourned  to  a  business  session. 

The  lasting  meeting  of  the  convention  was  called 
to  order  at  10:20,  Wednesday  morning  by  President 
l-'lcutsch. 

F.  W.  Gentleman,  Omaha,  spoke  on  the  subject, 
"Extension  of  Credit  to  Ice  Cream  Customers  "  He 
presented  in  a  brief  way  the  credit  proposition  as 
the  Nebraska  Association  has  worked  it  out,  stating 
that  at  the  beginning  of  the  year  every  manufac- 
turer in  the  state  sends  to  the  Association  a  com- 
plaint list  of  his  accounts  classified  according  to  their 
habit  of  paying  their  bills. 

"Keeping  Account  of  Empty  Packers"  was  the  stil 
ject  of  a  paper  read  by  C.  J.  O'Neil,  Ames. 

The  convention  was  then  adjourned  to  a  busines- 
session  at  which  the  reports  of  the  committees  wen- 
given  including  the  following  report  of  the  resolution 
committee : 

Hi:  it  kksoiakd:  That  this  Association  extend  its 
heartfelt  thanks  to  the  ice  cream  manufacturers  of 
Waterloo  and  to  the  ma'iagement  of  the  Hotel 
Kusscll-Lamson  for  their  untiring  efforts  in  enter- 
taining and  looking  after  the  comfort  of  this  Assoeia- 
ton  during  its  sessions. 

Wukkkas:  The  Dairy  Products  of  the  State  of 
Iowa  amount  annually  to  the  sum  of  $150,000,000. 

Mr,  it  RhNii.vt  n:  That  we  the  members  of  this  Asso- 
ciation respectfully  ask  the  Legislature  to  make  an 
appropriation  of  sufficient  amount  to  erect  a  Dairy 
building  on  the  Iowa  State  Pair  Grounds,  as  rcquc-t 
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in  the  Report  for  the  Dairy  and  Food  Commissioner 
for  1921. 

Be  it  resolved:  That  this  Association  express  its 
appreciation  for  the  hearty  co-operation  extended  to 
t he  ice  cream  manufacturers  of  the  State  by  Prof. 
Mortensen  and  his  department  at  the  State  Agri- 
cultural College. 

\\  u ureas:  Certain  elements  in  our  state  have  seen 
("it  to  belittle  the  efforts  of  Commissioner  Barney  and 
by  hi  doing  minimized  the  effects  of  his  good  work. 

He  it  resolved:  That  we  go  on  record  as  express- 
ing <>ur  lack  of  sympathy  with  all  such  activities,  and 

He  it  further  RESOLVED:  That  we  go  on  record 
as  heartily  approving  the  excellent  work  of  his 
Dairy  Department  in  all  phases  of  its  activities,  and 
especially  for  the  excellent  work  he  has  done  for  us 
in  facilitating  the  return  of  our  tubs  and  cans. 

Whereas:  The  Lord  in  His  all  wise  Providence 
has  seen  fit  to  take  from  this  life  Food  Inspector  M. 
II  I-lynn  of  Burlington, 

Be  it  resolved:  That  this  Association  extend  its 
sincere  sympathy  to  his  bereaved  family  and  that  a 
copy  of  this  Resolution  be  forwarded  to  them. 

Be  it  resolved:  That  the  thanks  of  this  organiza- 
tion be  extended  to  our  officers,  executive  board, 
and  e-pccia.lly  to  Secretary  P.  W.  Crowley,  for  their 
excellent  work  during  the  past  year,  and  that  wc 
luartly  endorse  the  retention  of  Secretary  Crowley 
by  this  Association. 

E.  J.  SllIMA, 

Lewis  Richards, 

F.  W.  Gentleman. 

The  following  declaration  against  unfair  practices 
»a.  adopted  by  the  Association: 

K  >soi.ve!>:  1.  That  any  member  calling  cus- 
tomers over  the  'phone  for  orders;  reversing  the 
charges  on  calls  put  in- by  customers,  or  paying  for 
tel.  crams  sent  in  by  customers,  is  hereby  considered 
unfair. 

Resolved:  2.  That  all  discounts  to  customers 
arc  to  be  tabooed  and  are  to  be  given  on  no  condition 
whatsoever,  regardless  of  quantity,  is  hereby  con- 
sidered unfair. 

Resolved:  3.  That  for  any  dealer  to  -deliver  ice 
cream  with  his  own  trucks  unless  he  makes  a  charge 
equivalent  to  the  express  rate,  is  hereby  considered 
unfair. 

Resolved  :  4.  That  the  rebating  in  any  form,  on 
quantity  or  otherwise,  is  considered  unfair. 

Resolved:  5.  That  the  making  of  a  lower  price 
..n  ice.  or  any  other  commodity,  or  refusing  to  sell 
altogether  to  a  dealer  in  order  to  get  his  ice  cream 
business,  is  hereby  considered  unfair. 

Resolved:  6.  That  the  giving  or  loaning  of 
cal.inets  to  obtain  new  business,  or  for  any  other 
purpose,  is  hereby  considered  unfair. 

RF.COM  M  K.N'  DATIONS 

1.  Wc  recommend  that  all  cabinets  now  in  the 
bands  of  the  retailers  be  disposed  of  as  quickly  as 
possible  to  the  best  advantage  of  the  manufacturer. 

2.  We  recommend  an  extra  charge  of  10  cents 
per  gallon  on  all  shipments  of  three  gallons,  and 
_'5  cents  in  addition  to  the  10  cents  on  all  one  and 
two  gallons— over  the  five  gallon  price. 

1  We  would  recommend  in  regard  to  coloring  of 
cream  that  this  be  left  optional  with  each  manufac- 
turer. 

4.  We  recommend  that  differences  arising  among 
competitors  be  adjusted  between  the  competitors  if 
possible.  If  they  cannot  come  to  an  agreement,  the 
following  plan  of  arbitration  is  suggested :  Each 
party  to  the  controversy  select  a  representative;  these 
two  representatives  to  select  a  third,  thus  making  up 
a  board  of  arbitrators  consisting  of  three,  both 
parties  in  the  controversy  agreeing  to  abide  by  the 
decision  of  the  arbitration  board. 


The  following  officers  were  elected:  President, 
W.  S.  Wilcox,  Mason  City;  vice-president,  C.  J. 
Hutchinson.  Jr..  Dcs  Moines,  and  treasurer,  A.  B. 
Saylcs,  Ft.  Dodge.  Directors:  George  Irwin,  Dcs 
Moines  ;  A.  F.  Ulrich,  Dubuque,  Henry  Tyler,  Villisca, 
and  R.  T.  Benders,  Oskaloosa. 

It  was  decided  to  hold  the  next  annual  convention 
at  Cedar  Rapids. 


TEXT  BOOKS  FOR  NEW  CITIZENS 

Among  the  text-books  that  have  been  compiled 
for  the  use  of  the  alien  who  desires  to  become  a 
citizen,  those  prepared  in  the  Bureau  of  Naturaliza- 
tion of  the  Department  of  Labor  have  been  found 
very  useful.  Many  of  the  industrial  classes  for 
the  foreign-born  worker  have  derived  a  great  deal 
of  benefit  from  the  aids  furnished  by  this  bureau. 

The  schools  of  the  Nation  are  intrusted  with  the 
task  of  giving  instruction  in  citizenship  to  the  great 
numbers  of  foreign-l>orn  residents  of  this  country, 
and  the  text-book  prepared  by  Mr.  Crist,  Deputy 
Commissioner  of  Naturalization,  with  the  aid  oi  the 
teachers  of  citizenship  classes,  is  designed  to  fit 
aliens  to  fill  useful  places  in  the  life  of  the  com- 
munity and  to  fulfill  loyally  their  duties  to  the  land 
of  their  adoption. 

The  book  is  arranged  to  serve  not  only  as  a  text- 
book of  government  and  an  exposition  of  American 
ideals,  but  to  assist  in  the  education  of  the  student 
in  the  English  language.  The  first  few  lessons  are 
prepared  in  a  way  to  suggest  to  the  teacher  methods 
of  drill  for  classes  more  or  less  deficient  in  knowledge 
of  English. 

The  machinery,  methods,  and  theory  of  govern- 
ment arc  discussed,  the  Constitution  and  the  Declara- 
tion of  Independence  arc  reprinted,  and  the  various 
ways  in  which  the  Government  touches  the  citizen 
in  his  daily  life— through  the  post-office  and  other 
agencies— are  described  fully. 

The  Bureau  of  Naturalization  makes  no  attempt 
to  induce  foreigners  to  become  citizens,  but  it  offers 
every  facility  in  its  power  to  those  who  are  desirous 
of  making  America  their  home,  and  aims  not  only 
to  instruct  them  in  their  rights,  duties,  and  privileges 
under  the  American  law,  but  also  in  American  man- 
ners and  customs,  which  may  differ  from  practices 
in  their  native  lands. 

A  highly  important  development  of  this  work  was 
the  establishment  of  information  bureaus  for  aliens, 
where  foreigners  may  obtain  without  charge  infor- 
mation on  almost  any  conceivable  subject. 

The  object  of  the  Bureau  of  Naturalization  in  all 
its  activities  is  to  make  the  alien  feel  that  America 
is  friendly  to  him  and  that  the  Government  seeks 
to  aid  him  in  his  work  and  in  his  home  life.'  The 
text-lwok  is  being  prepared  in  large  numbers  for  dis- 
tribution among  the  foreign-born,  but  it  does  noi 
become  the  property  of  the  student  until  be  has  at- 
tained American  citizenship. 

Don't  always  blame  the  cooling  system  when  the 
engine  overheats.  The  mixture  supplied  by  the 
carburetor  may  be  causing  the  trouble. 


Digitized  by  Google 


4-! 


THE   ICE    CREAM   TRADE  JOURNAL 


DAIRY  INDUSTRY  OUTLOOK 

By  E.  W.  Chandler 

President,  Thi  Crcjmtry  P*ik*irc  Ml*.  Co. 

The  new  year  tiring >  ^« ■!<Uii  promise  for  the 
future  -it  the  tf.it  iwo  billion  dollar  dairy  in- 
dustry, i.  ipporlnn-ties  for  those  in  this  wonderful 
business  were  in  ver  more  plentiful.  The  country 
as  a  whole  is  on  tin.-  borderland  oi  great  develop- 
ments. We  are  m  the  soundest  luiaucial,  industrial 
and  political  condition  of  any  nation  in  the  world. 

Business  for  the  year  just  ended  started  off  with 
unusual  energy  ami  each  month  saw  the  previous 
month's  business  excelled.  But  toward  the  end 
of  the  year  the  buying  public  revoltefl  against  pay- 
inn  what  they  considered  excessively  high  prices 
and  business  in  many  lines  slumped. 

However,  because  of  the  fundamental  strength  of 
the  dairy  industry.— except  in  a  few  isolated  instances 
-  it  was  scarcely  affected.  Surely  this  is  a  lesson 
that  we  can  take  to  heart.  A  business  that  pursues 
the  even  tenor  of  its  way  through  Rood  times  and 
had  times  is  a  business  that  we  can  well  cherish  and 
we  can  thank  our  Rood  fortune  for  Itcing  part  of  it. 

We  can  go  ahead  with  our  plans  to  build  and  ex- 
pand with  the  knowledge  that  (lurries  in  finance 
and  other  business  ills  will  not  disturb  what  we  have 
hnilded. 

The  decline  recently  in  the  prices  of  cereals  will 
undoubtedly  increase  the  production  of  milk. 
Farmers  are  realizing  with  renewed  emphasis  that 
dairying  is  always  dependable— it  is  an  anchor  to 
windward— ami  the  greater  the  flow  of  the  milky 
way  the  greater  the  entire  dairy  industry  and  the 
country  generally  will  benefit. 

In  spite  of  renewed  activity  in  many  F'uropean 
countries,  there  is  still  great  shortage  of  dairy 
products  abroad— and  America  must  supply  the 
shortage,  not  only  of  dairy  products  but  of  dairy- 
cattle  as  well.  The  markets  of  the  world  demand 
our  products  and  a  great  American  mercantile  marine 
is  prepared  to  transport  them. 

Now  that  foreign  exchange  is  on  the  gain  and 
the  incoming  administration  is  pledged  to  make  peace 
with  our  late  enemies,  our  export  trade  in  dairy 
products  is  bound  to  increase  during  the  coming 
year.  It  seems  certain  also  that  Mexico's  troubles 
are  about  at  an  end.  She  will  undoubtedly  be  a 
heavy  buyer  of  dairy  foods  and  dairy  cattle. 

Another  thing  that  should  encourage  us  in  the 
dairy  industry  is  the  increased  realization  on  the 
part  of  the  public  of  the  food  value  to  them  of 
dairy  products.  This  is  due  to  the  efforts  of  the 
government,  the  activity  of  the  national  and  state 
dairy  councils  and  the  advertising  to  the  public  by 
the  various  dairy  product  manufacturers  and  dis- 
tributors, 

We  have  had.  furthermore,  a  year  of  prohibition 
-which  has  stimulated  the  consumption  of  dairy 
products  and  which  will  increase  this  consumption 
to  a  greater  extent  during  the  coming  year.  People 
will  use  less  and  less  of  soft  drinks  for  refreshment 
as  time  goes  on  and  more  and  more  of  dairy  drinks. 
The  latter  are  not  onlv  refreshing  but  healthful  as 
w.11. 


(■".very  thing  points  to  a  sate,  steady  growth  of  the 
dairy  industry.  We  are  cooperating  and  working 
hand  in  hand  for  the  common  good.  For  years  we 
have  realized  our  duty  to  the  public— the  necessity 
for  improving  our  products  and  our  methods.  Now 
that  we  are  cooperating  better  we  are  realizing  that 
in  turn  the  public  owes  l)5  something  and  that  by 
a  united  -land  and  a  common  purpose  we  will  get 
the  justice,  the  remuneration  and  the  respect  that 
is  due  tin-  fourth  greatest  industry  in  the  Country. 


LOUISIANA  ORGANIZED 

t  >n  January  2d,  at  a  meeting  of  the  ice  cream  manu- 
facturers the  Louisiana  Association  of  Ice  Cream 
Manufacturers  was  formed.  The  meeting  was  held  at 
Hotel  lteully  Alexandria.  Among  the  chief  efforts 
of  the  Association  in  the  immediate  future  is  to  urge 
u|m>u  manufacturers  the  necessity  of  manufacturing 
a  high  standard  of  ice  cream,  and  at  the  convention  a 
resolution  will  co-operate  with  the  State  Hoard  of 
Health  in  enforcing  a  high  standard  of  ice  cream 
product. 

W.  W.  Campbell  of  Shreveport  was  elected  presi 
dent;  F.  R.  Harris  of  New  Orleans,  vice  president. 
X.  I-'.  Manning  of  Monroe,  sec.-treas..  The  following 
directors  were  elected ,  F.  T.  Brcitzke,  Alexandria ; 
F.  L.  Murphy,  Batcn  Rouge;  A.  A.  Lay,  N'atshitoches. 
hollowing  is  a  list  of  the  members  not  mentioned 
above:  S.  M.  Sutton,  Vickshurg;  Miss  .1.  H.  Orvin. 
Monroe;  L.  M.  Gill,  Alexandria;  C.  A.  Kent.  Kent- 
wood;  l?cn  C.  Brown.  New  Orleans;  A.  M.  Thorn- 
ton, Shreveport.  and  F.  1!.  Watson.  Lake  Charles. 

The  object  of  the  Association  is  to  establish  and 
maintain  a  friendly  and  closer  relation  among  those 
engaged  in  the  manufacture  of  ice  cream;  to  promote 
and  safeguard  the  interests  of  it  members;  to  take 
united  action  on  all  matters  ^retaining  to  and  affect- 
ing the  tr.'dc  at  large. 

A  resolution  was  also  passed  to  light  the  express 
increase  on  weights  of  ice  cream  on  intra-statc  ship- 
ments which  the  express  company  had  asked  to  go 
into  effect  in  Louisiana  on  February  4. 

Xkwton-  F.  Manning.  Scc-Treav 


PRICES  STILL  DECLINING 

The  general  level  of  commodity  prices  as  measured 
by  Dun's  index  number  declined  in  January  for  the 
ninth  consecutive  month,  and  at  the  beginning  of  Feb- 
ruary was  29.4  per  cent,  below  May's  high  record.  The 
January  decline  was  6.2  per  cent.,  against  a  drop  of 
6.2  per  cent,  in  Heeemlier  and  a  maximun  recession 
of  6.8  per  cent,  in  November. 

"As  a  result  of  la<t  month's  further  deflation,"  Dun's 
report  say  s,  "the  February  1  total  of  $185,822  marks 
the  lowest  point  reached  in  exactly  four  years,  and 
the  advance  over  the  pre-war  basis,  which  at  one  time 
exceeded  118  per  cent,  has  narrowed  to  a!>out  54  per 
cent.  The  index  numlier  has,  therefore,  lost  consider- 
ably more  than  half  the  rise  which  occurred  through 
the  war  period  and  afterward  and  is  26.8  per  cent,  un- 
der the  figure  of  a  year  ago.  when  the  price  tendency 
was  still  upwards." 
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SUPPLY  MEN  HOLD  ANNUAL  BUSINESS  MEETING 

The  Association  of  Ice  Cream  Supply  Men  Meets  T  o  Review  Past 
Year's  Work  and  Discuss  Policies  For  the  Next  Twelve  Months 


The  second  animal  business  meeting  of  the  As- 
sociation of  Ice  Cream  Supply  Men  was  la-Id  in  the 
McAlpiu  Hotel.  New  York.  N.  V..  February  7.  O  S. 
Jordan  of  Hrown  &  Shaw.  New  York,  was  re-elected 
president.  Harvey  H.  .Miller  of  the  Miller  Pasteuriz- 
ing Machine  Co..  Canton,  Ohio,  vice-president,  and 
Thomas  I).  Cutler  oi  Tin:  h'F.  Crf-am  Tradf:  J>a  r- 
N.M..  New  York,  treasurer.  Personal  representatives 
of  about  twenty  -five  firms  attended,  many  of  whom 
were  present  as  proxies  for  other  memliers  also. 

Following  the  reports  of  officers  and  committees 
various  old  and  new  husincss  was  taken  up  ami  con- 
siderable discussion  was  held  leading  to  a  determina- 
tion of  the  association  exhibition*  policy  for  1921. 
\  motion  was  unanimously  carried  leaving  the  mat- 
ter in  the  hands  of  the  W>ard  of  directors.  The 
secretary  reported  that  official  invitations  had  heen 
received  to  hold  exhibitions  in  Jacksonville,  Fla.. 
Raleigh.  X.  C,  St.  Louis.  Mo..  St.  Joseph.  Mo.. 
Louisville.  Ky.,  Washington.  I).  C.  and  New  York, 
N.  Y. 

A  brief  survey  of  the  conditions  in  the  ice  cream 
industry  and  in  the  Association  was  contained  in 
President  O.  S.  Jordan's  report,  which  was  followed 
l>y  the  report  of  the  secretary-manager.  Roberts 
Kvcrctt.  Giving  as,  in  his  opinion,  "the  most  im- 
portant fact  of  the  year  the  prominence  and  good 
will  that  has  been  accorded  the  Association  by  the 
buyers  of  the  country,"  Mr.  Everett  read  a  report 
covering  in  detail  the  activities  of  the  Association 
since  March  3,  1920.  in  part  as  follows: 

Members :  The  number  of  members  has  increased 
from  80  to  86.  Geographically  membership  ranges 
from  coast  to  coast.  In  products  manufactured  or 
services  rendered,  the  membership  represents  more 
than  150  varieties,  including  every  manufacturing 
and  marketing  essential  of  an  ice  cream  plant. 

Headquarters  and  Staff:  The  Association  staff 
has  increased  from  three  to  six  persons  It  consists 
of.  in  addition  to  the  Secretary,  Charles  \V.  Caldwell. 
Assistant  Secretary-Manager,  Miss  K.  M.  Gaffney, 
Credit  Department  Manager.  Miss  Florence  Allen, 
Miss  Margaret  Hunger  and  Miss  Margaret  Frommer. 
The  Association  headquarters  are  being  used  more 
and  more  by  members  and  salesmen  when  in  New- 
York  City. 

Exhibitions:  An  Eastern  Exhibition  ot  supplies, 
equipment  and  machinery  was  held  in  Atlantic  City- 
September  20  to  25  inclusive.  1920.  Co-incidcntally, 
the  annual  convention  of  the  Association  of  Ice  Cream 
Manufacturers  of  Pennsylvania  and  a  directors' 
meeting  of  the  Association  of  Ice  Cream  Manufac- 
turers of  New  York  State  were  held,  and  a  large- 
delegation  of  members  of  the  New  England  Associa- 


tion were  present  for  an  informal  meeting.  There 
:  97  exhibitors 


occupying  149  booths  There  was 
a  registration  of  1,200  |>ersons.  of  which  over  600 
were  ice  cream  manufacturers. 

An  All-Pacific  Exhibition  was  held  in  Portland. 
Oregon.  November  15  to  20  inclusive,  co  incidental 
with  an  annual  convention  of  the  Pacific  Association 
of  Ice  Cream  Manufacturers.  There  were  80  ex- 
hibitors occupying  100  booths.  There  was  a  registra- 
tion of  more  than  400  persons,  of  which  more  than 
200  were  ice  cream  manufacturers.  A  new  policy  in 
exhibitions  was  introduced,  the  admission  of  the  gen- 


eral public  at  stated  hours.  This  policy  ju*titied 
itself  1>>  the  attendance  of  more  than  4.0110  citizen* 
of  Portland  all  of  whom  must  have  obtained  a 
mote  comprehensive  idea  of  the  value  of  ice  cream 
and  the  size  and  importance  of  its  industry  than 
they   had  had  before. 

Printed  Advertising:  Persistent  advertising  oi  the 
Association  has  Ikcii  carried  on.  Trade  publication 
advertisements  have  ranged  from  the  presenting  oi 
market  conditions  to  buyers  to  advertising  particular 
exhibitions.  Of  advertising  direct-by-mail  to  manu- 
facturers throughout  the  country  l>ctwecn  150,000  to 
175.0(H)  pieces  have  been  sent  out.  These  have 
ranged  from  advertisements  of  particular  exhibitions 
to  important  addresses  by  officers  of  the  Association. 

Addresses  have  been  made  by  officers,  directors  or 
memliers  ot  the  Association  before  the  National  As- 
sociation of  Ice  Cream  Manufacturers,  the  Associa- 
tion of  Ice  Cream  Manufacturers  of  Pennsylvania, 
W  isconsin  Association  of  Ice  Cre-am  Manufacturers. 
The  Association  of  Ice  Cream  Manufacturers  of 
Iowa,  Texas  Association  of  Ice  Cream  Manufac- 
turers. Southern  Association  of  Ice  Cream  Manu- 
facturers. North  Carolina  Association  of  Ice  Cream 
Manufacturers.  Oklahoma  Association  ot  Ice  Cream 
Manufacturers,  Kansas  Association  of  Ice  Cream 
Manufacturers,  California  &  Southwestern  States 
Association  of  Ice  Cream  Manufacturers,  Pacific 
Association  of  Ice  Cream  Manufacturers  and  the 
Ohio   \ssi  ciation  of  Ice  Cream  Manufacturers. 

A  one-reel  motion  picture  made  of  troths  and 
visitors  at  the  Eastern  Exhibition  has  been  shown 
Ik- fore  conventions  of  the  New  York  State  Associa- 
tion, North  Carolina  Association,  Southern  Asso- 
ciation. Iowa  Association,  Wisconsin  Association. 
Texas  Association.  Oklahoma  Association.  Kansas 
Association  and  Ohio  Association  and  to  the  mem- 
bers of  the  National  Association  of  Ice  Cream  Manu- 
facturers who  were  guests  of  the  Association  at  an 
entertainment  in  Chicago,  and  to  many  interested 
visitors  to  the  Association's  headquarters.  A  gilt- 
enameled  button,  a  reproduction  of  the  Association 
Seal,  has  been  issued  to  all  accredited  representatives 
of  member  firms,  and  a  button  similar  in  appearance 
but  of  different  wording  has  been  issued  to  members 
of  the  Salesmen's  Club.  These  buttons  arc  now 
worn  in  calling  on  ice  cream  manufacturers  and  at 
conventions  by  several  hundred  persons. 

The  Association  has  received  much  printed  notice 
from  outside  sources.  It  has  been  mentioned  about 
225  times  in  trade  publications  It  has  received  men- 
tion in  newspapers  about  125  times.  These  references 
to  the  Association  have  varied  from  single  para- 
graphs to  several  pages  or  columns  each. 

The  Association's  activities  have  been  favorably- 
commented  on  by  several  other  trade  and  industrial 
organizations  in  the  country,  principally  in  connec- 
tion with  the  adoption  of  the  Fair  Practices  Code. 

Entertainment:  One  entertainment  has  been  given 
by  the  Association  to  the  members  of  the  National 
Association  of  Ice  Cream  Manufacturers.  Members 
of  the  latter  organization  in  attendance  at  an  annual 
convention  in  Chicago.  October  13,  were  driven  to  a 
Chicago  restaurant  and  cabaret,  served  with  a  five- 
course  dinner  and  with  a  musical  revue  and  vaude- 
ville and  motion  picture  entertainment  of  more 
than  two  hours  duration.  Including  members  of  the 
Association.  540  persons  were  entertained,  the  eve- 
ning's event  being  included  as  an  official  part  of  the 
convention  and  entertainment  program  of  the 
National  Association  of  Ice  Cream  Manufacturers. 

Credit  Information:  The  confidential  interchange 
of  credit  experiences  of  which  an  imperfect  beginning 
hail  been  made  a  year  ago.  has  been  systematize 
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and  is  now  an  important  and  appreciated  part  of 
the  Association's  work. 

Advance  Market  Information:  The  reporting  of 
buyers  in  the  market  has  been  greatly  extended.  The* 
Association  staff  obtains  news  of  prcspectivc  buyers 
and  this  is  supplemented  by  similar  information  sub- 
mitted for  their  fellow  memliers  by  members  of  the 
Salesmen's  Club.  Information  from  these  different 
>ources  is  transmitted  to  inemltcrs  of  the  Association 
in  a  single  bulletin  issued  weekly  or  semi-weekly. 

Service  Bulletins  :  The  issuing  of  bulletins  to  mem- 
Iters,  with  information  on  conditions  in  the  ice  cream 
industry  and  on  general  business  conditions  as  they 
affect  members,  has  been  continued.  Many  sources 
of  information  are  utilized  and  contact  with  many 
individuals  is  maintained  to  make  these  mimeographed 
and  printed  bulletins  of  value.  Because  oi  the  greatly 
diversified  character  oi  businesses  no  attempt  has 
been  made  to  include  in  these  bulletins  anything  re- 
lating to  uniformity  of  standards  in  raw  material 
purchasing,  cost  accounting,  manufacturing  or  selling, 
etc..  or  to  legislation  affecting  single  types  of  busi- 
nesses, etc..  but  other  information  of  both  directly 
applicable  and  thought-provoking  character  is 
earnestly  watched  for. 

Lists :  The  further  compilation  of  a  national  list  of 
ice  cream  manufacturers  has  /been  steadily  carried 
forward.  The  collection  of  gallonage  statistics  will 
soon  be  systematically  undertaken.  The  completion 
of  a  national  list  of  ice  cream  manufacturers,  even 
90  per  cent,  accurate  and  complete,  and  of  roughly 
accurate  gallonage  figures  for  each  name  on  the  list 
will  constitute  an  industrial  asset  almost  beyond 
value. 

Salesmen's  Club:  With  its  avowed  purpose  to  "give 
advance  information,  protect  against  unscrupulous 
competition,  increase  sales  and  raise  the  dignity  of 
the  industry,"  the  Association  of  Ice  Cream  Supply 
Men's  Salesmen's  Club  was  formally  organized  dur- 
ing the  summer  of  1920.  The  Constitution  regularly 
adopted  declares  eligible  for  membership  "accredited 
salesmen  and  sales  managers  of  firms  mcmlxrs  of 
good  standing  of  the  Association  of  Ice  Cream  Supply 
Men."  No  dues  are  charged,  all  business  of  the 
Club  lieing  transacted  through  the  Association  head- 
quarters and  by  the  Association  staff.  Nine  directors 
arc  elected  by  the  membership,  the  directors  in  turn 
electing  a  President,  Vice-President  and  Treasurer. 
An  Kxecutivc  Committee  of  the  Club  consists  of  its 
President,  Vice-President  and  cx-ofhcio  the  President 
of  the  Association. 

Members  of  the  Club  interchange  information. 
The  Club  also  assumes  a  share  in  the  work  of  the 
Association's  entertainment,  exhibitions,  etc.  Mcm- 
lvers  oi  the  Club  receive  from  the  Secretary's  office  a 
bulletin  service  corresponding  to  the  mimeographed 
bulletin  service  given  to  members  of  the  Association, 
l  our  hundred  sixty  salesmen  arc  enrolled  as  mem- 
bers Each  is  supplied  with  a  gilt-enameled  Sales- 
men's Club  button,  following  in  shape  and  color  the 
Association  Seal. 

Pair  Practices  Code :  In  the  spring  of  1920  the 
President  appointed  Messrs.  Harvey  Miller,  L.  B. 
Ismon.  B.  B.  Scott  and  K.  W.  Schantz,  to  serve  with 
himself  as  a  Pair  Practices  Committee,  charged  with 
drawing  up  and  presenting  to  the  Association  a  code 
of  business  practices. 

Tins  Committee  presented  the  Code  first  to  the 
Board  of  Directors  on  September  19  and  with  the 
Board  oi  Directors'  endorsement,  to  the  Association 
as  a  whole  on  September  20  at  Atlantic  City.  The 
Code  was  read  section  by  section  and  unanimously 
adopted.  The  Code  lists  forty  practices  declared  un 
fair  and  is  familiar  to  everyone  present. 

It  would  be  possible  to  report  at  some  length  on  this 
Code,  its  significance,  its  practical  value  to  Associa- 
tion members,  its  endorsement  and  acceptance  by  the 
industry  as  a  whole,  and  its  relation  to  all  business 
throughout  the  country.    An  address  of  the  President 


delivered  at  the  convention  of  the  Association  of  Ice 
Cream  Manufacturers  of  West  Virginia  in  December 
comments  on  t}ie  Code  from  many  of  these  angles, 
and  the  Secretary  feels  that  he  cannot  do  better'  in 
briefly  supplementing  this  comment  than  to  recom- 
mend that  the  Code  itself  be  diligently  studied  by 
every  member  and  by  every  salesman  of  a  member. 

Concerning  the  Code  considerable  unsolicited 
commendation  has  been  received.  The  American 
Ship  Service  of  Washington,  D.  C,  considers  that 
in  the  general  interest  of  clean  business  it  "should 
receive  the  widest  possible  publicity."  The  Unfair 
Competition  Bureau  of  the  Paint  &  Varnish  Indus- 
tries believes  that  the  Association  "is  certainly  to  lie 
congratulated,  and  that  the  code  of  practices  of  this 
kind  is  worthy  of  publicity,  and  if  it  receives  the 
publicity  it  is  entitled  to  it  will  do  much  to  crystalize 
public  opinion  against  unfair  methods  of  competi- 
tion." The  Commercial  Bribery  &  Tipping  Review, 
devoted  to  cleaner  methods  of  business  throughout 
the  country,  believes  "that  it  is  the  most  compre- 
hensive code  vet  seen  from  a  trade  association." 

Other  Activities:  Some  months  ago  the  Associa- 
tion was  invited  by  the  Chamber  of  Commerce  of 
the  United  States  to  applv  for  membership.  Such 
application  was  made  earfy  in  January,  1921,  and 
was  favorably  acted  upon  ten  days  ago.  Legislative 
activities  have  been  entered  into  in  an  incidental 
way.  Particular  bills  have  been  digested  at  the 
request  of  certain  members,  and  correspondence  with 
other  trade  associations  has  been  kept  up  concerning 
different  bills  that  have  come  before  Congress  or 
different  state  legislatures.  The  Association,  at  the 
request  of  certain  other  trade  associations,  has  fur- 
nished members  of  the  Judiciary  Committee  of  the 
House  of  Representatives  with  copies  of  the  Fair 
Practices  Code  and  has  endorsed  for  that  committee 
proposed  national  legislation  against  commercial 
bribery. 

The  report  of  the  treasurer,  Thomas  D.  Cutler, 
summarized  the  association's  financial  condition  as: 

(  ash  in  bank.  Equitable  Trust  (\.    »8,K.t*.0», 

Arc-mints  rereiviihlc  >clir,l»,lc  "1"   4. Ml. -HI 

IVtty  Cash   Km..!   J00. Oil 

Liberty  IUn.1    !.<KKM*I 

Furniture  .in. I   Fixture   2.257.6J 

S  16.705  S8 

The  report  listed  the  income  from  association 
activities  since  March  1,  1920,  as  $30,653.14  and  the 
total  expenses  for  the  same  period  as  $25,213.83. 

Nominees  for  the  board  of  director,  named  by 
a  nominating  committee  appointed  by  the  president, 
were  unanimously  elected  for  the  ensuing  year: 

Thomas  D.  Cutler,  The  Ice  Cream  Trade  Jour- 
nal. New  York. 

G.  W.  Heisler,  Mcnasha  Printing  &  Carton  Co., 
Menasha.  Wis. 

L.  B.  Ismon,  Essex  Gelatine  Co.,  Boston,  Mass. 

O.  S.  Jordan.  Brown  &  Shaw,  New  York. 

George  H.  Lit*,  the  August  Maag  Co.,  Baltimore. 
M  <\. 

Harvey  H.  Miller,  Miller  Pasteurizing  Machine 
Co..  Canton,  Ohio. 

Marshall  Miller,  Richmond  Cedar  Works.  Rich- 
mond, Va. 

Wyn  B.  Morris.  Barker.  Duff  &  Morris,  Pitts- 
burgh. Pa. 

J.  H.  Mulholland.  145  North  12th  St..  Philadel- 
phia. Pa. 

J.  L.  Nelson.  C  Nelson  Mfg.  Co.,  St.  Louis,  Mo 
S.  E.  Perkins,  the  J.  O.  Whitten  Co.,  Winchester. 

Mass. 
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K.  W.  Schantz,  K.  \V.  Schantz,  Inc..  Buffalo,  X.  Y. 

B.  B.  Scott,  24  Ormsbce  ave.,  Providence,  R.  I. 
J.  II.  Stoddard,  Dominion  Chemical  Co.,  Syracuse, 

X.  Y. 

C.  A.  Street,  Walker  Vehicle  Co.,  Chicago,  111. 
In  accordance  with-the  Association's  Constitution, 

this  board  of  directors,  meeting  immediately  after 
the  adjournment  of  the  annual  meeting,  elected  the 
president,  vice-president  and  treasurer 

Lunch  was  served  to  representatives  of  member 
firms  in  the  McAlpin  Hotel,  and  following  lunch 
a  brief  motion  picture  entertainment  was  given. 

NEW  LUBRICATING  CUP 

The  latest  invention  for  handling  chassis  lubrica- 
tion is  the  Blooming  cup  made  by  the  Bloom  Flusher 
Co.,  Tiffin,  Ohio.  It  gets  its  curious  name  from  the 
inventor,  E.  J.  Bloom  of  Tiffin,  Ohio.  The  principle 
used  in  the  cup,  with  some  modifications,  has  been 
the  basis  of  lubricators  used  on  railway  locomotives 
for  a  great  number  of  years.  The  cup  possesses  bo 
moving  parts. 

Three  factors  contribute  to  the  action  of  the  cup. 
First,  the  tendency  of  oil  to  spread.  Second,  the 
suction  created  in  the  bearing  when  properly  filled 
with  oil  at  the  outset.  Third,  the  vibration  of  the 
truck  itself.  As  the  two  latter  factors  are  para- 
mount, no  oil  is  fed  when  the  vehicle  is  not  in 
motion. 

With  the  Blooming  cup,  as  rapidly  as  the  oil  in  the 
bearing  is  exhausted  it  is  displaced  by  fresh  oil 
drawn  from  the  cup.  In  other  words,  there  is  always 
a  film  of  oil  between  the  wearing  surfaces. 

A  particular  advantage  is  the  fact  that  an  ex- 
tremely light  oil  can  be  handled  by  it  during  the 
cold  winter  months.  The  control  of  the  flow  of  oil 
in  the  Blooming  cup  is  such  that  from  1000  to  2000 
miles  are  insured  at  a  filling. 

After  filling  the  oil  to  the  brim  of  the  cup,  there 
being  an  outlet  F  through  the  top  of  the  standpipe 
C.  the  oil  will  quickly  seep  to  the  level,  D-D.  The 
small  amount  which  drains  away  gives  the  bearings 
a  preliminary  flushing.  Then  the  cap  should  be 
replaced.  Xo  further  lubrication  takes  place  until 
the  truck  is  started. 

With  the  truck  in  motion  a  surging  action  is 
started  in  the  oil  which  splashes  and  gathers  on  the 
inverted  cone  E  on  cap  B.  Oil  splashed  on  the  cone 
forms  a  drop  at  apex  E  of  the  cone.  The  apex  of 
E  is  placed  in  such  conjunction  with  the  concave  top 
of  the  standpipe  C  that  each  drop  forms  a  seal  over 
the  hole  F.  The  drop  is  held  back  by  the  vacuum 
in  the  cup  until  the  capillary  attraction  through  the 
flexing  action  of  the  bearing  (creating  a  suction) 
causes  it  to  be  eventually  dislodged  to  lubricate  the 
bearing.  This  action  continues  while  the  truck  is 
in  motion. 

When  the  oil  level  drops  below  the  point  D-D  the 
top  of  the  standpipe,  the  vacuum  which  displaces  it 
further  reduces  the  resistance  offered  to  its  splashing 
action.  So,  the  lower  the  oil  gets  in  the  cup,  the  less 
the  resistance  offered  to  its  violent  movement  with 
but  a  depth  of  1-16  in,  left  it  will  continue  to  lubricate 
the  bearings. 


TENNESSEE  REORGANIZED 

About  thirty  Tennessee  ice  cream  manufacturers 
met  at  the  Hotel  Farragut,  Knoxville,  January  11. 
and  reorganized  the  Tenessee  Ice  Cream  Manufac- 
turers' Association.  The  following  officers  were 
elected:  President,  F.  O.  Kcttig.  Chattanooga,  vice- 
president,  1*.  B.  Stuart,  Knoxville;  secretary  and 
treasurer.  Geo.  A.  Decker,  Xashville  ;  directors,  J.  I!. 
Xcal.  Morristown,  Geo.  K.  Brown.  Chattanooga,  W. 
E.  Drake.  Xashville  and  O.  W.  Black.  Memphis. 

The  prime  motive  of  reorganization  was  to  look 
alter  the  mutual  interests  of  the  manufacturers,  there 
having  been  introduced  in  both  branches  of  the  Slate 
'legislature  bills  to  prohibit  the  sale  of  everything 
on  Sunday.  A  legislative  committee  was  appointed 
to  go  l>efore  the  Judiciary  Committee  of  both  branches 
of  the  Legislature.  Since  the  meeting  these  bills 
have  been  rejected  by  the  Judiciary  Committee  of 
both  branches. 

After  the  meeting  the  members  were  guests  of  the 
Knoxville  manufacturers  at  a  banquet  at  the  Busi- 
ness Men's  Club  which  was  followed  by  a  theatre 
party. — Geo.  A.  Decker,  Sec.-Treas. 


COST  ACCOUNTANTS  YEAR  BOOK 

The  1920  Year  Book  of  the  Xational  Association 
of  Cost  Accountants,  which  has  just  been  published 
is  an  attractive  volume  which  ought  to  prove  of 
real  value  to  all  men  interested  in  cost  work.  In 
addition  to  the  reports  of  the  various  officers  and  com- 
mittees and  a  list  of  the  memlnrrs  of  the  Association,  it 
contains  a  complete  report  of  all  the  pai>ers  delivered 
at  the  Annual  Convention  at  Atlantic  City,  together 
with  the  discussions  which  followed  each  of  these 
papers.  This  section  contains  a  fund  of  practical 
cost  information  of  a  type  which  does  not  as  a 
rule  find  its  way  into  print.  The  Atlantic  City 
Convention  was  probably  the  most  important  gather- 
ing of  cost  men  which  has  been  held  in  this  country, 
and  the  opinions  of  the  men  who  took  part  in  this 
conference  are  worthy  of  some  study. 

The  Year  Book  is  distributed  to  all  members  of  the 
Association.  A  few  copies  are  available  for  general 
distribution  to  men  interested  in  cost  questions.  The 
officers  of  the  Association  are  in  Rooms  2546-2548 
\\  oolworth  Building,  233  Broadway,  Xew  York  City. 


KEEPING  GASOLINE  CLEAN 

A  simple  but  effective  device  has  been  discovered 
to  keep  gasoline  clean.  Take  a  gallon  can  and  make 
a  false  bottom.  Perforate  this  with  thirty-six  i-i-inch 
holes  and  support  this  with  six  1-inch  machine 
screws.  Place  this  in  the  can  and  fill  with  gasoline. 
The  dirt  will  then  drop  through  the  holes  and  leave 
the  fluid  clean.  After  about  a  week's  use  take  out 
the  false  Itottom.  remove  the  layer  of  dirt  from  the 
l»ottom  of  the  can  and  then  it  is  ready  for  another 
filling. 


Cities  are  increasing  in  population  seven  and  a 
half  times  as  fast  as  the  rural  districts,  according  to 
the  Census  Bureau. 
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CALIFORNIA  ASSOCIATION  AT  OAKLAND 

Southwestern  Ice  Cream  Manufacturers  Participate  in 
Many  Interesting  Discussions  At  Sixth- Annual  Convention 


The  <ixth  annual  convention  of  the  California  and 
Southwestern  States  Ice  Cream  Manufacturers'  As- 
sociation was  hehl  at  the  Hotel  ( Jakland.  Oakland. 
California,  January  12  and  U.  \*>2\.  The  first  ses 
siou  was  called  to  order  at  HI  a  m.  on  the  twelfth 
by  President  S.  A.  \V.  Carver,  of  Cos  Angeles,  who 
presided. 

The  minutes  of  the  last  convention,  the  financial 
report  and  secretary's  report  was  read  by  the  Secre- 
tary-Treasurer, Alfred  Heaudry.  Pasadena. 

President  Carver  addressed  the  assembled  manu- 
facturers as  follows: 

ladies  and  gentlemen  of  the  California  and  South- 
western States  Ice  Cream  Manufacturers'  Associa- 
tion The  part  oi  the  forenoon  s  program  that  I 
dislike  is  now  in  order.  W  hile  I  enjoy  the  work  of 
the  association  and  enjov  meet  inn  with  you.  it  is 
always  a  link-  irksome  to  take  the  responsibility 
,  f  an  opening  address. 

It  is  verv  gratifying  to  see  the  attendance  at  the 
first  session  we  have  here  this  morning.  Apparently 
verv  nearly  a  full  attendance  is  present.  It  is  also 
pleasant  to  see  a  iew  faces  of  our  lady  friends  with 
lis  We  wish  there  were  more.  We  know  they 
are  interested  in  the  industry,  some  directly  and 
others  indirectly,  and  we  always  like  to  see  them 
in  attendance  at  our  conventions  and  various  gath- 
erings. 

The  vcar  just  closed,  l^-'d.  has  proven  to  l>e  a  very 
satisfactory  business  year.  The  industry  has  grown 
and  <levelo|K-d,  I  think,  to  a  larger  degree  than  dur- 
ink  anv  recent  year  of  our  experience.  The  develop 
meut  lias  been  in  volume,  in  numbers  of  members,  in 
gallonagc  of  output,  and  also  in  many  other  ways, 
such  as  a  larger  understanding  and  appreciation  of 
the  responsibility  which  the  industry,  as  a  whole 
recognizes  and  feels  toward  the  public,  which  it  is 
serving.  In  this  respect  there  has  been  a  noticeable 
improvement.  There  lias  been  an  increasing  recogni- 
tion of  the  right  of  the  public  to  know  more  about 
the  industry  which  they  are  so  liberally  patronizing 

The  ice  cream  industry  is  growing  rapidly,  and 
largely  because  the  public  is  coming  to  a  l«tter 
understanding  of  the  important  position  which  it 
holds  among  the  industries  of  any  community.  And 
it  is  gratifying  to  us  to  know  that  the  members 
of  this  association  are  more  and  more  awakening 
K  this  fact. 

I'p  to  a  few  years  ago.  ice  cream  was  regarded  as 
a  mere  incidental  confection  that  did  not  occupy  any 
very  large  place  in  the  public  mind,  ami  was  in- 
dulged in  by  society  people  and  children  as  a  con- 
fection  and   of   doubftul  value. 

This  appreciation  of  ice  cream  as  a  food  goes 
along  with  its  recognition  as  an  important  branch 
of  the  dairy  industry  Ice  cream  is  also  being  given 
an  amount  of  attention  on  the  part  of  the  public. 
a:id  the  government,  and  the  agricultural  colleges, 
and  the  state  food  departments,  that  it  never  en- 
joyed before.  This,  too,  is  of  great  value  to  the  in- 
dustry in  its  broad  aspects.  Hut  there  has  also  come, 
unfortunately,  along  with  this,  in  the  minds  of  many 
of  our  schools  and  food  officials  and  agricultural 
colleges,  the  idea  that,  if  ice  cream  is  to  be  recog- 
nized as  a  food  and  as  one  of  the  important  branches 
of  tl.e  dairying  industry,  then  it  should  be  brought 
mirier  very  rigid  regulatory  supervision,  in  a  way 
that  has  not  always  appeared  to  me  practical  and 
logical.  Does  it  necessarily  follow,  because  ice 
cream  is  and  must  be  recognized  as  a  food  and  an 
important    branch    ot    (lit    dairy    industry,    that  it 


must  at  this  early  stage,  without  proper  investiga- 
tion, be  brought  under  state  supervision  ami  regula- 
tion to  the  extent  that  is  being  talked  in  some  circles - 
We  admit  that  it  is  a  food.  Indeed,  we  insist 
that  is  one  of  the  important  foods.  It  is  not  neces- 
sarily a  confection,  but  it  has  its  place  on  every  bill 
of  fare,  or  on  any  flintier  table.  But  does  this  call 
for  all  the  measures  that  are  being  proposed  thesi 
days  in  the  way  of  limitations  and  regulatory  super- 
vision ami  standards?  I-ct  me  illustrate  my  inclining 
Candy  is  as  much  a  food  as  ice  cream.  It  is  nearly 
all  food.  Vet  who  would  ever  think  of  proposing 
a  standard  of  weights  for  caudv.  a  standard  of  food 
solids,  as  an  essential  basis  lor  regulatory  super- 
vision of  candy?  There  are  dozens  of  different  kinds 
of  candy,  different  formulas,  different  ingredients, 
giving  different  results,  from  any  test  that  you  may 
apply  ,  whether  it  be  only  the  food  solids,  the  sugar 
content,  the  weight  test,  or  any  other.  No  two 
forms  or  kinds  of  candy  would  give  the  same  results 
under  tests.  So  it  is  with  ice  cream.  There  are 
many  different  kinds  with  different  ingredients  and 
formulas. 

The  ice  cream  industry  is  not  disposed  to  flinch 
or  to  hesitate  to  do  its  full  part,  and  it  will  go 
as  far  as  there  i>  occasion  to  go.  in  meeting  all  proper 
and  reasonable  requirements  in  the  interest  oi  fair 
dealing,  or  of  public  health  or  public  welfare.  We 
do  not  object  to  practical  and  fair  standards  that 
are  not  based  on  untried  theories  and  which  do  not 
assume  unknown  conditions  ami  unproven  results, 
We  do  not  hesitaU.'  to  tread  upon  proven  ground, 
and  it  is  not  for  Unit  reason  that  we  raise  the  ob- 
jections we  do  to  the  movement  in  California  to  im- 
pose rigid  ami  narrow  and  impracticable  regulations 
ami  standards  upon  the  ice  cream  industry. 

W  e  have  studied  the  situation  in  every  state  and 
in  every  large  city,  and  rind  no  city  or  state  that 
has  attempted  any  such  standard  or  regulatory  meas- 
ures as  have  been  recently  propose!  in  California 
This  has  bad  a  disquieting  effect  on  the  industry. 
We  have  in  different  states  a  simple  food  standard 
and  nothing  more  l'.oth  the  Federal  Government  and 
the  State  Government,  in  cooperation  with  our 
cities,  have  fixed  food  standards.  These  food  stand- 
ards are  fairly  uniform.  There  are  some  differences 
of  course.  P.ut  for  a  number  of  years  there  has  been 
a  settling  down  and  a  standardizing  of  the  industry 
in  conformity  with  these  requirements.  And  there 
is  very  little  evidence  of  dissatisfaction,  very  little 
to  lie  found  that  is  objectionable.  In  no  other  state 
has  there  been  any  attempt  to  formulate  such  weight 
standards.  In  the  present  condition  of  the  in- 
dustry, it  is  too  early  to  undertake  to  formulate  other 
standards  than  those  now  in  use.  Until  we  know 
more  of  the  subject  than  is  yet  known,  it  is  not  safe 
to  attempt  fixing  additional  standards. 

We  have  not  yet  sufficiently  investigated  the  sub- 
ject. Cur  agricultural  colleges,  dairy  schools  and 
laboratories  have  not  yet  gone  far  enough  nor  com- 
pleted a  sufficient  course  of  investigation  to  be  able 
tii  say  or  to  agree  as  to  what  ought  to  be  the  basis 
or  essential  features  of  such  a  standard  To  act 
hastily  and  halt  prepared  in  fixing  such  a  standard 
and  enacting  it  into  law  would  be  a  calamity.  The 
result  would  be  that  when  any  other  state  should 
have  its  attention  called  to  the  subject,  instead  of 
making  its  own  investigations,  it  would  merely  copy 
the  first  law  that  it  found  on  the  statute  books  of 
any  State  This  has  l,een  the  history  of  industrial 
legislation  for  the  last  tilt v  years.  Yon  can  follow 
it  all  the  way  through,  if  you  will  study  that  sor: 
of  legislation      The   result   would  be  to  nerpctuatc 
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thi?.  ill  advised  and  impractical  piece  of  legislation 
in  many  states. 

We  are  not  shirking  the  limelight.  We  arc  anxious 
that  this  matter  he  studied  and  worked  out.  and 
if  there  he  need  of  further  legislation  in  the  public 
interest,  we  will  go  as  tar  a*  anyone  in  the  study 
of  these  problems,  and  as  >oon  as  we  have  sufficient 
knowledge  upon  which  to  predicate  legislation  then 
we  will  not  object  to  any  practical  measure.  Let  us 
first  know  that  we  understand  the  subject  thorough- 
ly enough  and  are  prepared  to  say  what  is  best  and 
what  is  wise  and  what  will  be  the  most  practical 
method.  Then  when  the  first  law  is  dratted,  whether 
it  be  in  <  alifornia  or  in  New  York,  it  may  become 
a  good  precedent  and  ina>e  safely  be  copied  ur  fol- 
lowed by  any  other  state. 

In  an  extensive  correspondence  with  college  men 
and  from  my  attendance  on  the  various  national 
conventions,  1  find  that  a  large  number  of  the  agri- 
cultural college  professors  and  food  authorities  hold 
a  similar  view.  They  recognize  that  the  time  may 
come,  probably  is  coming,  when  we  should  develop 
a  more  complete  svstem  of  standards  than  we  now 
have.  I  tut  thev  all  take  the  position  that  it  is  letter 
to  have  no  legislation  than  to  have  legislation  that  i> 
too  hasty  and  ill-advised.  Such  legislation  is  usually 
erratic  anil  impractical,  and  is  ten  times  as  hard  to 
repeal  or  to  modifv  and  correct  as  it  was  to  enact 
The  attitude  of  the  industry  as  a  whole  is  that  of 
caution— don't  be  too  hastv.  We  are  not  fighting 
the  idea  of  ln-lter  standards;  we  are  only  seeking 
letter  information  until  we  know  we  are  on  sale 
ground  I  know  that  is  the  sentiment  of  the  National 
Wociation.  and  of  the  different  committees  that 
have  been  making  a  study  of  these  matters  for  some 
years,  because  I  have  participated  in  their  delibera- 
tions, ami  we  have  discussed  the  suW-ct  many  times. 

hollowing  along  in  the  train  of  these  comments, 
there  have  been  some  gratifying  developments  in 
the  altitude  of  the  ice  cream  industry  toward  the 
public  and  not  only  in  the  ice  cream  industry  but 
in  all  branches  of  the  dairy  industry.  Particularly 
is  this  noticeable  in  the  Milk  Dealers'  Associations. 
The  public  is  little  aware  of  the  high -minded  spirit 
which  has  characterized  the  purpose  and  work  of 
the  National  Association,  working  in  conjunction 
with  the  other  branches  of  the  dairy  industry.  While 
its  primary  purposes  have  always  been  to  advance 
the  interests  and  promote  the  welfare  of  the  industry 
as  a  whole,  yet  more  and  more  each  year  its  mem- 
bers have  gained  a  broader  conception  of  their 
ethical  obligations  to  the  public,  and  have  shown  an 
increasing  spirit  of  service. 

During  the  past  year,  an  effort  has  been  made  to 
give  practical  expression  to  these  purposes  and 
ideals  in  the  form  of  a  movement  to  establish  a 
National  Research  laboratory  to  lie  organized, 
financed,  equipped,  and  operated  at  Washington,  or 
other  appropriate  city,  by  and  under  the  auspices 
of  the  National  Association,  in  cooperation  with 
such  other  organized  branches  of  the  dairy  industry 
.-is  may  be  like-minded  and  willing  to  join  in  the  un- 
dertaking. It  has  been  very  gratifying,  during  the 
past  two  years,  in  attending  the  National  Conven- 
tion of  the  ice  cream  association  as  well  as  of 
other  branches  of  the  industry,  to  observe  the  at- 
titude ami  the  disposition  of  representative  concerns 
and  men  in  the  industry  everywhere  to  take  the 
lead,  not  to  follow  the  work  of  others,  but  to  take 
the  lead  in  research  work,  in  the  dairy  industry. 
That  movement  was  started  about  two  years  ago.  It 
was  given  a  little  more  definite  form- a  year  ago 
And  then  again,  within  the  past  two  months,  at  the 
National  Ice  Cream  and  Milk  Dealers'  Association 
conventions,  it  was  determined  definitely  to  commit 
the  industry  to  this  work  A  numl>er  of  our  col- 
leges and  endowed  lalmratories  are  doing  dairy  re- 
search work.  Put  the  industry  feels  that  it  wants  to 
go  still  further  and  exemplify  its  interest  in  the  public 


welfare  by  undertaking  to  do  a  work  far  more  ad- 
vanced than  anything  that  is  now  being  done  any- 
where. The  industry  itself  is  awakening  to  the 
fact  that  these  matters  are  of  immmensely  greater 
importance  to  the  industry  than  they  can  possibly 
be  to  a  school  board  or  to  an  association  of  phy- 
sicians or  to  a  college.  The  two  great  organizations, 
the  National  Ice  Cream  Manufacturers'  Association 
and  the  International  Milk  Dealers"  Association,  are 
thoroughly  committed  to  that  work.  The  result  will 
be.  in  the  next  few  years,  it  the  vision  and  judg- 
ment of  these  men  who  are  representing  these  na- 
tional associations  are  to  be  depended  upon.  notable 
work  will  be  done  and  notable  things  will  be  ac- 
complished and  given  to  the  public.  This  work 
will  be  done  by  these  associations  through  their  own 
laboratories,  and  they  will  do  it  along  as  broad  lines 
as  possible  and  the  public  will  be  given  the  U-nerit 
of  it. 

We  all  know  that  the  thing  that  means  the  great- 
est good  to  us  and  the  ice  cream  industrv  is  exactlv 
that  thing  which  means  the  greatest  good  to  the 
public  It  is  the  public  on  whom  we  depend  for 
our  patronage,  ami  if  we  are  not  broad-minded 
enough  to  realize  that  the  onlv  wav  to  permaneiitlv 
enlarge  and  advance  the  interests  of  this  industry 
is  to  do  it  along  the  line  that  means  the  greatest 
good  to  the  public,  and  the  greatest  service  we  can 
render  to  the  public,  then  we  arc  very  narrow 
minded  and  short-sighted  in  our  understanding  am! 
appreciation  of  the  industry  that  is  in  our  charge. 

1  did  not  intend,  ladies  ami  gentlemen,  to  occupy 
more  than  a  few  minutes  when  I  arose,  but  1  sec 
I  am  extending  my  remarks  I  am  led  to  one  other 
practical  application  of  the  tin  night  behind  all  this 
Nor  only  is  there  developing;  a  dospositjun  in  the 
different  branches  of  the  dairy  industry  to  under- 
take the  work  along  the  Hues  I  have  mentioned,  bin 
there  is  also  developing  a  spirit  of  cooperation  am-  iig 
those  engaged  in  all  branches  of  the  industry.  i 
think  the  war  has  hail  much  to  do  with  bringing 
the  American  people  to  a  better  understanding  of 
each  other  and  to  a  better  appreciation  of  the  value 
of  the  adoption  of  cooperation  in  business.  The 
war  forced  upon  us  the  necessity  of  cooperation 
Having  had  it  forced  "upon  us  by  war  conditions, 
we  learned  the  value  of  it  and  the  Uiiefil  oi  it  and 
the  lesson  is  staying  with  us. 

In  every  line  of  industry  that  was  made  a  ne- 
cessity by  war  conditions,  resulted  in  the  lessons 
l>cing  so  well  learned  that  they  are  staying  with  lis. 
an<l  there  is  apparent  in  the  industry  today  a  very 
much  larger  spirit  of  ciMipcratiou  than  ever  existed 
lieforc.  That  is  true  not  only  among  the  different 
branches  of  the  dairy  industry,  but  within  the  ice 
cream  industry  itself.  The  ice  cream  people  in  most 
communities  are  working  together  better  than 
they  ever  did  before  That  spirit  of  cooperation 
is  everywhere.  The  man  who  does  not  wake  up  to 
that  fact,  and  to  the  value  of  working  together  with 
the  men  in  Ins  own  line  of  business  in  any  com- 
munity is  not  going  to  maintain  his  relative  position 
in  the  industry  very  long.  It  is  written  on  the  wall 
as  one  of  the  things  that  is  indispensable  to  the 
proper  and  largest  development  of  the  industry, 
that,  instead  of  devoting  a  large  portion  of  your 
energy  to  trying  to  tear  each  other  down  and  try- 
ing to  kill  the  other  fellow  off  or  trying  to  put 
something  over  on  him.  you  should  give  your  at- 
tention to  your  own  business  and  to  the  things  that 
mean  the  largest  development  and  the  best  welfare 
of  your  own  business.  The  old  idea  was  that  com- 
petition necessarily  implied  that  every  fellow  had 
'his  knife  out  for  his  com]K-titor  and  that  half 
of  your  energy  and  resources  will  l>e  devoted  to 
tearing  the  other  fellow  down.  Such  ideas  in 
business  are  now  obsolete  and  the  man  who  docs 
not  know  it  will  not  find  himself  in  business  wry 
lo'ig  in  these  daw 
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There  is  a  little  incident  that  I  want  to  refer  to 
in  this  connection.  Among  the  other  things  that  have 
been  suggested  to  help  make  this  convention  inter- 
esting and  profitable  to  all  is  an  ice  cream  exhibit 
and  scoring.  Why  not  let  us  avail  ourselves  of 
everything  we  can  get  that  is  helpful  to  each  other, 
in  one  form  as  well  as  in  another?  1  am  hopeful 
that  the  little  experiment  we  are  trying  here,  the 
exhibit  and  scoring,  and  the  opportunity  to  each  oi 
us  to  study  the  product  ot  every  other  concern  in 
the  state,  may  l>e  found  to  be  of  very  great  value 
to  us.  It  certainly  can  be  made  such,  if  we  will  all 
take  the  kind  of  interest  in  it  that  we  ought  to,  and 
it  is  only  one  of  the  evidences  in  this  convention,  of 
a  spirit  of  get-together,  a  spirit  of  cooperation,  a 
spirit  of  helping  each  other  and  thus  helping  ourselves. 
We  should  always  rcmemlKT  that,  as  we  develop  the 
industry,  we  develop  our  own  business. 

I  want  to  say  a  word  in  regard  to  the  different 
associations,  the  national  and  the  state  associations 
and  the  district  ass<H.iations.  I  find,  in  looking  over 
our  membership  roll  this  morning,  that  we  have 
included  in  the  membership  of  the  California  As- 
sociation eighteen  members  who  arc  also  members 
of  the  National  Association.  There  are  seventeen 
members  of  the  California  Association  who  are  not 
members  of  the  National  Association.  There  are 
four  members  of  the  National  Association  in  Cali- 
fornia that  are  not  members  of  our  California  As- 
sociation. I  mention  those  figures  so  that  you 
can  get  some  idea  of  the  work  we  are  doing  locally 
and  nationally.  It  is  gratifying  to  me  to  sec  as 
many  as  eighteen  out  of  thirty-five  members  of  our 
California  Association  are  also  members  of  the  Na- 
tional Association.  I  am  pleased  to  say  that  while 
in  previous  years  we  have  not  had  that  many,  we 
have  been  increasing  the  number  each  year.  But 
I  want  to  say  this :  the  time  has  come,  gentlemen, 
when  any  man  who  is  pretending  to  be  in  the  busi- 
ness in  any  worthwhile  way  cannot  afford  to  neglect 
identifying  himself  with  the  National  Association. 
Suppose  you  take  the  position,  "I  am  not  con- 
cerned in  the  various  civic  organizations  in  the 
community  in  which  1  live.  It  costs  $2.50  a  month," 
or  whatever  it  may  be  "and  they  are  of  no  con- 
sequence I  will  let  them  go  by  and  save  that  $2.50 
a  month."  It  is  just  as  good  business  sense  to  take 
that  attitude  with  regard  to  the  activities  of  the 
community  in  which  you  live  as  it  is  to  say.  "Oh, 
well.  I  am  able  to  run  my  own  business.  What  do 
I  care  what  the  National  Association  is  doing?" 
Gentlemen,  the  thing  that  has  accounted  for  more 
of  the  rapid  development  of  our  industry  and  put 
our  business  on  a  more  satisfactory  basis  during 
the  last  few  years  than  any  other,  has  been  the  lead- 
ership of  the  National  Association.  And  no  man 
can  afford  to  continue  in  the  ice  cream  business 
who  does  not  identify  himself  with  the  National 
Association,  as  well  as  with  his  own  local  organiza- 
tion. 1  hope  to  sec  every  member  of  the  California 
and  Southwestern  Association  a  member,  before  an- 
other year,  of  the  National  Association.  And,  turn- 
ing it  the  other  way,  above  all  I  want  to  see  everv 
man  join  this  association  who  is  a  member  of  the 
National  Association,  but  who  has  not  taken  enough 
interest  in  local  conditions  of  his  home  state  to  be- 
come a  member  of  the  California  Association. 

I  shall  not  take  the  time  to  mention  things  that  oc- 
cur to  me  of  very  great  importance  that  call  for  the 
consideration  of  this  convention.  These  times  are 
peculiar.  They  arc  times  when  changes  arc  rapid. 
A  period  following  a  war  necessarily  brings  with 
it  problems  and  conditions  that  must  be  met.  We 
have  got  to  face  and  be  prepared  for  them.  Some 
of  those  things  arc  going  to  be  given  consideration 
during  this  convention.  At  no  time  in  the  history 
of  business,  in  my  judgment,  have  there  been  so 
many  vital  and  important  business  questions  present- 
ing  themselves.   


One  of  them  that  is  extremely  important,  is  the 
practicable  means,  the  wise  course  to  pursue,  in  the 
inevitable  readjustment  of  our  prices  and  costs. 
That  readjustment  is  just  as  inevitable  as  that  the 
sun  will  rise  tomorrow  morning.  It  may  be  handled 
wisely  or  it  may  be  handled  unwisely.  We  are  facing 
some  things  that  arc  going  to  call  for  statesmanship 
in  business,  that  is,  broad-minded  study  and  wise 
consideration  and  selection  of  the  proper  course  of 
action.  It  is  our  business  to  take  the  lead,  select 
the  course  that  will  be  wisest,  and  best  and  that  will 
satisfy  the  public  and  leave  with  them  the  feeling 
that  we  arc  not  slow  to  recognize  our  duty  to  thetn. 
And  if  we  do  that,  I  am  sure  we  will  receive  an 
appreciative  recognition  in  return. 

After  a  few  announcements  the  meeting  was  ad- 
journed. 

The  afternoon  session  was  called  to  order  at  two 
by  the  President  who  appointed  the  following  com- 
mittees : 

Auditing  Committee:  Messrs.  Hightower,  Calkins 
and  Contreras. 

Standards  Committee:  A  standing  committee  on 
duty  throughout  the  year:  Messrs.  Dryden,  Chair- 
man ;  Breyer,  Turnbow,  Wilson  and  Goode. 

Nominating  Committee:  Messrs  Hage,  Alfred 
Miller,  Vahlberg  and  Piatt. 

Committee  on  Place  of  Next  Convention :  Messrs. 
Chapman,  Kanney.  Peterson,  Grace  and  Mott. 

II.  E.  Peterson,  Sacramento,  opened  the  formal 
program  with  a  paper  entitled,  "Should  There  Be 
an  Additional  Charge  for  Re-Icing,"  which  was  fol- 
lowed by  a  short  discussion  on  the  subject. 

"Should  the  Delivery  of  Small  Packers  to  Re- 
tail Customers  or  Special  Flavors  of  Ice  Cream  to 
the  Wholesale  Trade  Be  Discontinued."  was  the 
subject  of  an  address  by  F.  E.  Miller,  Oakland.  A 
discussion  followed. 

The  chairman  called  on  Robert  J.  Dryden,  Oakland, 
who  spoke  on  the  subject,  "New  Ideas  and  Practices 
in  the  lec  Cream  Industry."  Mr.  Dryden's  address 
was  followed  by  a  discussion  on  the  points  he  brought 
out  in  his  talk. 

W.  T.  Vahlberg.  Oakland,  read  a  paper  entitled. 
"Value  of  Brick  Ice  Cream  as  a  Trade  Builder.' 
which  was  followed  by  a  discussion  of  the  merits 
and  demerits  of  selling  ice  cream  in  package  form. 

The  chairman  appointed  a  committee  on  abuses 
in  the  service  as  follows:  Messrs.  (A.  L.)  Carver, 
Alfred,  Dryden,  Vahlberg  and  Peacock. 

The  question  of  a  weight  standard  for  ice  cream 
was  discussed  as  follows : 

The  Chairman:  Mr.  Dryden  has  just  brought  the 
information  to  me  that  in  a  conversation  over  the 
telephone  this  afternoon  with  the  Sealer  of  Weights 
and  Measures.  Mr.  Johnson,  at  Sacramento,  Mr- 
Johnson  explained  that  the  ice  cream  people  should 
prepare  themselves  for  a  bill  to  be  introduced  be- 
fore this  present  legislature,  fixing  a  weight  stand- 
ard of  ice  cream.  Mr.  Dryden,  in  a  very  friendly 
way,  tendered  the  co-operation  and  assistance  of  the 
standing  committee  of  this  Association  for  the  last 
year,  that  is  ready  to  make  its  report,  to  Mr.  John- 
son, and  Mr.  Johnson  was  invited  to  be  present,  if 
he  could,  to  hear  the  discussion  of  this  question, 
and  hear  the  reports.  He  stated,  as  I  understand, 
that  he  could  not  be  here,  but  that  he  would  be 
glad  to  meet  the  committee,  and  was  assured  that 
the  committee  was  more  than  willing  and  ready  to 
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co-operate  with  him  in  any  way  upon  this  subject 
at  any  time,  and  he  expressed  a  desire,  ii  I  am 
correct,  to  receive  a  copy  of  the  report  when  the 
report  of  the  committee  was  ready.  Is  that  about 
a  correct  statement,  Mr.  Dryden? 

Mr.  Dryden :  He  said  that  he  would  hold  his 
final  decision  until  he  heard  irom  the  committee 
to  have  a  personal  discussion  of  the  matter  with 
them. 

The  Chairman :  I  have  been  a  good  deal  concerned 
or  interested  for  some  time  past  to  know  if  the 
whole  movement  toward  a  standard  had  any  ex- 
planation as  to  whether  it  was  inspired  or  suggested 
by  any  pressure  or  any  demand  or  any  request, 
that  is,  if  the  subject  had  been  brought  to  the  at- 
tention of  the  state  officials  by  any  active  interest  of 
which  we  arc  not  informed.  It  has  been  a  puzzle 
to  me  to  know  why  there  seemed  to  be  a  feeling 
anywhere  that  there  was  need  of  something  of  this 
kind,  and  if  so,  from  what  source  that  request  or 
pressure  may  have  reached  the  office  of  the  State 
Sealer  of  Weights  and  Measures.  I  have  not  been 
able  to  learn  that  there  has  been  any  such,  and  yet 
I  had  been  told  sometime  ago  that  either  one  or 
the  other  of  the  state  officials  had  made  the  state- 
ment that  the  only  reason  why  they  began  to  look 
into  the  question  was  that  complaint  had  been 
reaching  them  from  certain  persons  in  the  State 
interested  in  the  ice  cream  business,  urging  that 
thev  take  cognizance  of  it  and  make  an  investigation 
and  institute  some  measures  that  would  accomplish 
some  form  of  standardization.  It  seems  to  me 
that  if  anybody  among  us  is  aware  of  any  activity 
of  that  kind,  it  would  be  of  great  interest  to  all  of 
us,  and  would  be  a  proper  matter  to  consider  here. 

Mrs.  Babcock:  We  found  something  like  that  back 
in  the  State  of  Minnesota,  and  we  went  right  to  the 
Weights  and  Measures,  and  put  it  right  up  to  the 
Sealer  and  showed  him  where  such  a  thing  could  not 
be  taken  care  of.  But  I  understand  that  one  of  our 
United  States  Senators  from  N'orth  Dakota  is 
very  much  in  favor  of  ice  cream  being  sold  by 
weight,  and  he  has  passed  the  remark  that  he  will 
make  the  ice  cream  men  come  to  him.  I  don't  know 
whether  this  has  been  brought  about,  or  whether  some 
of  the  states  in  general  have  gotten  hold  of  it.  or 
what.  But  I  think  it  would  be  wise  ior  your  com- 
mittee to  see  vour  W  eights  and  Measures  man  be- 
fore this  bill  goes  in. 

The  Chairman:  The  statement  I  got  this  after- 
noon was  that  the  subject  of  a  standard  of  weight 
in  ice  cream  had  not  been  considered  bv  anv  legis- 
lature in  any  State  in  the  Union.  There  are  no  stat- 
utes in  anv  State  in  the  Union  on  that,  or  anv 
kindred  subject,  except  the  ordinarv  standards  of 
milk  as  wc  have  them  in  the  general  dairy  laws. 
That  statement  was  based  on  information  in  a  per- 
sonal letter  from  Professor  Washburn  reccntlv.  He 
has  been  investigating,  and  in  making  the  statement 
I  did,  I  was  giving  the  information  as  Professor 
Washburn  gave  it  to  me.  I  assumed  it  was  correct. 
And  it  would  seem  that  if  California  or  anv  of 
the  officials  of  California  were  determined  to  take 
the  question  up  and  to  force  some  action  on  it,  it 
would  be  in  the  way  of  pioneering,  and  it  seemed 
to  me  and  it  seemed  to  Professor  Washburn  also, 
and  to  a  great  many  others  who  had  made  a  study 
of  it,  that  it  would  be  taking  action  entirelv  too 
hastily,  before  we  know  enough  on  the  subject,  to 
intelligently  draft  a  legislative  measnre.  For  that 
reason,  it  has  always  seemed  to  me  that  the  proper 
course  would  be  to  advise  thorough  investigation, 
more  study  on  the  subect,  and  delay  in  attempting  to 
rush  into  legislation,  until  we  know  more  upon  the 
subject  than  we  do  now. 

Mr.  Seba:  I  have  come  in  contact  with  Mr.  John- 
son in  Sacramento  quite  often,  and  the  question  has 
come  up  of  ice  cream,  as  to  where  this  agitation 
started.    The  thing  that  is  at  the  bottom  of  the 


whole  matter  is  the  retailer.  During  the  past  sea- 
son, there  have  been  some  retailers  that  are  bound 
and  determinc-d  to  give  as  little  weight  of  ice  cream 
as  it  is  possible.  Take  a  hard  cream,  and  they 
would  scrape  it  and  have  absolutely  no  consideration 
for  the  size  of  the  air  spaces  in  the  carton.  And  the 
public  got  disgusted  with  it  and  took  it  up  with 
our  county  officials  there  in  Sacramento,  and  they 
in  turn  took  it  up  with  Mr.  Johnson,  and  Mr.  John- 
son got  in  contact  with  some  of  these  people  that 
were  doing  that,  and  they  in  turn  laid  it  onto  the 
manufacturer,  that  he  was  getting  too  much  for  the 
ice  cream,  and  if  it  swelled  as  much  as  some  of 
them  said  it  was  swelling,  it  was  absolutely  impos- 
sible to  give  any  weight  or  amount  in  the  carton. 
That  is  what  led  Mr.  Johnson  to  believe  the  manu- 
facturer responsible.  W  hereas,  if  wc  could  turn 
out  ice  cream  weighing  live  or  six  pounds  to  the 
gallon,  the  retailer  can  get  about  the  proportionate 
weight  in,  and  that  is  really  where  the  agitation 
started — with  the  public  and  with  the  retailer  being 
very  anxious  to  make  a  profit. 

Mr.  Goodc:  Mr.  President,  I  believe  I  would  like 
to  sec  a  legislative  committee  appointed  to  take 
care  of  that  thing  and  get  some  action  on  it.  I 
think  it  would  be  a  very  good  idea.  If  the  Commit- 
tee on  Standards  are  to  do  that,  I  think  it  should 
bo  designated  so  we  will  know  what  our  duties  arc. 

The  Chairman :  Mr.  Goode,  that  was  really  my 
idea,  that  the  Committee  on  Standards,  from  now 
on,  with  the  Legislature  here  in  session,  should  have 
as  its  proper  duty  just  that  thing.  They  have  made 
a  study  this  past  year,  and  are  in  a  position  to  be 
the  best  posted  on  the  subject. 

The  meeting  was  adjourned. 

Thursday  morning's  session  was  called  to  order 
by  President  Carver,  who  made  a  few  announce- 
ments which  was  followed  by  an  address  entitled, 
"Advertising  Ice  Cream."  by  K.  L.  Carver,  Los 
Angeles.  A  discussion  regarding  the  ways  ice  cream 
can  be  brought  before  the  public  followed. 

"'The  Work  of  the  State  Dairy  Council,"  was  the 
subject  of  a  talk  by  S.  M.  Green,  of  the  California 
Dairy  Council.  Mr.  Green  reviewed  the  work  of 
the  Council  and  showed  how  it  aided  the  advance- 
ment of  dairying  in  the  state.  It  was  moved  and 
seconded  and  duly  carried  that  the  Association  sup- 
port the  work  of  the  Council  through  its  Board  of 
Directors,  giving  the  latter  authority  to  act  on  their 
judgment  as  ot  what  would  lie  appropriate. 

Alfred  Beaudry,  Pasadena,  spoke  on  the  subject. 
"How  Should  Price  Readjustments  Be  Handled." 

After  a  discussion  of  the  present  price  problem,  a 
committee  was  appointed  to  consider  the  matter  ot 
priccr  cgulation  to  report  to  the  oenvention  at  the 
aftcrnon  session.  Thee  ommittce  consisted  of  Mr. 
Piatt  as  chairman  and  Messrs.  Hagc  Yahlberg,  Hos- 
king  and  (K.  I..)  Carver. 

The  meeting  was  adjourned. 

George  E.  Piatt,  Los  Angeles,  opened  the  Thurs- 
day afternoon  session  with  an  address  entitled.  "Uni- 
form Cost  Accounting."  Mr.  Piatt's  talk  was  fol- 
lowed by  a  discussion  of  the  merits  of  the  uniform 
cost  accounting  adopted  by  the  National  Associa- 
tion. 

"The  Good  of  the  Industry"  was  the  subject  of 
a  talk  by  W\  B.  Hage.  San  Diego,  which  was  fol- 
lowed by  a  short  discussion. 

The  chairman  called  on  E.  J.  Lea,  of  the  Food 
Department  of  the  State  of  California,  who  talked 
regarding  the  work  of  his  department. 
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C.  F.  Ilovt,  of  the  California  Department  of  Agri- 
culture, at  the  request  of  the  Chairman,  gave  a  short 
talk. 

"Are  Uniform  Standards  of  Quality  in  Ice  Cream 
Practicable,  an.l  If  So  on  What  Should  They  He 
Cased."  was  the  .subject  of  an  address  by  Prof. 
F.  F.  Turnbow.  of  the  State  Dairy  School. 

The  meeting  was  then  adjourned  into  the  annual 
business  meeting  of  the  Association  and  after  the 
reports  of  the  various  committees  were  acted  upon 
the  following  Hoard  of  Directors  were  elected: 
S.  A.  W.  Carver,  l.os  Angeles,  M.  J.  Alfred,  I„  J. 
(  hristopher  and  Ccorgc  F.  Piatt  of  Los  Angeles; 
I".  il.  Ames,  San  Francisco;  R.  J.  Dryden,  Oakland; 
W.  H.  Hagc.  San  Diego;  II  K.  Peacork,  Hakers- 
tield.  L.  W.  Wilson.  Fresno;  I.  J.  Trainer,  Sacra- 
mento, and  J.  M.  Contrcras.  Phoenix,  Ariz. 

The  Hoard  of  Directors  re-elected  S  A.  W.  Carver, 
president  and  elected  Robert  .1   Dryden.  as  *ecretary- 

Addresses  Delivered  At 

Should  There  Be  An  Additional  Charge  for  Re-king,  by 
H.  E.  Peterson,  Grand  Royal  Ice  Cream  Co.. 

It  is  with  a  great  deal  of  satisfaction  to  me  to 
find  the  ice  cream  men  getting  interested  in  the 
"iced  up"  problem  as  there  is  not  a  question  in  my 
mind  that  is  as  vital  a  problem  to  the  industry. 

In  the  early  stages  oi  the  business  "iced  up"  was 
a  small  item,  when  we  only  put  out  one  flavor  and 
that  went  out  in  the  packing  tub,  which  was  set  in 
behind  the  counter  and  sold  from  the  tub,  and  in 
warm  weather  it  was  sold  out  or  one  half  the  ice 
brought  back.  The  dealer  ired  his  own  coils  and 
furnished  all  the  ice  used  around  the  fountain,  buying 
the  ice  from  the  ice  man. 

Then  came  the  cabinet  and  the  ice  cream  man 
iced  that  up  but  he  did  not  ice  anything  else ;  next 
came  flavors,  at  first  about  three  or  four  and  the 
manufacturer  started  to  ice  the  fountain  free;  then 
came  more  flavors  and  the  dealer  asked  for  free 
ice  (cracked)  for  his  drinks  until  at  the  present 
time  we  are  icing  everything  in  the  store  and  our 
men  are  asked  to  clear  a  whole  lot  of  stuff  oil  the 
fountain  and  wipe  it  all  up  nicely  and  put  every- 
thing back  after  he  is  through,  and  be  very  careful 
not  to  spill  any  water  on  the  floor  or  mop  that  up 
as  well. 

The  beer  man  delivers  his  beer,  he  does  not  fur- 
nish any  free  ice.  The  soda  water  map  docs  not 
think  it  necessary  to  give  away  a  lot  of  ice  every 
time  he  sells  a  case  of  soda-water,  anil  furthermore 
tells  the  trade.  "You  buy  my  soda  water  and  the 
ice  cream  man  will  give  you  all  the  ice  you  want 
to  cool  it."  The  root-l«er  man  comes  along  and 
-dls  Millie  root -beer  and  tells  the  dealer.  '  You  must 
have  tl'.is  good  and  cold  before  you  sell  it,  the  ice 
cream  man  will  give  ym  all  the  ice  you  want" 
Then  come-  orangeade,  lemonade  and  a  dozen  or 

•S|'»ct  limitation*  prevent  our  publiihinir.  in  this  i»»ue 
all  oi  the  »ddre«t»  delivered.  Thoie  held  over  will  be 
puhluhed  in  e»rly  mm<  —  EDITOR. 


treasurer  and  Jay  Kugler.  San  Francisco,  as  field- 
secretary. 

An  ice  cream  scoring  contest  was  held  in  con- 
junction with  the  Convention.  lOach  firm  compet- 
ing sent  to  the  convention  a  five-gallon  container 
of  vanilla  ice  cream  taken  from  its  regular  stock 
and  without  any  marks  of  identification.  Fourteen 
California  firms  participated  in  the  contest. 

The  ice  cream  was  scored  according  to  the  fol- 
lowing standards:  flavor  and  palatahility,  50  per 
cent.;  texture  and  body.  20  per  cent.;  appearance. 
10  per  cent.;  package,  5  per  cent.;  buttcrfat,  5  per 
cent.;  total  solids,  10  per  cent.  The  scoring  was 
conducted  at  the  laboratories  of  the  University  of 
California.  The  judges  were  Prof.  C.  I..  Roadhouse 
and  Prof.  F.  F.  Turnbow  of  the  dairy  division. 
The  scorers  kept  their  findings  confidential  and 
though  each  contestant  was  informed  of  his  score, 
the  decisions  of  the  judges  were  not  made  public.  m 

The  Convention* 

more  drinks  since  the  country  went  dry.  but  none 
of  them  furnish  any  ice  They  refer  the  dealer  to 
the  ice  cream  man  for  free  ice. 

In  Sacramento  we  had  an  ice  charge  in  effect  for 
aliout  one  year  of  ten  cents  per  bucket  of  ice  and 
salt  containing  thirty-five  pounds,  which  we  found 
very  effective,  and  I  believe  we  made  a  very  big 
mistake  when  we  took  it  off ;  we  not  only  received 
pay  for  one-third  of  our  ice  cost  but  we  also  found 
it  only  took  about  75  per  cent,  of  the  ice  on  our 
routes  it  takes  when  the  ice  is  furnished  free,  so 
besides  saving  in  ice  and  salt,  there  is  also  a  saving 
in  labor. 

There  are  two  ways  of  charging  tor  ice,  one  is 
by  the  bucket  and  the  other  so  much  per  week. 
Which  is  the  better  way.  I  am  not  prepared  to  say 
as  I  have  only  tried  the  one  way.  but  I  do  know 
there  is  something  wrong  with  the  ice  cream  men's 
heads  when  they  will  pay  out  their  money  for  ice 
and  salt  and  take  it  out  and  give  it  away  to  cool 
everything  the  dealer  thinks  he  would  like  to  have 
cooled,  and  I  know  positively  there  arc  a  number 
of  them  that  only  handle  ice  cream  in  order  to  get 
free  ice  for  their  soda  coils  and  soft  drinks.  As 
long  as  the  ice  cream  men  arc  foolish  enough  to 
furnish  free  ice,  the  dealer  is  going  to  take  ad- 
vantage of  the  privilege  and  the  soft  drink  manu- 
facturer can  sit  back  and  laugh. 

There  seems  to  be  an  impression  among  some  of 
the  ice  cream  men  that  the  charge  for  ice  would  not 
be  lived  up  to,  that  it  would  give  some  of  them  too 
much  of  a  chance  to  use  free  ice  as  a  means  to  get 
Hade 

In  Sacramento  we  did  not  find  that  the  case  and 
I  believe  there  is  more  honor  among  the  ice  cream 
men  of  California  and  they  have  too  much  money 
invested  in  the  industry  to  stoop  to  those  petty 
tactics  The  time  has  come  now  when  they  have 
got  tii  work  open  and  above  board:  if  they  do  no: 
they  are  going  to  find  it  hard  to  pav  interest  on 
their  investments. 
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Our  books  show  that  during  the  period  of  time 
we  had  the  ice  charge  in  effect  in  Sacramento,  our 
ice  cost  7  cents  and  salt  J  cents,  or  10  cents  for  cacli 
gallon  of  ice  cream  sold  and  our  sales  to  the  trade 
has  shown  a  return  on  each  gallon  of  2\i  cents 
fur  ice  and  1  cent  |mt  gallon  for  salt,  or  31  cents 
per  gallons  on  each  and  every  gallon  sold. 

Now  if  the  charge  of  10  cents  per  bucket  for  ice 
was  put  in  effect  universally  over  the  State  and 
the  cabinet  service  charge  of  $1.50  and  $2.00  per 
week  and  where  the  customer  uses  less  than  7  gal- 
lons per  week  was  discontinued,  the  charge  for  ice 
would  have  a  tendency  to  regulate  the  dealers'  busi- 
ness because  when  be  gets  tlown  tinder  7  gallons  per 
week  bis  ice  cost  gets  too  much  for  him  and  in 
most  cases  they  will  stop  handling  it  until  such 
time  as  weather  conditions  will  allow  him  to  sell 
more,  which  1  believe  is  the  oliect  of  the  cabinet 
service  charge. 

Now,  I  will  ask  that  this  be  brought  to  a  vote  at 
some  time  later  during  this  meeting. 

I«t»  l  >MOV 

The  President:  (ientlemen.  you  have  heard  this 
very  interesting  paper  on  a  very  practical  subject. 
It  is  now  o|icn  for  discussion.  We  would  be  glad 
In  hear  from  any  of  you  upon  the  subject. 

Mr.  Hage :  Mr.  Chairman,  while  I  was  Ka-t  "" 
this  last  trip,  I  heard  of  a  good  way  to  step  it.  In 
Detroit,  they  notified  the  drivers  to  positively  stop 
giving  free  ice  for  the  fountains,  for  their  goose- 
necks. They  made  up  their  minds  the  drivers  were 
getting  a  tip  for  this  ice,  and,  unbeknown  to  the 
drivers,  they  put  a  little  salt  in  the  ice  one  morn- 
ing, and  in  three  hours  they  knew  who  was  uetting 
free  ice.  as  pretty  nearly  every  soda  fountain  got 
them  on  the  wire.  1-or  ourselves,  we  only  allow 
them  to  nut  in  the  ice  which  ices  the  ice  cream, 
and  we  have  been  aide  to  hold  them  to  it  They 
have  to  buy  their  own  ice  for  everything  except 
the  ice  cream. 

The  President:  1  want  to  contribute  one  word 
or  two  on  the  subject  of  the  paper.  It  is  my  Kbef 
that  much  the  larger  portion  of  the  fault  that  grows 
out  of  the  abuse  of  free  icing  is  the  fault  of  the 
local  competition  in  which  you  find  yourselves  in 
any  city.  It  is  the  fault  of  competitive  conditions 
right  at  your  own  plant,  and  your  relations  with 
your  neighbor  largely  that  such  abuses  result.  If 
you  will  turn  the  light  of  introspection  into  your 
own  conduct  and  management  of  your  own  busi- 
ness, and  observe  the  policy  and  the  attitude  that 
you  are  maintaining  in  your  working  relations  with 
the  fellow  in  competition  with  you,  I  think  you  will 
tine!  a  large  portion,  if  not  the  major  part,  of  the 
fault. 

But  that  won't  cure  it  all.  There  is  an  evil  there 
in  spite  of  everything  you  can  do.  And  one  of 
the  ways  of  minimizing  that  evil  is  to  sit  down 
and  get  your  feet  under  the  same  table  with  the 
other  fellow  who  is  running  you  a  competitive 
game,  anil  see  who  will  go  the  farthest  in  winning 
the  good  will  and  the  patronage  of  a  lot  of  voracious 
ice  cream  customers,  and  if  each  of  you  allow  the 
other  one  to  work  him,  you  will  soon  find  you  have 
worked  yourselves  pretty  nearly  out  of  business 
along  that  line.  That  is  one  of  the  things  I  had 
in  mind  and  referred  to  in  my  talk  this  morning 
is  the  spirit  of  cooperation  of  the  ice  cream  in- 
dustry the  same  as  now  permeates  every  other  in- 
industry  '  Don't  overlook  that  important  feature  of 
the  abuse  of  this  re-icing  question 


Should  tbc  Delivery  of  Small  Packers  to  Retail  Custom- 
ers or  Special  Flavors  of  Ice  Cream  to  the  Whole- 
sale Trade  Be  Discontinued,  by  F.  E.  Miller,  of 
the  MUler  Ice  Cream  Co.,  Oakland. 

You  will  notice  that  the  subject  assigned  to  un- 
naturally divides  itself  into  two  subjects,  that  is  to 
say,  first,  should  the  delivery  of  small  packers  to 
retail  customers  be  discontinued 5  and,  secondly, 
should  the  delivery  of  special  flavors  of  ice  cream  to 
the  wholesale  trade  be  discontinued?  There  arc  two 
separate  branches  to  the  subject 

It  is  not  for  me  to  come  here  and  solve  this  prob- 
lem and  tell  you  that  you  should  not  deliver  quarts 
or  small  packers  to  your  particular  trade,  lncause 
conditions  in  your  locality  might  differ  from  the 
conditions  in  the  locality  of  somebody  else.  Neverthe- 
less, this  is  a  subject  worthy  of  the  closest  attention, 
liecause  I  am  frank  to  tell  you  that,  often  going  into 
the  subject  as  exhaustively  as  I  can  from  a  co«t 
accounting  basis,  it  is  not  profitable  business  to 
deliver  small  packers  to  family  trade.  Yet  we  are 
doing  it,  and  I  dare  say  if  we  analy  ze  it  carefully  and 
go  to  card  cost  accounting,  viino  of  us  will  find  that 
this  is  a  distinctly  unprofitable  feature.  A:  the  same 
time,  we  should  consider  the  question  pro  and  con 
The  conditions  in  Riverside  or  Kedlands  or  Santa 
Ana  or  I.os  Angeles,  Sacramento,  and  other  place-, 
might  differ  from  the  conditions  prevailing  here  in 
Oakland,  and  1  should  like  to  bear  from  others  as  to 
those  conditions. 

It  is  very  hard  for  most  of  us  to  give  a  card  cost 
of  delivering  a  quart  of  ice  cream  We  have  set  a 
price  of  $1.25  for  a  quart  delivered  to  the  home.  We 
want  to  charge  the  limit  But  it  is  the  wrong  prin- 
ciple for  any  of  us  to  enter  into  competition  with  otic 
retailers,  that  is.  with  our  dealers,  We  should  really, 
as  wholesalers,  try  to  adv. me.  our  product  and  st-|l 
it  through  our  agencies  in  particular  localities  And 
while  we  advertise.  "( ■<>  to  your  dealer  and  get  the 
ice  cream,  but  if  he  hasn't  it.  ring  up  Blank  s  tele- 
phone number."  because  we  do  have  a  certain  duly 
to  perform  to  the  public,  and  one  of  our  duties  which 
we  have  as  representatives  of  the  ice  cream  industry 
is  to  encourage  the  sale  of  the  product  we  manufac- 
ture. And  it  may  be  that  Mrs  Jones,  when  she  is 
going  to  give  a  party  lor  the  evening,  does  not  find 
it  convenient  to  go  down  to  the  drug  store  or  the 
corner  grocery  to  get  her  dessert  for  that  evening, 
but  we  want  her  to  serve  ice  cream,  nevertheless, 
and  so  wc  deliver  it  to  her.  but  we  place  a  charge  of 
$1.25  a  quart  for  that  delivery.  I  am  frank  to  tell 
you.  however,  that  that  docs  not  cover  the  cost.  As 
you  know,  the  material  est  is  very  much  les,  than 
the  delivery  cost.  It  is  impossible  for  us  to  tell  ac- 
curately what  it  costs  us  to  deliver  a  small  packer 
of  ice  cream.  But  as  near  as  it  may  be  figured,  it 
costs  us  at  least  forty  cents  to  deliver  a  packer,  and 
it  costs  us  at  least  fifty  cents  to  pick  up  the  empty 
container.  (  : ne  reason  for  this  cost  is  that  when 
you  deliver  a  family  order,  it  often  requires  another 
trip  to  pick  up  the  container,  and  you  know  the  dis- 
advantages of  that  -  sometimes  the  family  is  not  at 
home  when  you  go  back  for  the  container,  and  then 
is  a  very  great  loss  on  those  containers,  particularly 
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in  apartment  houses  Some  of  them  even  think  the 
container  should  be  given  to  them,  at  least  I  have 
found  mine  out  in  homes  where  they  had  used  them 
for  flower  pots  and  hcn"s  nests. 

So  we  have  to  realize  that  there  is  this  loss  in 
delivering  those  small  orders.  Of  course,  there  is 
an  advertising  element  there,  and  to  popularize  our 
product  wc  may  charge  this  loss  to  advertising,  and 
in  that  way  have  some  excuse  for  continuing  to 
deliver  the  small  order.  But  if  there  is  anyone  here 
who  finds  it  possible  to  handle  that  business  without 
loss,  I  wish  you  would  advise  us.  and  perhaps  tell 
us  how  you  can  make  such  deliveries  profitably,  even 
when  you  charge  a  very  high  price. 

Then  there  is  the  fancy  trade  that  cannot  very 
well  be  supplied  from  the  local  dealers.  We  like 
to  encourage  the  local  dealers  by  giving  them  a  com- 
mission out  of  the  orders  thay  turn  in.  Wc  furnish  a 
schedule  price,  and  I  have  sent  for  some  of  those 
price  cards,  showing  our  prices,  and  I  believe  other 
manufacturers  use  about  the  same  price.  But  wc  do 
not  find  it  profitable.  Wc  put  up  fancy  moulds  and 
puddings  and  things  like  that,  for  which  there  is  a 
demand,  but  in  no  sense  can  it  be  said  to  be  profit- 
able. 

Now.  the  second  feature  of  this  discussion  con- 
cerns the  question  of  the  special  flavors  that  we  serve 
our  wholesale  customers.  I  would  rather  take  this 
stand  on  the  matter  of  special  flavors — I  would 
rather  encourage  it  from  the  standpoint  of  popular- 
izing it  and  encouraging  people  to  eat  more  ice  cream, 
because  that,  after  all,  is  one  of  the  functions  of  our 
business.  I  remember  the  different  conventions  I 
have  gone  to  the  last  eight  or  ten  years— I  never 
miss  a  convention,  you  know,  1  am  a  front-scater, 
and  believe  in  it,  and  believe  wc  should  spend  most 
of  our  time  in  conventions  in  talking  about  how  to 
make  our  ice  cream  better  and  to  raise  the  standard, 
which  I  think  cannot  be  said  to  l>c  other  than  perfect- 
ly proper,  lnrcause,  if  we  succeed  in  our  business,  we 
must  have  the  highest  standard  for  the  quality  of 
our  product,  and  the  highest  standard  for  the  service 
and  everything  with  it.  But  we  don't  get  right  down 
and  spend  as  much  time  as  we  should  on  educating 
the  dealer  and  taking  the  public  into  our  confidence 
and  getting  them  enthused  over  our  products.  Wc  l>c- 
lievc  in  it  because  wc  believe  in  the  ice  cream  industry 
with  all  our  hearts.  I  personally  believe  that  ice 
cream  is  the  most  wonderful  dessert  we  have,  and, 
as  we  will  hear  later  on  about  it,  while  it  is  a 
luxury  and  a  confection  and  delightful,  yet  it  is  a 
food,  and  we  should  emphasie  those  elements,  at 
least  we  should  encourage  the  sale  of  ice  cream  in 
every  way  that  we  can. 

I  think,  though,  that  all  of  us  believe  in  the  old 
standbye,  vanilla,  strawberry,  and  chocolate,  and  the 
two  water  ices,  pineapple  and  orange.  But  it  is  a 
fact  that  if  we  tried  to  restrict  the  sale  to  those 
varieties,  when  we  get  together,  we  shall  make  a 
mistake.  While  it  is  more  profitable  just  to  have 
those  flavors,  because  they  cost  a  little  less  and  we 
do  not  have  to  keep  so  many  on  hand,  yet,  gentle- 
men, you  are  overlooking  a  good  bet  if  you  do  not 
put  out  some  special  flavors  from  time  to  time,  just 


for  the  purpose  of  encouraging  the  sale  of  ice  cream. 
It  will  cost  money  to  do  that,  but  I  think  you  are 
sowing  and  you  will  reap  quite  a  gain  in  getting 
people  to  eat  ice  cream.  I  don't  know  just  how 
many  gallons  are  used  in  the  State  of  Caliafornia, 
but  at  anyratc,  they  certainly  have  not  yet  reached 
the  saturation  point  in  ice  cream  consumption,  and 
there  isn't  a  plant  around  here  running  to  full  capa- 
city, certainly  not  at  this  time  of  the  year.  And. 
instead  of  spending  75  per  cent,  of  our  time  talking 
about  how  to  make  ice  cream  better  and  25  per  cent, 
in  talking  aliout  how  to  sell  it,  if  wc,  now  that  our 
plants  have  got  upto  that  efficiency  point  that  wc 
know  they  have  reached,  should  spend  75  per  cent, 
of  our  time  on  how  to  get  people  to  eat  more  ice 
cream,  it  would  be  profitable  to  us.  Because,  after 
all,  there  is  too  great  a  disparity  between  our  pro- 
ductive capacity  and  the  capacity  for  consumption 
of  the  public. 

I  will  say  this,  that  we  have  a  gratifying  increase 
in  business  here  locally.    But,  so  far  as  I  am  able 
to  understand,  the  reason  why  that  increase  came 
to  us  was  because  wc  centered  our  fire  on  increasing 
the  sale  of  our  product — it  was  not  so  much  to  get 
more  dealers  to  sell,  but  to  get  dealers  to  sell  more 
ice  cream.    And  in  studying  the  problem  of  the  in- 
dividual dealers,  we  know  that  we  have  lots  of 
dealers  that  were  not  properly  sold  in  the  first  place, 
because  we  are  missing  an  opportunity  when  we 
get  the  order  for  the  cabinet  to  go  to  a  dealer 
that  we  do  not  enthuse  him  over  our  product,  not  so 
much  about  Blank's  ice  cream  as  about  ice  cream  in 
general.    The  dealer  ought  to  be  correctly  sold,  he 
ought  to  be  enthused  and  made  to  feel  that  ice 
cream  is  a  wonderful  thing  for  him  to  sell,  and  that 
it  is  more  profitable  than  many  other  lines  he  has  in 
his  store,  because,  when  the  youngster  comes  in,  he 
can  buy  jelly  beans,  he  can  buy  candy  and  buy  knick- 
knacks  and  pastry  and  all  that  kind  of  thing,  and 
what  wc  would  like  to  do  is  to  have  that  dealer  en- 
thused to  the  point  that  he  will  feel  that  ice  cream 
is  the  most  wholesome  thing  of  them  all,  and  in  that 
way  he  will  sell  more.   And  children  and  the  women 
folks,  and  they  make  up  largely  our  consumers,  we 
ought  to  cater  to  them  and  their  wishes.   They  arc  all 
used  to  vanilla  and  strawberry  and  chocolate,  and  of 
course  it  is  desirable  that  they  should  continue  used 
to  these  flavors,  but  1  would  have  a  little  different 
flavor  from  time  to  time,  and  do  it  up  in  a  different 
way.    In  the  past  I  have  not  favored  the  small  pack- 
age, the  small  brick  idea,  and  I  am  not  talking  now 
for  our  paper  box  men  who  sell  us  boxes — when  they 
first  came  here  I  was  one  who  said  the  box  was 
quite  a  nusiancc,  but  1  have  really  been  converted  to 
it,  because  I  sec  my  competitor,  and  I  am  giving  all 
honor  to  him,  he  was  the  first  that  got  that  up  and 
put  a  big  picture  on  the  billboards  in  several  places 
until  I  think  it  is  recognized  in  some  places  now  that 
he  is  the  only  man  who  has  it,  and  he  gained  con- 
siderable by  that,  and  whatever  honor  is  due  him  I 
accord  him.   It  may  cost  money,  and  there  may  not 
be  the  return  to  pay  for  the  outlay,  but  it  will  cer- 
tainly give  us  return  in  popularizing  this  product  and 
enabling  you  to  sell  more  ice  cream.   I  know  of  other 
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instances,  where  that  is  <Ume,  too.  I  know  of  one 
enterprising  dealer  who,  instead  of  giving  a  straight 
vanilla,  chocolate,  or  strawberry  ice  cream,  takes  a 
little  of  each  and  puts  it  together  and  calls  it  "XXX" 
ice  cream.  Me  was  an  enterprising  dealer,  and  in 
that  way  he  got  the  fancy  of  the  people  and  he  made 
quite  a  hit  in  selling  the  three  old  kinds  by  just 
putting  them  together  in  the  way  indicated  and  calling 
it  "XXX  ice  cream."  I  don't  suggest  that  to  you 
except  to  draw  attention  to  the  tact  that  it  makes 
money  for  us.  lsccause  it  you  arc  different  and  have 
a  different  way  of  doing  thin«s,  you  will  be  dis- 
tinguished from  your  competitor. 

I  think  wc  ought  to  pay  particular  attention  to 
our  dealer  and  make  sure  that  he  is  handling  our 
product  in  the  right  way.  Some  of  us,  you  know, 
sell  not  only  to  confectionery  stores  but  to  groceries 
and  others  that  perhaps  do  not  keep  their  scoops 
clean.  I  have  heard  it  stated  in  regard  to  a  certain 
brand  of  ice  cream  that  people  don't  like  to  get  it 
from  that  store,  and  the  fact  is  that  the  manufacturer 
is  the  one  that  gets  the  discredit  if  the  scoop  is  kept 
in  water  that  is  apt  to  get  tainted,  or  something  of 
that  kind,  which  shows  itself  in  the  ice  cream.  And 
perhaps  >ou  can't  blame  the  consumer  for  saying, 
in  such  a  case.  "Blank's  ice  cream  is  no  good." 

So  1  say  there  is  a  great  deal  in  properly  educating 
your  dealer  and  confectioner  properly  and  enthusing 
him  over  it,  letting  him  know  that  some  of  the 
troubles  wc  have  to  undergo  and  also  that  the  whole- 
sale route  man  is  hired  for  all  day  nine  hours,  and 
wc  have  to  pay  him  $6.50  a  day.  independent  of  the 
size  of  the  contract,  and  he  will  know  that  we  cannot 
always  deliver  to  him  in  the  morning,  since  the 
driver  has  to  hired  for  all  day,  and  he  is  given 
the  route  and  he  has  to  take  his  ice  cream  when  the 
route  man  gets  there.  It  will  avoid  a  great  deal  of 
trouble  if  your  dealer  is  taken  into  your  confidence 
on  that. 

discussion- 

The  President :  We  have  had  an  excellent  talk 
by  Mr.  Miller.  I  know  you  will  all  agree  it  has  been 
very  interesting.  The  matter  is  before  you  now  and 
I  want  to  see  a  free  discussion  of  the  subject. 

W.  M.  Hosking :  Mr.  Chairman.  I  would  like  to 
see  the  delivery  of  one-gallon  packers  to  the  country 
cut  out — that  is  where  we  are  losing  our  money.  So 
far  as  the  city  trade  is  concerned,  we  like  the  city 
trade  in  the  matter  of  small  packers,  but  all  of  that 
business  is  a  losing  business  in  the  country  trade. 

J.  II.  Seba :  Do  any  of  you  know  how  much  it 
costs  to  pick  up  an  empty  tub?  It  costs  at  least  25 
cents.  We  have  to  rcmcml>cr  that  it  takes  a  man's 
time,  and  as  Mr.  Miller  says,  he  is  paid  $6.50  a  day, 
and  it  takes  at  least  an  appreciable  part  of  an  hour 
to  pick  up  a  tub.  The  loss  of  containers  that  has 
been  mentioned  is  a  serious  matter,  as  it  seems 
to  me,  and  in  considering  that,  we  have  made  an 
effort  to  handle  wax  fibre  containers,  and  have  not 
found  it  successful,  for  the'  reason  that  the  wax  will 
crack  and  the  fluid  will  get  into  the  container,  and 
that  we  have  to  replace  the  ice  cream.  I  took  the 
matter  up  with  the  American  Can  Company  in  San 
Francisco,  and  they  arc  now  making  us  a  very 
light  tin  can,  like  the  ordinary  coffee  can  or  baking 
powder  can  that  vou  rind  on  the  market,  and  they 
make  up  a  metallic  fiber  board  container,  wax  cm 
both  sides,  and  we  can  put  out  a  container  now  that, 
if  we  send  it  out  about  the  time  it  is  wanted,  we  have 
no  charge  for  picking  up,  wc  don't  care  whether  we 


lose  the  container  or  not,  and  the  fact  of  the  matter 
is,  it  is  cheaper  to  lose  it  than  to  go  back  and  get 
it.  And  in  that  way  we  feel  that  we  are  going  to 
keep  certain  retail  business,  for  the  reason  that 
oftentimes  the  people  want  their  goods  directly  from 
the  plant,  anil  also  for  the  further  reason  that  the 
local  dealer  is  not  always  in  a  position  to  supply  the 
article  in  satisfactory  condition.  1  think  that  matter 
is  one  well  worthy  of  consideration. 

Mr.  Miller:  How  much  does  that  container  cost 
complete? 

Mr.  Selia:  The  half  gallon  size  costs  twenty  cents, 
and  the  gallon  size  somewhat  less  than  twenty-four 
rents 

A.  S.  (IoihIi-:  For  the  purpose  of  solving  the 
problem  of  retail  service  in  one  gallon  of  ice  cream 
or  less  lots,  we  found  in  our  plant  that  it  was  wise 
to  employ  a  man  running  a  small  business  to  put  on 
a  service  and  keep  up  the  cost  of  service  in  that 
town.  W  e  have  about  itl.lKK)  people  there,  and  we  rind 
that,  in  the  course  of  the  summer,  by  keeping  close 
track  i in  the  cost,  that  we  lose  about  $80  a  month 
on  the  service,  charging  a  75  cent  increase  over  the 
average  wholesale  selling  price  of  ice  cream.  In 
addition  to  that,  with  all  the  care  that  we  could 
use.  we  lost  forty  per  cent,  of  the  tubs  and  con- 
tainers that  wc  sent  out.  This  man  of  whom  I  speak 
made  a  specialty,  and  he  did  not  have  anything  to  do 
with  the  plant,  fit  her  than  to  take  care  of  the  retail 
trade  of  the  town  and  keep  close  track  of  the  cost 
of  his  service  and  of  the  time  spent  and  the  loss 
in  tubs  -and  that  los>  was  placed  at  a  minimum,  as 
ncarh  as  could  be  figured,  and  for  the  entire  >ear 
the  loss  on  the  tubs  was  about  as  I  have  stated,  and 
the  loss  per  month  in  the  summer  and  the  best 
month  was  right  around  $?*0  a  month,  based  on  those 
figures.  We  have  therefore  discouraged,  as  nearly 
as  possible,  anv  service  of  that  kind,  and  if  anybody 
now  gets  a  container  of  ice  cream  from  our  plant, 
we  require  a  deposit  to  Ik-  made  on  the  tub,  and  in 
that  way  we  have  gotten  hack  quite  a  lot  of  those 
tubs  that  go  out,  and  as  for  the  rest,  wc  figure  that 
we  might  just  as  well  call  it  a  loss. 

The  President:  Do  you  keep  a  record,  so  that  you 
can  check  back  and  know  definitely  that  you  do  or 
do  not  get  the  tub  back? 

Mr.  (ioode:  Oh,  yes.  now  wc  do  that.  Hut  the 
cost  of  going  after  it  two  or  three  times  was  too 
much 

The  President :  Do  you  not  often  find  it  the  case 
that  when  you  go  after  them,  the  tubs  are  not  there, 
and  does  that  not  make  up  a  part  of  that  cost? 

Mr.  fioode  :  Yes.  For  instance,  the  ice  cream  would 
lie  sent  to  one  address,  and  max  be  was  taken  on  a 
picnic,  or  it  went  to  a  neighbor's  house,  or  the  person 
who  ordered  did  not  order  for  himself— there  arc 
many  reasons  for  that. 

T.  K.  Chapman:  We  had  this  up,  Mr.  Christopher 
and  I.  and  I  think  so  far  we  have  been  getting  some 
good  pointers  here  this  morning.  Wc  were  a  little 
doubtful  ourselves  in  Los  Angeles  whether  we  were 
getting  enough  for  a  quart  of  ice  cream,  and  it  has 
been  our  thought  that  when  it  comes  to  a  price 
readjustment,  this  matter  can  be  considered.  Wc  find 
that  Mr  Miller  gets  $1.25  a  quart  on  small  packers, 
and  in  Ix>s  Angeles  we  have  been  getting  only  VO 
cents,  and  we  are  surely  losing  money  on  it.  It  seems 
to  me  it  is  pretty  nearly  impossible  to  discontinue  the 
practice  of  delivering  a  quart  of  ice  cream  when  it 
is  called  for,  because  many  times  they  call  for  some- 
thing that  the  dealer  <1ik-s  not  have,  and  it  is  only  a 
small  order  and  does  not  pay  him  to  order  a  large 
container  for  one  small  order.  If  wc  arc  charging  'X) 
cents  now  and  can't  charge  $1  25.  then  perhaps  we 
can  practically  eliminate  loss  by  using  the  plan  that 
Mr.  Seba  mentioned,  since  wc  would  Ik-  saving  both 
on  the  delivery  and  on  the  pick-up.  There  is  no 
question  whatever  that  there  is  no  money  in  it  at  MO 
cents — it  can't  be  done.  And  then  another  thing  : 
by  charging  $1.25,  we  think  that  the  customer  will 
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practically  go  to  the  dealer,  tlic  drug  store  or  con- 
fectionery .store,  in  the  majority  of  cases,  because  lie 
can  get  it  there  for  so  much  less  — down  at  to  or  70 
cents,  instead  of  $1  25.  ami  in  the  great  majority  of 
instances  I  believe  the  public  will  walk  a  block  and 
get  the  ice  cream.  Practically,  when  thev  order 
directly  from  us  that  way.  they  art-  spending  some 
thing  for  nothing. 

Mrs.  A  11.  Yander  Hie  Babcock.  St.  Paul.  Minn.:  I 
cannot  understand  how  \mi  people  here  manage  to 
have  so  many  different  flavors.  I  have  been  in 
stores  here  in  California  and  rind  ti\e  or  six  different 
flavors  We  max  be  a  little  old  fashioned  up  in 
Minnesota,  but  three  is  all  that  we  \xill  pack  in  am 
store  Wc  make  one  brick  every  Sunday  for  a 
special,  ami  in  that  we  give  them  Neapolitan  in 
addition  to  the  other  flavors.  Hut  those  lines  of 
bricks  are  all  that  we  xxill  carry  in  stock  for  our 
trade,  and  we  are  not  bothered  with  carrying  all 
these  other  flavors.  \s  to  water  ices,  we  have  never 
put  a  water  ice  in  any  store.  It  they  want  water 
ices,  they  must  call  at  the  plant.  We  deliver  to 
families,  but  as  to  serving  of  water  ices  in  cartons, 
it  lias  never  been  done  in  our  city,  and  1  don't  sec 
xvhy  any  competitor  should  have  to  start  and  carry 
two  or  three  water  ices  or  any  drug  store  or  any 
confectioner  You  are  just  cutting  down  yourself 
and  making  more  xvork  lor  yourself,  ami  the  dealer 
doesn't  care — it  doesn't  cost  him  anything.  The 
more  cream  you  put  into  his  place,  the  more  cabinet 
room  you  give  him,  the  more  cabinets  yon  give 
him.  he  will  do  just  so  much  anyway  and  no  more. 
I  have  been  in  stores  here  where  I  have  observed 
that  you  have  two  or  three  three-hole  cabinets.  And 
it  is  enough  to  break  up  any  ice  cream  manufacturer 
to  have  three  three-hole  cabinets  in  a  store  that  is  not 
selling  proportionately— ami  throw  the  ice  in  with  it. 
I  have  one  large  store  in  the  city  there  that  sells  fifty 
gallons  of  ice  cream  a  day.  He  gets  one  five-gallon 
package  of  chocolate,  two  fives  of  strawberry,  ami 
the  rest  is  vanilla.  He  has  a  packing  box  in  the 
basement  and  one  three-hole  cabinet  upstairs.  If  1 
had  put  in  all  the  cabinets  that  you  gentlemen  are 
buying  out  here  in  California.  I  should  have  had  to 
quit  the  ice  cream  business  long  ago 

F.  K.  Miller:  1  think  Mrs.  Babcock  has  really  given 
us  something  to  think  about  there.  And  isn't  it  a 
fact  that  we  deserve  that  criticism,  localise  some- 
times these  little  stores  actually  have  a  hundred 
dollars  worth  of  cabinets,  and  my  criticism  is  not  so 
much  that  we  put  in  so  many  flavors,  but  that  wc  have 
so  many  at  one  lime.  In  other  words,  if  they  would 
eliminate  the  chocolate  on  one  day  and  put  in  five 
gallons  of  a  different  flavor,  it  might  help  on  that 
day.  because  1  might  say  to  Mrs.  Babcock  and  to  some 
of  you  who  do  not  know  that  it  has  only  been  within 
the  last  year  that  we  have  ever  K-cn  able  to  get  them 
to  take  a  five,  that  is.  in  this  part  of  California.  And 
even  now  in  SanFrancisco.  the  two-gallon  is  as  much 
as  they  can  get  away  with. 

Mrs.  Babcock  :  W  e  were  surprised  to  see  so  many 
small  packages,  and  especially  noted  in  some  of  the 
plants  where  they  put  three  gallons  in  a  five-gallon 
i  an 

F.  F.  Miller:  That  is  another  bad  practice.  And 
localise  we  want  to  make  these  meetings  helpful, 
right  there  is  where  some  of  you  can  make  a  resolve 
that  you  will  carry  home  an  idea  that  will  save  you 
some  money.  And  that  is  xvhat  we  come  to  these 
conventions  for.  And  one  way  to  increase  the  sale  of 
small  orde;:  of  ice  cream  is  with  the  brick— to  en- 
courage tbc  dealer  to  sell  bricks.  As  you  knoxv,  our 
bricks  will  keep  an  hour,  we  say,  and  sometimes 
they  keep  longer.  W  e  know  of  some  customers  xvho 
really  develop  quite  a  sale  by  making  delivery  to  the 
home  about  the  time  they  arc  going  to  serve  their 
dessert,  with  a  bicvclc  or  something  of  that  kino, 
getting  boys  to  do  that  That  encourages  the  sale 
We  have  one  drug  store  that  sells.  I  don't  know  just 
how  much  right  now.  but  it  is  considerable,  one  oi 


our  best  customers,  and  it  is  on  account  of  his  beui-r 
able  to  make  those  deliveries  at  65  or  70  cents  -. 
quart,  when  we  ourselves  could  not  atTord  to  make 
the  delivery,  because  we  have  an  expensive  man  and 
a  machine  There  may  be  someone  else  yet  to  -peak- 
on  the  individual  containers  here. 

Mrs.  Habcock:  I  think  I  can  explain  that.  The 
reason  thev  put  three  gallons  in  a  five-  gallon  can  was, 
when  they  went  to  the  customer,  if  he  had  a  rive- 
gallon  container  there  that  was.  say,  a  quarter  full, 
thev  would  take  and  put  that  into  the  five  gallon  can. 
and  th.i'.  would  break  in. 

The  President:  Take  the  case  of  nine  compart- 
ments, three  cabinets  of  three  hides  each.  That  has 
been  staled  to  be  the  practice  with  some  customer- 
Is  that  necessary  any  where? 

Mr.  Hosking:  That  calls  for  the  use  of  a  lot  <>t 
extra  ice.  And  on  the  ice  question,  in  Sacramento 
we  put  a  charge  of  ten  cents  a  bucket  for  ice  W  e 
didn't  put  in  the  amount  of  cabinets,  we  eliminated 
there,  but  when  wc  put  the  ice  charge  on.  they 
ridiculed  us  so  much  about  it  that  we  took  it  ->••'. 
rather  fearing  that  wc  could  not  get  cabinets  in  their 
places.  If  we  had  kept  the  ice  charge  on.  we  would 
have  been  all  right  in  respect  of  the  cabinets— it  would 
regulat  -  itself. 

Mr.  W.  B.  Hagc:  Mr.  Chairman.  I  am  a  two-in- 
three  and  a  thrcc-in-five  man.  We  have  this  situa- 
tion in  San  Diego,  and  we  have  it  this  year.  In  the 
winter  time,  when  trade  is  running  light,  the  cabinet 
wagons  will  take  out  a  few  twos  and  fives,  and  he 
goes  to  a  customer  and  he  finds  that  he  has  got  a 
gallon  left  in  one  of  the  containers,  and  he  will  just 
slip  that  gallon  into  a  three  or  a  five,  for  instance, 
and  that  saves  a  can.  That  is  the  way  we  are  handl- 
ing that.  Coming  back  to  the  matter  of  bricks  and 
the  brick  cabinet,  we  have  been  experimenting  the 
last  three  or  four  years  with  that  on  one  route.  My 
son,  who  has  charge  of  that,  got  am  idea  in  his  head, 
and  that  was  to  just  make  a  switch  every  week,  and 
we  have  increased  our  business  fifty  per  cent,  on  that 
route.  W  e  put  out  a  special  brick,  and  that  brick  has 
to  stav  until  next  Saturday.  The  drivers  at  first 
didn't  think  it  could  be  done.  But  we  talked  the 
trade  into  it.  We  would  put  out  pistachio  and  two 
other  kinds  of  brick,  '  and  then  come  back  to 
Xeopolitan,  and  then  switch  right  away  the  next 
week.  But  I  don't  want  you  to  get  the  idea  that 
we  are  packing  three  or  four  moulds — we  have  just 
one  brick  mould,  and  we  give  them  a  different  brick 
everv  week. 

L.  \Y.  Wilson:  In  order  that  this  matter  of  having 
too  many  cabinets  in  a  store  can  lie  brought  to 
some  conclusion  here,  I  would  suggest  that  a  com- 
mittee be  appointed  to  formulate  a  plan  of  charging 
so  much  per  hole,  with  an  idea  of  getting  the  entire 
Association,  including  the  Southwestern  States,  to 
adopt  a  plan  of  charging  so  much  per  hole,  making 
it  uniform.  In  that  way.  if  you  have  a  large  cus 
tomer.  handling  fifteen  or  twenty  of  gallons  of  ice 
cream  a  day,  he  would  not  object— it  would  be 
nothing  to  him.  On  the  other  hand,  if  we  had  a 
customer  only  handling  one  gallon  a  day.  he  should 
pay  a  cabinet  charge,  and  it  would  help  out  in  the 
ice  you  would  have  to  use  on  your  customer  and 
would  be  the  means  of  keeping  the  number  of 
cabinets  in  use  down.  If  the  customer  had  to  pax 
so  much  per  hole,  he  would  not  be  so  anxious  to  have, 
say.  six  holes— if  he  had  to  pay  25  cents  per  hole  a 
week,  that  would  be  $1.50  per  week,  and  he  would 
get  along  with  a  two-hole  cabinet  and  only  have  to 
pay  fifty  cents  per  week.  I  thoroughly  believe  it 
would  have  a  tendency  b>  keep  down  the  number  of 
cabinets  I  would  like  to  see  that  adopted  in  this 
State.  I  believe  they  are  xvorking  on  tiiat  in  Portland 
now  . 

F  Love.  Flint.  Mich.:  I  am  a  visitor  here  from 
Michigan.  Mr.  Chairman,  and  there  in  our  state  last 
year  there  was  an  agreement  made,  starling  at  the 
convention,  among  the  ice  cream  manufacturers,  to 


Digitized  by  Google 


THE    ICE    CREAM    TRADE  JOURNAL 


charge  for  all  cabinets.  The  dealer  is  sold  tin  cabinet 
outright,  and  it  he  wants  a  dozen  cabinets,  it  is  t ■  • 
him.  If  yoti  gentlemen  can  do  that,  vim  have 
eliminated  at  once  an  enormous  overhead  in  cabinets. 
That  movement  is  very  strong  in  tlic  last  now.  \  ott 
will  find  in  many  places  they  are  starting  that,  They 
have  not  carried  it  entirely  through,  not  so  far.  bc- 
cau.se  it  is  not  old  enough.  I  thing  it  is  onlx  ahotit 
this  time  last  vcar,  alter  the  conventions  in  the 
Eastern  States,  that  the  question  was  taken  up.  and 
you  will  find  right  now  that  a  good  many  of  them 
are  going  forward  and  charging  for  the  cabinets 
Last  year  we  put  out  a  large  numher  of  cahincts.  and 
we  charged  for  nearly  all  of  them.  There  arc  some 
people  right  in  our  own  community,  there  arc  some 
people  right  in  our  own  town,  that  do  not  pay,  hut  all 
of  the  cabinets  any  ways  out,  to  whom  we  do  not 
deliver  regularly,  we  charge  them  for  them,  and  that 
helps  a  good  deal.  I  am  not  referring  to  Detroit,  but 
farther  north  in  Michigan.  Hut  that  is  coming  along, 
more  or  less,  and  I  think  you  arc  going  to  find  more 
of  it  done  right  along. 

K.  L.  Carver :  W  e  have  met  with  this  difficulty  in 
that  connection.  We  have  tried  to  sell  the  cabinet 
to  the  dealer,  but  he  won't  buy  one,  perhaps  he  will 
make  one  out  of  a  drygoods  box.  or  use  a  tub.  and  in 
that  way  you  are  wasting  in  ice  what  you  might  save 
by  not  having  to  put  out  so  many  cabinets.  I  think 
the  charge  of  so  much  per  hole  would  help  out  more 
— a  dealer  would  then  be  furnishing  the  proper  kind 
of  cabinet  to  his  customer,  and  not  more  than  he 
needs.  But  even  then  you  may  run  into  the  dry  goods 
\*>x  idea,  Perhaps  a  still  better  idea  would  be  to 
charge  a  price  for  your  ice  cream  that  will  cover 
that  charge,  and  then  let  the  manufacturer  use  good 
judgment  as  to  how  far  he  will  grant  the  request  of 
the  man  asking  for  three  or  four  cabinets. 

The  President :  In  regard  to  what  Mr.  Wilson 
suggested,  it  strikes  me  as  possible  that  it  would  lie 
a  thing  we  would  do  well  to  consider,  whether  we 
ought  not  to  have  a  committee  on  standardizing  our 
service,  or  a  committee  of  recommendations  as  to 
improvement  or  standardization  in  our  service.  I 
would  make  it  broader  than  merely  a  committee  to 
consider  the  number  of  cabinets  that  we  would 
furnish  or  the  numlvcr  of  holes  we  would  permit 
the  dealer  to  have  without  additional  charge.  I 
think  we  will  find,  if  we  stop  a  moment  and  think, 
that  there  are  other  fields  in  our  service  that  need 
attention  as  well  as  that,  and  1  am  not  sure  but 
what  the  suggestion  is  a  good  one  that  we  ought 
fo  have  a  committee  appointed  to  make  a  study  of 
service  as  it  is  l>eing  handled  and  go  into  the  general 
subject  of  service  thoroughly,  so  as  to  make  recom- 
mendations for  improvement  therein,  which  would 
include  the  matters  discussed  as  well  as  any  others 
properly  within  the  scope  of  it. 

J.  M.  Contrcas.  I'hocnix.  Arizona  :  1  make  a  little 
money  in  the  summertime,  and  I  lose  it  all  during 
the  winter,  trying  to  help  customers  get  through  the 
winter  ready  for  the  next  summer.  We  keep  track 
of  the  ice  that  we  use  in  these  cabinets,  for  re-icing, 
and  then  keep  track  of  the  number  of  gallons  they 
use  per  month.  At  the  end  of  the  month  we  divide 
the  numlier  of  gallons  used  into  the  amount  of  ice 
used,  and  we  know  the  average  pounds  of  ice  it  takes 
to  ice  a  gallon  of  ice  cream.  One  customer  will 
average  ten,  and  we  have  a  customer  that  averages 
2M)  pounds  of  ice  and  salt  to  a  gallon.  Such  figures 
speak  for  themselves.  1  figure  them  out  myself,  and 
I  know  that  they  are  correct.  You  say,  "Why  don't 
you  stop  doing  this?''  We  had  a  customer  there 
using  a  big  percentage  of  ice,  and  I  figured  out  it  was 
too  high,  and  1  went  to  him  one  day,  and  I  said,  just 
as  Mrs.  Haltcock  says,  "You  are  using  a  lot  of  ice  for 
the  icing  now,  and  winter  is  coming  on.  and  I  would 
like  to  know  if  we  could  arrange  it  some  way  that 
you  could  cut  your  average  down."  I  said  to  hir.i. 
"'If  vou  could  cut  out  two  of  the  flavors,  then  it  will 
take  just  one-third  of  the  ice" — he  had  three.  And 


he  said.  "No.  1  want  the  three  flavors  m  my  cabinet, 
and  it  you  can't  do  it.  I'll  get  somcbodv  else  to  do  it." 
I  said.  "We  can't  do  it.  It  is  too  much."  Then  i' 
went  Up  in  the  air.  If  there  is  any  solution  to  tills 
I  would  be  very  glad  to  tr>  it— very  glad  to  ir> 
anything  that  is  practical. 

j,  K  Miller:  I  think  Mr.  Carver  got  at  the  r<«.t 
of  the  whole  matUr.  \\  c  are  smart  enough  1 1 •  •  t  to 
do  things  at  a  loss,  if  we  will  but  get  together  Hut 
that  seems  to  be  where  we  are  weak,  on  that  gel- 
together  proposition.  It  certainiv  would  stem  thai 
we  ought  to  be  smart  enough  not  lo  do  things  at  a 

loss 

Mr.  Wilson:  I  understood  K.  I.  t  arver  to  s.iv  he 
thought  it  would  Ik-  better  to  charge  the  customer 
the  price  and  give  them  all  the  cans  he  wanted. 

K.  L.  Carver:  He  reasonable  alMint  allowing  them 
to  have  cans,  of  course,  but  where  we  are  in  a 
relation  with  the  other  companies,  that  is  a  matter 
that  has  to  be  brought  up  and  regulated  Don't 
let  them  abuse  the  privilege  any  more  than  >on 
actually  have  to,  but  at  the  same  time  make  the  price 
of  your  ice  cream  high  enough  to  cover  some  of  the 
abuse  that  we  find  in  the  business  1  think,  perhaps, 
that  is  better  than  to  try  to  solve  it  in  the  other  vva> 
that  has  been  suggested. 

Mr.  Wilson:  If  you  made  the  price  high  enough  oo 
some  little  customer,  wouldn't  you  be  too  high  on 
the  big  customer?  Vou  arc  in  favor  of  the  one  price. 
I  take  it. 

K.  I-  Carver:  In  Los  Angeles  we  used  to  have 
different  schedules  of  prices,  because  it  seemed  logical 
that  the  big  dealer  was  entitled  to  a  better  price, 
because  he  used  more  gallons  of  ice  cream.  But  that 
meant  continual  trouble,  because  the  dealers  who  use.: 
a  lot  of  ice  cream  and  got  a  lower  price  were  inclined 
to  undersell  the  small  dealer  who  did  not  have  the 
advantage  of  the  lower  price,  and  as  I  say,  we  had 
continual  trouble  with  the  discount  system,  and  we 
think  that  the  best  thing  we  can  work  out  is  the  oue- 
pricc  system,  big  or  little. 

Mr.  Wilson:  Several  years  ago  we  had  the  system 
in  Fresno  of  charging  25  cents  per  hole,  and  we  found 
it  to  work  out  very  well.  In  other  words,  I  have 
just  figured  out  here.  I  think  we  charged  fifty  cents 
per  week  jxr  hole,  and  the  man  that  had  four  holes 
would  pay  $2  a  week.  If  he  handled  200  gallons 
per  week,  that  was  one  cent  a  gallon.  On  the  other 
hand,  the  little  customer  down  here  that  handled  five 
gallons  a  week  would  be  charged  say  20  cents  a  gallon 
for  a  cabinet.  It  worked  out  fine,  because  it  weuild 
give  you  that  extra  price  per  gallon  to  pay  for  the 
extra  trouble  of  icing  the  five  gallon  container.  In 
other  words,  he  paid  one  dollar  per  week  for  a  tvv  - 
hole  container  ami  when  he  only  handled  five  gallons 
per  week  he  was  really  paying  20  cents  a  gallon  extra 
for  the  icing  as  compared  with  the  man  handling  2<KI 
gallons  per  week  who  only  paid  one  cent  a  gallon 
for  his  icing.  U  e  found  it  worked  out  fairly  w  ell, 
and  used  it  until  competition  came  in  and  said  ihcv 
were  not  going  to  make  that  charge,  and  of  course, 
we  had  to  discontinue  it 

U.  M.  Macharland:  All  oi  those  things,  which  are 
happening  all  over  the  country,  resolve  themselves 
right  down  te>  what  Mr.  Carver  stated  a  few  minutes 
ago — it  all  depends  upon  the  man  who  is  selling.  If 
he  wants  to  do  this,  he  will  do  it,  and  if  he  gets 
himself  into  a  peck  of  trouble,  be  has  no  one  to  blame 
but  himself  ( )n  the  cabinet  proposition,  up  in 
Montana  a  concern,  if  a  customer  wished  a  cabinet, 
prepared  that  cabinet  for  him  at  cost,  and  then  the 
cabinet  belonged  to  the  customer.  Then  another  man 
started  in  business  there,  and  he  said.  "1  will  iimusli 
this  customer  his  cabinet."  Those  things  developed 
year  after  year,  and  they  have  come  to  the  point 
at  which  thev  are  at  present.  Mr.  Brown  does  thi» 
and  Mr.  Smith  does  the  other  thing.  'They  are  all 
trying  to  meet  each  other.  If  we  can  only  get  to- 
gether and  co-operate  and  try  to  bring  something 
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about  where  wc  can  avoid  these  things,  I  think  it 
will  stand  us  in  good  stead. 

Mr.  Bcaudry :  It  M-cms  to  me  that  the  cabinet  charge 
or  the  charge  per  hole  is  a  much  more  important 
thing  than  K.  L.  Carver  thinks  An  that  is  so  because 
if  you  do  charge  so  much  per  hole,  it  takes  care  of 
the  icing  charge  without  having  a  charge  of  so  much 
per  bucket  of  ice  and  salt— there  is  no  question  about 
that— and  it  keeps  the  customer  using  less  Havers, 
which  is  really  better,  because  he  will  use  less  ice  in 
that  way.  Then  the  customer,  by  using  less  flavors 
and  using  less  ice  will  make  the  cost  of  his  ice 
cream  to  you  less.  If  you  have  followed  the  ice 
cream  business,  as  you  probably  have,  when  it  first 
started  there  were  very  tew  flavors,  ami  so  there  were 
very  few  cabinets.  It  you  go  into  most  ice  cream 
factories  nowadays,  you  see  two  or  tnree  floors  of 
cabinets,  some  of  them  in  pretty  bad  shape  and 
some  of  them  in  good  shape,  ft  is  just  like  the 
question  of  small  customers  small  customers  used 
to  be  very  important,  but  1  doubt  very  much  whether 
they  are  of  so  much  importance  now.  Because,  where 
you  see  a  place  where  there  are  three  or  four  ice 
cream  stores  in  a  block,  say.  or  on  a  street,  I  don't 
think  it  increases  the  ice  cream  business  to  have 
another  one  in  the  same  block  or  close  vicinity.  We 
used  to  figure  that  by  having  an  ice  cream  store  on 
every  comer,  we  were  increasing  the  ice  cream  busi- 
ness, and  we  were  willing  to  sustain  that.  I  remember 
that  two  years  ago  we  made  some  tigures  in  Los 
Angeles,  and  we  figured  out  how  many  customers 
we  bad  using  below  six  gallons  a  week,  and  then  wc 
brought  all  the  data  together,  and  some  concerns 
had  as  many  as  two  hundred  customers  using  less 
than  six  gallons  a  week.  Then  we  ligured  up  about 
how  much  a  gallon  of  ice  cream  cost  to  deliver, 
and  we  finally  came  to  the  conclusion  that  if  we  didn't 
have  any  customers  at  all  of  that  kind,  we  would  be 
better  off.  And  we  started  to  charge  an  additional 
charge  for  six  gallons  a  week,  or  less,  and  we  finally 
had  to  drop  it  because,  as  Mr.  Macl'arland  said,  it  is 
a  question  of  each  having  to  meet  the  things  done  by 
his  competitor  and  keeping  a  tiling  like  that  up.  Any 
such  a  movement  is  a  hard  thing  to  start  out.  and  it 
is  pretty  hard  to  keep  it  up.  But  I  think  Mr.  Wilson's 
suggestion  of  appointing  a  committee  to  look  into  the 
service  subject  is  a  very  good  proposition,  liecause  1 
think  that  will  help  bring  the  cost  of  ice  cream  down 
by  bringing  the  cost  of  delivery  down. 

Mr.  Vahlberg  :  I  would  like  to  move  that  we  appoint 
a  committee  to  look  into  the  matter  as  referred  to  by 
Mr.  Wilson  on  the  abuses  referred  to. 

Mr.  Wilson:  I  second  the  motion. 

The  President:  It  has  l>ecn  moved  and  seconded 
that  there  be  a  committee  appointed  on  abuses  of  the 
industry  and  recommendations  for  improvement  in 
the  service.  Is  there  any  further  discussion?  If  not, 
all  favoring  the  motion  will  make  it  known  by  saying 
aye.    Opposed  no.    The  motion  prevails. 

D.  M.  Dorman :  Mr.  Chairman.  I.os  Angeles  has 
been  heard  from  pretty  often,  but  you  know  we 
are  for  tooting  our  horns  down  there,  and  I  would 
just  like  to  haver  a  moment  for  discussion  of  the 
small  packer.  We  have  perhaps  dropped  the  general 
subject  we  started  out  to  discuss  after  Mr.  Miller's 
talk,  ami  been  referring  principally  to  cabinets  and 
icing.  Our  belief  is  just  this,  Mr.  Miller,  that  while 
our  cost  of  delivery  for  the  individual  small  pack- 
age to  the  residence  is  high,  and  while  we  are  not 
able  to  see  any  direct  profit  in  that,  yet  we  l>e- 
lieve  that  we  do  get  some  good  advertising  from  it. 
I  think  we  all  spend  quite  a  good  deal  of  money 
on  advertising  our  product,  and  feel  that  it  is  neces- 
sary in  order  to  develop  volume  of  business.  It 
seems  to  me.  then,  that  it  resolves  itself  into  the 
question  of  an  expenditure  for  the  purpose  of  ad- 
vertising that  we  sustain  a  loss  and  feel  that  we  arc 
justified  in  doing  so.  in  getting  this  family  pleased. 
Some  of  our  U-st  advertising  men  say  that  one  of 
the  principal  things  to  think  ot  in  advertising  a 
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product  and  getting  a  message  home  to  the  people 
is,  first,  to  present  something  to  the  person  wc  wish 
to  reach. 

It  seems  to  me  that  that  is  one  of  the  avenues 
through  which  we  may  be  able  to  develop  business. 
It  is  said  that  not  only  is  the  first  item  of  importance 
in  an  advertising  campaign  to  present  something  that 
is  of  importance  and  interest,  but  the  next  is  the 
item  of  convenience,  Is  it  easy  to  obtain  this  article:  ? 
Is  it  convenient  for  the  housewife,  and  can  she  do 
so  without  very  much  trouble,  and  can  it  be  de- 
livered at  her  door  without  interfering  with  her 
nther  duties  particularly?  In  that  service  we  are 
fulfilling  that  particular  feature  of  her  desire,  and 
we  are  pleasing  her  in  that  respect.  And  the  matter 
of  cost  is,  according  to  those  advertisers,  way  down 
the  line— fourth  or  fifth  in  importance. 

New  Ideu  tad  Practices  In  the  Ice  Cream  Industry,  by 
Robert  J.  Dryden,  of  the  Dry  den  Humphries  Co., 
Oakland. 

1  am  rather  phased  that  they  limited  my  subject  to 
"New  Ideas  and  Practices"  rather  than  "Good"  ones, 
lteeause  we  can't  all  suggest  good  practices,  but  wc 
can  suggest  those  that  might  be  applicable  under 
certain  conditions. 

Naturally.  I  am  more  interested  in  the  manufac- 
turing phase  of  the  business  than  some  other  fea- 
tures of  it.  and  I  shall  endeavor  to  confine  my  remarks 
to  the  practices  we  have  to  suggest  in  the  manu- 
facturing end  of  the  subject. 

I  find  that  during  the  last  few  years,  and  this  from 
observation  and  discussion  with  manufacturers 
throughout  the  country,  that  there  has  been  more  or 
less  of  a  change  in  the  formula  and  the  product 
manufactured.  There  is  a  considerably  higher  per- 
centage of  solids  used  in  the  manufacture  of  ice 
cream  now.  And  in  most  instances  it  is  more 
palatable  and  the  manufacturers  have  been  able  to 
use  a  larger  amount  of  the  skim  milk  products,  and 
possibly  their  sales  have  been  materially  increased, 
because  of  the  bettering  of  the  quality  of  the  ice 
cream. 

We  are  faced  now  with  a  problem  that  has  been 
touched  upon  lightly,  and  that  is  the  reduction  of 
prices.  I  would  like  to  make  a  suggestion  there,  and 
that  is  that  it  is  my  idea  that  if  the  manufacturer 
will  l<e  careful  in  adjusting  prices,  and  take  half  of 
that  ten  cents  that  he  would  perhaps  wisely  lower 
the  price  of  his  ice  cream,  and  buy  five  cents  worth 
more  of  butterfat.  or  some  other  material  substance 
that  goes  into  the  mix,  he  can  save  that  amount  on 
his  advertising,  on  his  service,  and  some  of  the  other 
factors  in  connection  with  the  business.  I  think  that 
is  as  important  as  any  other  thing  he  can  do  at  this 
time.  Never  in  the  history  of  our  business  have  we 
had  prices  so  high,  and  wc  have  got  to  a  condition 
now  where  our  prices  arc  right  at  a  peak  and  must 
drop,  and  if  we  can  be  careful  in  adjusting  and 
lowering  prices  to  maintain  a  high  quality  of  product, 
that  will  be  accepted  by  the  public,  it  will  encourage 
sales  and  increase  our  volume  of  business,  and  if  we 
have  a  product  that  is  readily  accepted,  that  people 
like  and  which  is  palatable,  they  will  want  more.  It 
is  noticeable,  the  increase  in  sales  that  can  be  derived 
from  the  sale  of  good  ice  cream.  On  the  other  hand, 
if  prices  were  to  adjust  back  hurriedly  to  a  low  level, 
wc  are  not  certain  of  market  conditions,  and  wc  may 
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he  faced  with  a  condition  that  will  mean  a  very 
considerable  loss.  We  must  remember  that  our 
material  cost,  as  it  is  now,  under  this  market,  is  not 
our  entire  cost,  by  any  means.  Wc  have  our  material 
cost,  wc  have  our  advertising  cost,  our  overhead  cost 
—  and  our  overhead  is  built  largely  of  service,  by 
vales  and  advertising.  And  we  can  save  there  a 
little,  as  I  have  indicated,  by  giving  a  high  grade  of 
ice  cream. 

There  is  one  thing  that  I  would  like  to  mention, 
and  that  is  the  five-gallon  unit  system  of  distributing 
ice  cream.  That  is  applicable  to  all  conditions,  and 
with  the  small  concerns  or  concerns  just  new  in  the 
business,  we  have  found  it  possible  to  market  our  ice 
cream  on  the  one  unit  five-gallon  system.  And  since 
the  day  wc  started  up  in  business  here  in  Oakland, 
we  have  conducted  our  business  along  that  line,  and 
there  has  been  no  opposition,  customers  take  it 
favorably,  it  is  a  dead  issue  with  us— never  came  up 
for  discussion.  Wc  solicit  business,  and  it  is  an 
accepted  fact  that  a  five-gallon  unit  system  is  prac- 

I  am  aware  that  that  is  not  so  applicable  among 
the  old,  established  concerns,  where  they  have  l>ccn 
served  with  one,  two,  three,  and  five-gallon  containers. 
With  them,  I  think  the  first  thing  to  do  is  to  eliminate 
the  two-gallon  container  in  the  delivery  of  ice  cream. 
I  don't  think  the  competitive  factor  enters  there,  I 
think  that  it  is  a  matter  of  will  power  on  the  part 
of  every  manufacturer  to  try  to  better  his  conditions, 
and  to  start  by  throwing  his  two-gallon  containers 
out,  starting  at  the  next  season  with  three  and  five, 
and  then  1  think  the  time  will  come  when  there  will 
be  but  the  one  unit  system  of  distribution  of  ice 
cream  among  the  large  manufacturers.    Wc  have 
found  that  the  larger  your  unit,  the  smaller  the 
number  of  holes  you  serve.    If  you  have  a  five- 
gallon  service,  you  won't  have  trouble  there.  That 
is  a  fact.    We  show  that  in  our  own  business,  that 
where  people  have  to  buy  five  gallons  of  ice  cream 
and  pay  for  it,  that  they  are  not  going  to  buy  many 
flavors,  not  as  many  as  if  they  were  to  buy  it  in 
twos.    If  you  have  to  pay  §7.75  for  a  container,  you 
arc  not  going  to  carry  such  a  large  stock  in  that. 
And  I  would  like,  during  the  Convention,  to  have 
some  discussion  on  the  five-gallon  system,  because 
wc  have  operated  long  enough  now  so  that  I  am 
glad  to  bring  this  question  up,  as  1  have  done,  and 
to  show  our  position.    We  are  satisfied  that  it  is 
eminently  practical,  and  it  is  a  basis  for  every  manu- 
facturer to  work  for- a  smaller  number  of  units  and 
larger  units.    We  operate  under  inconvenient  cir- 
cumstances in  our  factory  today,  and  that  is  the  only 
thing  that  makes  it  possible.    We  would  not  be  able 
to  operate  under  the  same  conditions  if  we  used  two, 
three,  and  five-gallon  containers.     I  would  like  to 
have  some  discussion  of  this  single  unit  system  of 
distribution. 

Hut  before  we  come  to  that.  I  would  like  to  discuss 
something  that  has  already  been  talked  about  this 
afternoon,  and  that  is,  brick  sales,  the  matter  of 
encouraging  brick  sales.  In  the  South  they  have  told 
us  they  have  adopted  the  plan  of  changing  flavors. 
We  have  found  that  rather  cumlni-somc,  and  not 


so  well  accepted  by  the  dealers  as  the  plan  of  a  week- 
end special  with  our  regular  three-flavor  brick  during 
the  balance  of  the  week.  W  here  the  dealer  gets  the 
different  flavors  in  every  package,  we  find  that  it  i> 
ncessary  for  him  to  carry  chocolate,  vanilla,  and 
strawl>erry,  and  the  regular  Xeopolitan  product,  in 
addition  to  the  special  flavors  that  come  out  every 
day.  Do  I  understand.  Mr.  Chairman,  that  you  are 
putting  out  a  different  flavor  each  day  ? 

IMSLl-SluN 

The  President :  No.  wc  arc  not  putting  out  a  diff- 
erent flavor  each  day.  We  have  found  the  plan  of 
doing  up  packages  of  brick  with  a  variety  in  each 
package,  wc  put  in  two  quarts  and  four  pints  in  a 
gallon  package,  and  have  a  variety.  That,  however, 
proved  a  little  bit  unsatisfactory  to  our  trade,  by 
reason  of  the  fact  that  the  customer  would  come  in 
and  want  a  brick  of  ice  cream,  and  would  ask  the 
dealer  what  he  had,  and  he  wouldn't  know  what  he 
had,  and  he  would  have  to  go  down  into  his  cabinet 
and  look  the  products  over.  There  was  a  good  deal 
of  complaint,  ami  a  lot  of  our  customers  insisted  upon 
the  Xeopolitan  brick  of  ice  cream.  We  then  de- 
veloped the  system  of  putting  on  a  new  brick  each 
week.  Hut  then  wc  found  that  the  customers  would 
get  to  expecting  a  new  brick  every  Monday  morn- 
ing, and  if  the  weather  turned  cool  and  we  had  some 
left  over,  they  would  feel  that  we  were  giving  them 
left-over  bricks.  Wc  have  been  operating  a  system 
of  carrying  Xeopolitan  in  stock  and  carrying  plain 
vanilla  in  stock,  and  then  have  a  special  in  stock, 
and  we  might  run  it  a  week  or  a  month — whenever 
it  seems  right  to  change,  we  make  the  change  on 
certain  days,  and  send  the  word  around  to  the  drivers 
so  that  they  know  what  to  expect,  and  we  do  that 
whenever  we  see  fit.  So  it  docs  give  the  trade  a 
chance  to  have  something  different  every  week  or 
two,  and  yet  there  is  the  Xeopolitan  and  the  old 
three. 

Mr.  Dryen:  I  think  it  is  to  the  interest  of  our  busi- 
ness to  encourage  brick  sales.  We  are  interested 
here  in  increasing  our  brick  sales,  and  it  has  amounted 
to  an  increase  of  from  7  per  cent,  in  Scptcmlicr  last 
year  to  nearly  26  and  a  fraction  per  cent,  this  year. 
Wc  don't  really  understand  what  has  brought  it 
about,  other  than  there  has  been  a  tendency  upon 
our  part  to  encourage  the  dealer  to  sell  bricks,  at 
least  for  the  same  price  as  the  bulk  cream  is  sold, 
and  a  great  many  dealers,  in  fact,  sell  the  brick  for 
ten  cents  higher  than  bulk.  Wc  have  been  able  to 
show  them  that  the  profit  on  the  brick  ice  cream  is 
greater  than  it  would  be  on  the  bulk  ice  cream, 
although  they  do  pay  more  per  gallon  for  brick 
than  for  bulk  cream.  We  are  interested  in  an  in- 
crease in  our  brick  sale,  because  we  have  to  have 
advertising  anyway,  and  every  package  of  ice  cream 
has  a  trade  name,  and  we  get  a  wide  distribution  of 
our  trade  mark,  and  if  the  cream  is  good,  that  is 
the  best  kind  of  advertising.  It  is  more  direct  than 
any  newspaper  or  other  character  of  advertising. 
We  even  went  to  extremes,  and  put  out  an  in- 
dividual brick  in  one-gallon  packages,  forty  individual 
bricks  to  a  gallon,  and  we  charge  $2.25  a  gallon  for  it, 
and  there  were  certain  channels  in  which  wc  found 
this  a  profitable  business.  And  the  interesting  part 
of  the  program  was  that  we  got  a  wide  distribution 
<if  the  trade  mark,  which  is  so  advertised,  and  as  long 
as  we  were  able  to  maintain  ;i  satisfactory  selling 
price,  it  was  profitable  business.  It  is  detail  work 
and  requires  considerable  labor  to  take  care  of  it,  yet 
wc  consider  it  a  profitable  business, 

Coming  back  to  the  matter  of  quality  of  ice  cream 
or  the  material  cost.  If  we  could  l«e  sure  of  maintain 
ing  price  conditions  throughout  the  State,  and  keep 
our  prices  higher  than  they  were  before  the  war,  and 
take  part  of  that  money  that  we  so  rightly  are  will- 
ing t«.  give  the  customer,  and  apply  it  on  our  ma 
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tcrial  cost,  I  think  the  composition,  the  material  we 
make  it  out  of,  would  make  a  less  costly  service  and 
it  would  help  us  in  our  policy  toward  our  customers. 
Of  course,  if  we  do  everything  our  customers  ask 
us  to  do,  we  will  he  in  the  same  position  as  our 
friend  from  Arizona.  Wc  certainly  must  have  a 
policy,  and  wc  can  exemplify  that  by  the  fact  that  we 
say  to  the  dealer,  "You  must  sell  five  gallons  of  ice 
cream  and  take  five  gallons,  take  it  in  a  five-gallon 
container."  It  is  necessary  to  have,  to  a  certain  ex- 
tent, a  policy  of  service  and  stick  by  it.  It  is  not 
matter  of  competition,  liecause  you  can  do  certain 
things  without  agreeing  with  your  competitors, 
although  I  naturally  favor  co-operation  among  manu- 
facturers. But  it  is  upto  all  of  us  to  better  our  own 
conditions,  and  in  doing  so,  wc  will  encourage  the 
good  will  of  men  who  arc  in  the  same  business  in 
our  locality. 

The  President:  The  subject  Mr.  Dryden  has  just 
presented  is  a  very  interesting  one,  and  1  would  like 
to  have  discussion  of  it.  Mr.  Dryden  is  anxious  to 
hear  a  discussion  on  the  five-gallon  packing  can.  Mr. 
Dryden,  do  you  know,  is  there  any  other  dealer  in 
the  State  doing  the  same  as  you  are,  that  is,  limiting 
the  whole  output  to  five-gallon  packages  ? 

Mr.  Dryden  :  Not  to  my  knowledge.  That  is  the 
reason  we  have  discontinued  delivering  retail  orders, 
even  though  we  got  $1.50  for  the  first  quart,  and  a 
sliding  scale  down.  But  we  won't  even  retail  in  bulk 
in  less  than  five-gallon  lots  unless  they  take  the 
special  cream  that  we  sell  for  considerably  more 
money — that  wc  will  sell  in  any  quantity. 

The  President :  Someone  said  that  in  the  East  they 
had  been  practicing  the  five-gallon  system  for  a 
number  of  years,  other  than  in  the  winter,  I  think. 

Mrs.  Babcock :  I  was  quite  surprised  to  see  so 
many  three-gallon  containers  used  out  here.  Wc 
think  back  East  that  California  is  an  all-the-year- 
round  State  in  the  business.  I  was  very  much  sur- 
prised when  1  came  out  here  to  find  that  you  had 
your  seasons  in  the  ice  cream  business,  as  it  seemed 
*o  entirely  natural  for  us  to  think  of  you  as  having 
the  business  all  the  year  round.  Our  winter  business 
has  developed  so  that,  we  are  running  nine  trucks 
today  from  our  store,  to  drug  stores  and  other  places. 
I  don't  know  whether  you  people  use  a  restaurant 
wagon,  or  not,  but  wc  have  a  great  deal  of  restau- 
rant trade  and.  of  course,  they  take  it  in  three-gallon 
packages,  but  we  do  no  packing  of  that — the 
restaurant  trade  is  a  different  business.  We  get  more 
money  for  the  restaurant  trade  than  for  our  whole- 
sale trade  ordinarily.  The  restaurant  price  is  $1.45 
to  $1.50  a  gallon  on  the  plain  vanilla,  and  the  drug 
stores  get  it  for  $T.35.  1  think  you  people  are  getting 
more  money  for  your  cream  out  here  than  we  get. 
For  a  long  time  St.  Paul  and  Minneapolis  have  really 
been  two  of  the  cheapest  cities  on  the  map  for  ice 
cream,  because  we  have  sold  ice  cream  there  as  low 
as  fifty  cents  a  gallon. 

The  President :  \\  hat  is  vour  standard  for  butter- 
u:  : 

Mrs.  Bal>cock  :  It  is  12  per  cent,  now,  but  at  that 
lime  it  ran  along  at  six  or  right  per  cent. 

Mr.  Dryden:  Do  you  have  any  one-gallon  cans? 

Mrs.  Bal>cock :  We  don't  sell  any  one-gallons  in 
the  cities  at  all.  And  talking  about  the  shipping 
business,  we  don't  ship  anything  less  than  five  gallons 
at  a  time.  We  don't  make  a  smaller  shipment  to  the 
country  than  five  gallons.  And  in  the  bricks,  if  they 
want  three  gallons  of  bricks,  we  ship  them  three 
gallons  of  bricks.  \nd  ii  there  is  a  party  in  the 
country,  they  pay  the  express  both  ways  on  the 
rream  shipped,  and  the  container  coming  back. 
There  has  been  a  great  deal  of  discussion  aU>ut  the 
express,  but  we  have  had  fairly  good  service,  but 
they  don't  return  any  empties  free— we  have  to  pick 
up  our  empties. 

The  President:  That  is.  yon  send  trucks  out? 

Mrs,  Habcock:  No,  The  Express  Companies  pick 
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them  up  and  take  them  to  the  depot  and  pull  them  out 
for  us.  and  we  get  the  first  pick-up  from  the  Ex- 
press Company  in  the  morning  at  seven  o'clock,  and 
we  get  one  at  eleven  and  one  at  two  and  one  at  four. 

Mr.  Dorman :  Mr.  Dryden,  do  you  have  any  trouble 
about  the  five-gallon  container  delivery  during  the 
wintertime,  when  they  are  using  so  much  less?  Is 
it  troublesome  to  you? 

Mr.  Dryden :  There  is  no  question  but  that  there  is 
some  criticism,  but  it  does  not  irritate  us  or  give  us 
any  trouble.  If  we  want  to  1>e  very  technical,  we  may 
say  the  cream  was  held  too  long.  But  the  advantages 
are  hound  to  offset  the  disadvantages,  and  then,  it  is 
possible  that  cream  is  held  too  long  under  certain 
conditions.  Hut  1  repeat  that  I  don't  think  the  dis- 
advantages compare  with  the  advantages  of  the  five- 
gallon  system.  There  is  this  much  to  be  said  about 
winter  shipments,  and  that  is  in  the  country,  when 
they  have  to  buy  the  ice,  where  we  don't  take  care 
of  it,  where  we  don't  give  cabinet  service,  there  is  a 
good  deal  of  complaint — they  don't  get  ice  often 
enough,  and  are  not  careful  enough — that  is  the 
one  real  serious  objection  to  the  five-gallon  ship- 
ment business  in  the  winter.  In  the  summer  I  don't 
think  they  complain. 

C.  K.  Piatt :  I  would  like  to  ask  Mr.  Dryden  if  he 
docs  not  think  he  would  be  furthering  the  industry 
more  if  he  gave  the  customer  whatever  quantity  he 
wanted,  so  he  could  use  it  up  quickly,  thereby  having 
the  quality  of  the  product  given  the  customer  su- 
perior to  that  which  he  would  get  when  served  to  him 
in  five-gallon  packages?  Wc  have  thought  down 
in  the  south  that  it  was  our  duty  to  the  industry  to 
give  them  a  smaller  quantity,  so  they  would  have  a 
fresher  supply,  and  wc  would  like  to  know  if  they 
find  it  contrary  to  that  in  the  northern  part  of  the 
State. 

Mr.  Dryden:  There  may  be  a  disadvantage, 
although  I  won't  say  that  there  is.  in  holding  your 
cream  too  long.  I  think  it  is  recognized  that,  so 
long  as  you  are  keeping  your  product  carefully  that 
you  can  keep  ice  cream  several  weeks,  and  I  don't 
think  there  is  nearly  the  disadvantage  of  holding  the 
cream  in  cabinets  under  those  conditions,  where  the 
temperature  is  not  so  low  as  it  is  in  the  boxes. 
When  you  get  the  tcm|>craturc  down  too  much,  there 
is  bound  to  l>c  a  breaking  down,  a  crystalization  And 
1  can't  see  that  there  is  any  serious  objection  to  hold- 
ing the  ice  cream  in  containers  when  it  is  properly 
held— I  don't  think  there  is  any  particular  deteriora- 
tion in  holding  the  cream  until  it  is  used  up  out 
of  the  five-gallon  containers.  It  there  is,  it  is  such 
a  short  time  in  the  winter  that  the  advantage  in 
summer  will  make  up  for  it.  The  big  advantage  is 
that,  if  the  demand  is  heavy,  your  customer  has  got 
cream,  and  it  is  a  rare  occurrence  with  us 
to  have  to  send  out  special  deliveries,  where  if  the 
customer  has  a  cabinet  of  twos  or  threes,  then  your 
customer,  on  a  hot  day,  is  back  and  wants  some  ice 
cream  rushed  over  to  his  place  at  once.  And  by  the 
way.  it  is  not  the  big  customers  so  much  as  the  small 
ones  that  get  in  that  position. 

Mr.  Wilson:  I  would  like  to  ask  Mr.  Dryden  if  he 
would  recommend  all  the  members  of  the  Association 
to  stop  putting  in  smaller  than  five-gallon  unit 
cabinets  ? 

Mr.  Dryden:  I  think  I  should  be  the  last  to 
recommend  a  thing  like  that,  because  you  men  are  in 
business  and  have  got  your  trade  established.  I  can 
only  say  that  it  was  perfectly  easy  for  us,  because 
we  started  out  with  five-gallon  containers.  Mr. 
Miller  and  Mr.  Vahlberg  might  have  some  difficulty 
in  doing  it. 

F.  R.  Miller:  We  have  slowed  down  on  the  threes, 
because  Mr.  Dryden  has  set  an  example  and  he  is 
winning  out  with  it.  and  1  am  on  the  other  side  of 
the  fence  and  1  know  he  is.  aiuf  it  is  a  good  example 
for  the  rest  of  us.    After  I  sell  all  those  two's,  1 
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don't  know,  but  I  think  I  shall  recommend  that  we 
cut  them  out. 

Mr.  Love:  I  would  like  to  say  that  down  East  we 
hardly  ever  see  less  than  five-gallon  cabinets.  I 
haven't  seen  a  three  or  a  two-gallon  cabinet  in  almost 
ten  years,  and  I  have  been  in  business  all  that  time. 
I  will  venture  to  say  it  is  very  close  to  ten  vears,  in 
any  event.    They  are  all  fives,  of  all  flavors. 

Value  of  Brick  ke  Cream  As  a  Trade  Builder,  by  V.  T 
Vahlberg,  National  Ice  Cream  Co.,  Oakland. 

The  trend  of  the  public  demand  for  a  package  ar- 
ticle (especially  in  the  food  line)  has  almost  revolu- 
tionized the  manufacturing  department  of  every  plant 
engaged  in  this  line  of  business  during  the  past 
decade.  It  was  but  a  short  time  ago  that  the  ordinary 
soda  cracker  was  handled  almost  entirely  in  the  bulk 
form.  The  transition  required  an  intensive  adver- 
tising campaign  in  order  to  educate  the  public  into 
the  advisability  of  purchasing  an  article  of  food  un- 
touched by  human  hands.  The  same  changes  have 
taken  place  in  many  other  manufacturing  plants. 
The  ice  cream  industry  has  undergone  some  radical 
diversions  along  these  lines,  especially  in  the 
handling  of  volume  business. 

In  its  infancy,  the  wholesaling  of  our  product  was 
confined  to  bulk  ice  cream  in  containers  varying  in 
size  from  one  to  five  gallons,  in  flavors  of  vanilla, 
straw  l>erry  and  chocolate.  Gradually,  the  number  of 
flavors  were  increased,  and  the  larger  dealers  began 
featuring  the  brick  ice  cream  for  Sunday  and  dinner 
desserts.  Very  few  stores  would  justify  a  brick 
cabinet,  which  necessarily  meant  additional  expense 
in  re-icing  and  keeping  the  bricks  in  salable  form 
and  condition.  Now.  there  is  hardly  a  dealer  who 
would  l>e  satisfied  with  handling  the  bulk  cream 
alone.  Some  have  discarded  the  bulk  cabinets  en- 
tirely and  feature  only  ice  cream  bricks,  either  in 
pints,  quarts,  sliced  or  in  individual  boxes. 

The  convenience  of  sale  of  the  brick  package  (in 
any  sizes  desired  )has  found  ready  response  with  the 
dealer  as  well  as  the  ultimate  consumer.  Hut  the 
burden  of  expense  in  preparation  and  care  of  this 
delectable  dessert  had  fallen  entirely  on  the  manu- 
facturer, who  finds  himself  compelled  to  enlarge 
and  re-arrange  his  brick  department  many  times,  in 
order  to  keep  up  with  this  growing  demand.  One 
feature  that  has  been  instrumental  in  furthering  the 
sale  of  the  brick  package  has  been  the  war  tax,  which 
does  not  apply  to  the  bulk  sales.  Many  purchases  are 
now  made  in  quantity  size  instead  of  the  usual  cone 
sales.  This  increases  the  volume  of  ice  cream  con- 
sumption very  perceptibly. 

Another  feature  that  appeals  to  the  public  is  the 
variety  of  flavors  obtainable  in  the  brick,  as  com- 
pared to  the  bulk  carton,  which  is  usually  confined 
to  one  or  possibly  two  kinds  ,of  ice  cream.  The 
■  lealer  is  particularly  pleased  with  making  brick  sales, 
instead  of  bulk,  as  he  knows  exactly  what  his  margin 
.  f  profit  will  lie.  The  time  saved  in  dipping  ice  cream 
into  a  carton  is  quite  a  factor,  especially  during  the 
warm  season,  when  the  peak  of  sales  is  reached. 
This  leads  to  closer  co-operation  lictween  the  manu- 
lacturer.  the  dealer  and  the  ultimate  consumer,  for 
..iter  all  is  said  and  done,  co-operation  is  the  watch - 
word  for  success  in  evcrv  undertaking,  commercially 


and  otherwise.  The  trend  of  all  successful  business 
enterprises  nowadays  is  toward  mutual  co-operation, 
in  the  place  of  cut-throat  competition,  which  has  been 
the  cause  of  so  many  financial  failures  in  the  past. 

Practical  co-operation  has  come  to  stay.  Beginning 
with  the  producer,  the  farmer,  fruit  raiser  and 
dairyman  each  have  their  own  co-operative  organiza- 
tions for  the  handling  and  distribution  of  their  prod- 
ucts. These  organizations  include  in  their  member- 
ship nearly  every  producer  of  farm  commodities. 
Through  their  methods  of  marketing  by  co-operative 
efforts  they  have  reduced  the  expense  of  this  depart- 
ment considerably,  which  in  the  final  analysis 
redounds  to  the  credit  of  Inith  the  producer  and  the 
consumer.  Many  of  the  distributing  companies  are 
now  including  among  their  stockholders  the  pro- 
ducers of  the  products  they  handle,  which  brings  them 
in  close  touch  with  every  phase  of  the  industry,  as 
well  as  allowing  them  a  share  in  the  profits  of  market- 
ing. There  is  also  a  tendency  of  extending  the  stock- 
purchasing  privilege  to  employees,  in  order  to  effect 
a  more  loyal  feeling  lietwcen  employer  and  employee, 
and  thus  strengthen  the  organization  and  engender  a 
more  lasting  faith  among  their  immediate  associates. 

Co-operation  among  dealers  and  manufacturers  of 
ice  cream  has  proven  a  valuable  adjunct  to  the  in- 
dustry, as  well  as  giving  a  greater  confidence  to  the 
public  at  large,  who  have  learned  to  appreciate  the 
fact  that  our  organization  is  striving  to  improve  the 
standards  and  quality  of  the  finished  product  offered 
for  their  consumption.  At  the  Lo>  Angeles  conven- 
tion of  the  National  Association  of  Ice  (."ream  Manu- 
facturers, it  was  aptly  stated  that  this  industry  (more 
than  any  other)  controlled  the  destiny  of  the  future 
generation  of  American  citizens  Inasmuch  as  the 
greatest  number  of  our  sales  of  ice  cream  in  the  cone 
or  sliced  brick  form  were  made  to  children,  and  the 
purity  of  the  tissue  building  content  would  enter 
largely  in  the  proper  development  of  the  child  of  » 
today  and  the  man  or  woman  of  tomorrow. 

Speaking  of  co-operation  ami  teamwork.  I  might 
quote  from  the  recent  utterances  of  our  President- 
elect. Hon.  Warren  Harding,  who  said,  "I  have 
always  believed  it  to  be  the  most  helpful  and  useful 
factor  in  getting  accomplished  the  worth-while  things 
of  life.  W  hen  I  started  out  upwards  of  thirty  vears 
ago  I  said  to  m>  self  :  li  vou  are  going  to  succeed 
in  life,  vou  are  going  to  do  it  hv  getting  men  to  work 
with  vou,  rather  than  against  vou  Yon  are  going  to 
do  it  because  you  will  respect  the  feelings  and  rights 
of  other  people,  rather  than  hv  ignoring  their  likes 
and  dislikes.  You  are  going  to  watch  vour  step,  with 
the  idea  of  keeping  off  other  fellows'  toes.  You  won  t 
get  big  things  done  in  this  world  without  friends  and 
well  wishers 

"That  is  still  the  main  principle  of  nn  life  I  am 
taking  that  rule  into  the  Presidency,  with  the  deter- 
mination to  apph  it  to  domestic  problems  and  to 
international  problems  No  man  is  liig  enough  to  be 
President  unless  he  works  with  honest,  sincere, 
forceful  men;  unless  he  is  big  enough  to  under- 
stand that  he  doesn't  know  it  alp  unless  he  is  gen- 
erous enough  to  trust  other  human  Wings  ;  unless  he 
gets  team  work." 
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I  am  going  to  close  with  this  admonition,  that  the 
members  of  this  Association  should  pull  together, 
one  tor  all  and  all  for  one,  so  that  the  next  year  will 
show  a  greater  interest  and  enthusiasm  among  its 
memlicrs,  and  increased  sales  will  surely  follow. 
We  must  have  implicit  confidence  in  each  other,  be 
true  to  each  other  and  at  the  same  time  he  forgiving 
enough  to  overlook  any  trilling  error  others  might 
,  make,  as  to  err  is  human,  to  forgive  divine,  and  wc 
are  all  human  after  all. 

DISCUSSION 

Mr.  Hightowcr:  It  is  my  belief  that  the  sale  of 
brick  ice  cream  is  the  best  avenue  for  the  distribu- 
tion of  our  product.  It  is  a  neat  and  sanitary 
package,  and  it  is  easy  to  carry,  and  I  think  that  if  the 
manufacturers  will  foist  the  sale  of  brick  ice  cream, 
it  will  tend  to  solve  some  of  the  problems  we  have 
l>een  talking  about  today.  For  instance,  the  most  of 
the  trouble  we  have  in  the  section  where  I  have  t>een 
operating,  regarding  the  surplus  cabinet  ice.  etc.,  will 
practically  l>c  eliminated,  because  it  is  the  small 
dealer,  who  uses  less  than  ten  gallons  a  week,  who 
causes  us  the  trouble.  If  we  can  educate  the  dealer 
to  the  point  where  he  is  sure  that  he  will  make  more 
money  on  selling  brick  ice  cream  than  any  other 
article  in  his  store,  he  will  cut  out  bulk  ice  cream 
and  push  the  brick  cream.  1  believe  that  we  met 
with  some  success  along  that  line  this  year.  I  was 
able  to  go  into  a  groccryman  who  had  been  handling 
bulk  ice  cream,  and  show  him  where  he  could  make 
twentv-two  and  a  half  cents  on  every  quart  of  brick 
ice  cream  that  he  sold,  with  the  same  effort  that  it 
takes  to  make  a  cent  and  a  half 'on  a  loaf  of  bread. 
1  think  if  we  would  educate  the  dealer  along  those 
lines,  we  would  do  away  with  a  lot  of  the  surplus 
holes  and  expense  involved  in  a  cabinet.  I  might 
say,  too,  that  it  will  help  solve  the  retail  end  of  our 
business.  If  the  housewife,  or  anyone  wants  to 
take  ome  ice  cream  home,  they  are  not  afraid  to 
go  into  the  place  where  the  scoop  is  liable  to  be 
dirty  and  the  place  not  just  exactly  right,  for  this 
package  is  already  put  up  and  they  can  come  in  and 
get  a  convenient,  sanitary,  neat  package,  and  take 
away  with  them.  I  believe  if  the  dealers  throughout 
the  country  would  appreciate  that  fact,  and  investi- 
gate it,  they  would  find  a  lot  of  their  troubles  would 
be  eliminated. 

The  President:  I  think  Mr.  Hightowcr's  point  is 
a  good  one,  that  any  small  dealer  who  carries  vanilla 
ice  cr<>am  and  brick  ice  cream  has  a  good  assortment. 
He  has  reduced  to  its  smallest  form  the  proposition 
of  a  good  assortment  of  ice  cream,  that  will  satisfy 
the  public,  and  then,  it  will  develop  a  larger  sale  over 
the  counter  to  the  public  generally  as  well  as  the  dish 
service,  and  enlarge  the  dealer's  profit.  I  want  to 
say  another  thing  also,  that  several  years  ago,  in  a 
trip  I-'.ast.  visiting  a  good  many  of  the  large  Kastern 
plants.  I  was  astonished  at  the  large  percentage  of 
the  total  output  of  some  of  the  large  Eastern  con- 
cerns that  went  out  in  the  form  of  bricks,  ami  it 
was  \cry  surprising  to  me  to  hear  them  tell  how 
much  they  attached  of  the  successful  result  in  de- 
veloping their  business  to  the  pushing  of  the  sale  of 
brick  ice  cream.  One  of  the  concerns  that  stands 
out  prominently  in  my  mind  is  that  of  Mr.  Luick. 
of  Milwaukee.  He  claims  to  put  out  the  largest 
percentage  of  his  ice  cream  in  brick  form  of  any 
"i  1  he  Kastern  concerns.  It  goes  everywhere,  not 
onlv  throughout  Milwaukee,  but  the  whole  of  the 
State  of  Wisconsin  within  two  hundred  miles  of 
Milwaukee.  Ami  1  have  often  thought  that  it  the 
tv>t  of  us  could  accomplish  anything  like  the  results 
or  have  the  results  that  have  been  accomplished  bv 
Mr.  l.nuk  in  developing  enormously  the  business,  in 
a  ctt \  n>  it  am  thing  like  as  large  as  those  in  which 
some  of  the  rest  nf  Us  are  doing  business,  and  with- 
out  nearly  the  populace  in  tributary  territory  that 
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we  have,  and  yet  has  developed  a  business  way  be- 
yond what  it  could  otherwise  be,  we  would  be  doing 
a  creditable  thing.  He  insists  that  it  is  largely  due 
to  the  quality  of  the  brick  ice  cream  that  he  has 
put  out,  and  that  he  has  pushed  the  brick  ice  cream, 
and  that  that  has  done  more  to  win  him  the  prestige. 
The  people  know  Luick  from  his  brick,  and  they 
judge  his  entire  output  from  his  brick,  and  he  in- 
sists that  he  has  gained  in  that  respect  also,  and 
I  believe  he  is  right. 

Mr.  Wilson:  I  think'  Mr.  Hightowcr  has  brought 
out  one  of  the  most  important  points  of  the  entire 
session  so  far.  I  can  truthfully  say  that  I  have  one 
customer  in  Krcsuo  having  six  holes,  two  three- 
hole  cabinets,  and  he  has  taken  them  all  out  and 
is  putting  in  one  ten-gallon  brick  cabinet,  and  he 
is  selling  double  the  amount  of  ice  cream  that  he 
sold  before,  and  he  is  a  satisfied  customer  and  push- 
ing the  business.  It  is  a  little  corner  grocery,  and 
when  the  subject  was  first  broached  to  him,  he 
didn't  care  about  selling  it,  didn't  care  to  bother 
with  it.  Hut  now  he  is  enthusiastic  and  is  selling 
bricks  exclusively. 

Mr.  Vahlbcrg:  Some  of  our  trade  here  devotes 
itself  entirely  to  the  brick  business— quite  a  few  of 
them.  There  are  dealers  we  know  who  won't  sell 
a  cone,  who  will  drive  a  man  next  door  who  wants 
to  buy  a  cone,  but  they  will  sell  bricks. 

The  President :  When  you  stop  and  think  that 
brick  ice  cream,  if  it  is  properly  taken  care  of,  if 
it  is  hard  when  taken  from  the  container,  and 
taken  out  and  wrapped  around  quickly  in  an  old 
piece  of  newspaper  or  anything  at  the  store  where 
you  buy  it,  the  public  can  take  home  a  brick  of 
ice  cream  on  the  car  or  in  a  machine,  and  that  brick 
will  keep  in  condition  to  serve  it  for  two  hours,  it 
would  seem  to  be  evident  that  there  is  no  other  form 
in  which  the  public  can  avail  themselves  of  ice 
cream  on  the  dinner  table  at  home  of  an  evening  as 
conveniently  as  they  can  in  the  brick  form. 

Mr.  Hightower:  There  is  another  advantage  in 
pushing  the  sale  of  brick  ice  cream.  I  don't  know 
whether  all  of  us  here  appreciate  the  fact  that  the 
average  decrease  in  the  wintertime  business  in  the 
State  of  California  is  about  70  per  cent,  in  the 
worst  winter  month  over  the  l»est  summer  month. 
And  I  believe  that  if_  all  the  manufacturers  would 
commence,  early  in  the  summer,  to  promote  the 
sale  of  brick  ice  cream,  it  would  cultivate  the  habit  in 
the  homes  of  eating  ice  cream,  and  therefore  bring 
about  an  increase  of  consumption  in  the  wintertime, 
and  bring  it  somewhere  near  what  it  should  be. 
It  seems  as  if  we  have  all  been  asleep  in  this  State, 
so  far  as  our  winter  business  is  concerned.  I  have 
gathered  some  data  in  the  East  and  the  Middle  West, 
and  I  find  in  many  places  where  the  winter  weather 
runs  below  zero,  the  decrease  will  not  go  over 
twenty  per  cent.,  while  here  in  California,  where 
we  are  supposed  to  have  the  best  climate  in  the 
world,  it  is  seventy  per  cent,  I  investigated  that  and 
experimented  a  little  in  our  territory.  On  the  27th 
day  of  November  last,  the  temperature  was  87  de- 
grees, and  on  the  <<th  day  of  August  it  was  also  87 
degrees.  The  decrease  in  the  consumption  of  ice 
cream  in  Xovemlier,  at  the  same  tem|»crature  as  on 
the  day  in  August,  was  78  per  cent.  Now.  the 
people  in  this  country  take  it  as  a  matter  of  course 
that  they  do  not  eat  ice  cream  in  the  winter.  That 
is  a  condition  that  we  are  all  most  anxious  to 
remedy.  And  I  believe  that  the  pushing  of  the 
sale  of  brick  ice  cream  will  tend  to  increase  our 
winter  consumption,  if  wc  will  all  do  it.  I  think 
it  can  I*-  done,  without  a  doubt, 

Mr.  Horman:  I  will  state  for  Mr.  Hightower's 
benefit  that  I  yesterday  read  what  I  think  may  be 
an  explanation  of  that.  In  the  F.ast  they  wear 
heavy  clothing  and  heavy  underwear  in  the  winter- 
time, and  their  houses  are  well  warmed,  as  are  their 
restaurants  and  cafes  and  the  eating  places,  and  as  a 
consequence,  when  people  get  in  there  and  sit  down. 
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they  enjoy  a  plate  of  ice  cream.  In  California,  our 
climate  is  so  favorable  to  us  that  wc  don't  even 
have  stoves,  and  we  observe  as  we  walk  along  the 
street  that  people  are  not  very  warmly  clad.  I  be- 
lieve that  the  fact  that  our  houses  are  not  warmed 
nearly  so  much,  and  that  tlx-  restaurants  and  cafes 
and  hotels  are  not  kept  so  warm,  and  people  arc 
not  dressed  so  warmly,  has  quite  an  effect  upon  the 
habit  of  the  people  with  reference  to  eating  ice 
cream. 

Mr.  Hightower:  With  the  proper  education,  the 
ice  cream  trade  could  doubtless  make  the  general 
public  see  what  they  themselves  know,  that  ice  cream 
is  one  of  the  best  foods  they  can  cat,  and  if  we  have 
to  go  at  it  that  way,  let's  do  it. 

The  Good  of  the  Industry,  by      B.  Hage,  Sanitary  Ice 
Cream  Co.,  San  Diego. 

My  first  point  is  advertising.  We  have  done  a 
good  deal  of  advertising  in  the  last  sixty  days,  and 
I  think  I  will  tell  you  what  the  results  have  been. 
Our  business  has  been  going  for  seven  or  eight 
years,  as  some  of  you  know  I  was  in  the  creamery 
business  for  seven  or  eight  years,  but  it  was  in  the 
hands  up  to  the  1st  of  November  of  a  gentleman 
who  had  some  stock  as  manager,  and  when  wc 
took  it  over  we  went  to  work  on  entirely  different 
lines  to  spend  considerable  money  advertising,  and 
in  the  last  sixty  days  we  have  had  a  chance  to 
see  what  the  direct  results  were  from  the  advertising, 
and  if  you  don't  mind.  I  will  give  you  a  line  as  to 
how  wc  went  at  it. 

We  standardized  on  one  thing:  "Hat  Sanitary  Ice 
Cream,  a  Real  Food."  Wc  have  got  twenty  eight 
tubs  out  in  the  country,  twenty  fret  high  and  ten 
feet  across,  on  the  different  roads,  and  you  begin 
to  run  into  them  when  you  get  to  Cccansidc,  and 
when  we  got  into  town,  we  standardized  the  adver- 
tising at  the  customer's  place  of  business  all  wc 
could,  and  we  have  a  window  of  stained  glass  that 
wc  put  on  if  we  can,  and  we  have  signs  put  on 
over  their  doors.  But  I  want  to  say  this,  that  if 
you  are  in  the  congested  part  of  town,  or  down 
town,  where  people  are  walking,  and  are  trying 
to  stop  them  to  get  them  to  look  at  it,  there  is  all 
the  difference  in  the  world  if  you  put  your  sign 
down  low.  A  sign  over  a  door  docs  not  do  so 
much  good — they  don't  see  it.  But  a  sign  in  the 
windows  or  in  an  alcove,  wc  standardize  in  that  on 
the  same  thing,  indicating  that  they  should  cat 
sanitary  articles,  and  wc  put  the  word  "Food"  on, 
and  I  think  wc  arc  getting  through  with  that.  Those 
customers  that  we  have  done  that  with  have  shown 
an  immediate  increase.  You  can  just  see  their  ac- 
count start  right  up,  a  week  from  the  time  the'sign 
was  put  up.    They  are  just  ahead  of  the  game. 

When  it  comes  to  cost  accounting,  I  think  it  is  a 
good  idea,  if  you  can  follow  this  up  for  a  time,  to 
run  a  cost  accounting  on  individual  customers — say 
for  a  week  at  a  time.  If  you  keep  close  tab  on  the 
customer,  as  to  how  much  time  and  ice  and  so  on  you 
put  in,  why  you  will  find,  as  we  have,  that  there 
arc  customers  who  run  the  expense  up  to  as  high 
as  fifty  cents  a  gallon  from  the  time  the  ice  cream 
leaves  the  platform.  That  would  be  an  extreme  case, 
of  course.  Wc  have  had  one  or  two  that  way.  We 
have  always  had  an  icing  charge,  and  that  holds 


that  down.  Hut  where  we  spring  an  icing  bill  on 
them  of  thirty  cents  a  gallon,  they  will  only  pay  such 
a  bill  once,  and  you  will  find  that  they  will  cut  their 
number  of  holes  down,  perhaps,  from  four  to  two. 
and  that  saves  a  whole  lot  of  trouble  with  the  cus- 
tomers. 

I  think  wc  can't  keep  too  close  a  tab  on  the  matter 
of  cost  accounting,  right  down  to  the  individual 
customer,  if'wc  want  to  make  money  in  the  ice 
cream  business,  and  I  think,  as  I  have  stated  two  or 
three  times  before  in  this  Convention,  wc  have  not 
yet  had  any  big  decline  in  our  expense,  aside  from 
the  cream  and  sugar,  and  1  don't  know  of  any 
chance  for  any  big  decrease  anywhere  else  in  the 
near  future,  and  we  will  have  to  remember  that 
when  we  come  to  cut  the  present  price. 


BABBITT  METALS 

What  is  babbitt  metal?  You  may  be  surprised  to 
know  that  there  is  only  one  babbitt  metal  and  that  is 
the  formula  compounded  by  Isaac  Babbitt  about  sixty 
years  ago,  for  which  Congress  gave  him  a  gold 
medal  and  J50.IXX).  It  is  composed  of  889  per  cent 
of  tin.  3.7  per  cent,  of  copper  and  7.4  per  cent,  of 
antimony.  The  fae:  that  he  died  in  an  insane  asylum 
does  not  detract  from  the  merits  of  his.  formula, 
because  it  has  been  the  standard  for  high-grade  anti- 
friction metal  for  many  years.  All  other  lining  alloys 
have  been  attempts  to  improve  this  formula  in  its 
physical  characteristics  or  reduce  it*  price.  By  cus- 
tom these  have  been  called  babbitt  metals,  even 
though  they  contain  no  tin  or  copper,  but,  like  No  4 
babbitt,  consist  of  lead  and  antimony. 

What  are  the  physical  characteristics  of  the  ele- 
ments that  compose  a  lining  alloy  ?  Let  us  take 
genuine  babbitt  for  our  illustration.  Tin  is  a  crys- 
talline metal,  i-  very  malleable  anil  takes  a  high  pol- 
ish, but  it  would  be  too  soft  to  use  as  a  bearing. 
The  addition  of  7  per  cent,  of  antimony  makes  it 
harder  and  gives  it  compressive  strength,  but  also 
increases  its  brittlcness,  so  copper  must  be  added 
to  give  it  toughness  and  tensile  strength.  The  addi- 
tion of  7  per  cent,  of  antimony  ami  4  per  cent,  of 
copper  to  89  per  cent,  of  tin  brings  up  the  Brinell 
hardness  to  about  28  or  over  three  times  as  hard  as 
pure  tin. 

Now,  while  tin  and  antimony  arc  antifrictional,  yet 
they  are  not  the  best  antifrictional  metals.  Nature 
has  given  us  lead,  which  is  oily  and  greasy  and  is  the 
best  metal  for  antifrictional  purposes;  but  unfortu- 
nately pure  lead  is  very  soft  and  by  itself  has  no 
value  as  an  antifriction  metal.  1'nfortunatrly  again, 
it  is  very  hard  to  alloy  other  metals  with  lead.  For 
instance,  it  is  impossible  to  make  a  true  alloy  of 
lead  and  copper.  In  spite  of  the  claims  that  are 
made  for  the  leaded  bronzes,  no  alloy  of  lead  and 
copper,  no  matter  how  carefully  made  will  stand 
remelting  without  segregation.  This  is  because 
there  is  no  affinity  in  the  metals.  (;n  remelting  thi< 
metal,  the  lead  sweats  out  and  settles  to  the  bottom 
This  is  what  prevents  its  u<c  as  a  lining  alloy. 

lining  alloy  manufacturers,  recognizing  the  value 
of  lead  as  an  antifriction  metal,  have  tried  to  use  as 
much  lead  as  they  could,  which  has  brought  about 
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a  scries  of  alloys  ranging  from  92  per  cent,  of  tin 
and  no  lead,  down  to  95  per  cent,  of  lead  and  no 
tin.  It  is  a  well-known  fact  that  a  purchasing  agent 
can  always  buy  a  babbitt  mc:al  at  his  own  price. 
This  can  he  readily  understood  when  the  prices  of 
the  metals  are  taken  into  consideration.  With  tin 
selling  at  75c.  a  pound  and  lead  at  5c.  a  pound,  it 
is  only  necessary  to  take  out  2  per  cent,  of  tin  and 
add  2  per  cent,  of  lead  to  make  a  difference  of  1  '  jc. 
a  pound,  and  it  is  almost  impossible  to  tell  from  ex- 
amination of  the  metal  that  it  contains  2  per  cent 
of  lead.  This  may  not  work  any  harm  from  a 
service  standpoint,  because  it  is  a  fact  that  in  ihe 
use  of  most  of  the  lining  alloys  there  is  a  great  factor 
of  safety,  but  it  is  not  the  proper  way  to  do  business. 

There  are  four  fundamental  requisites  in  a  lining 
alloy:  Compressive  strength,  tensile  strength,  heat 
resistance  and  antifrictional  qualities.  You  will 
notice  that  I  have  placed  antifrictional  qualities  last. 
It  is  generally  understood  that  antifrictional  qualities 
arc  the  most  important,  but  this  is  not  so.  A  lining 
alloy  to  be  of  value  must  first  have  compressive 
strength;  that  is.  it  must  be  able  to  Tiold  up  the 
maximum  load  per  square  inch  that  is  liable  to  In- 
put on  the  bearings  without  squashing  out.  I;  must 
have  sufficient  tensile  strength  so  that  if  the  bear- 
ings are  subjected  to  vibration  or  pounding  it  will 
not  break  apart.  It  must  have  sufficient  heat  re- 
sistance so  that  the  alloy  will  stand  the  greatest  pos- 
sible heat  before  beginning  to  How.  Without  these 
three  qualities,  the  quality  of  antifriction  has  no 
great  value.  As  a  matter  of  fact,  under  ideal  con- 
ditions the  shaft  never  touches  the  babbitt  metal. 
There  is  supposed  to  be  a  film  of  oil  between  the 
babbitt  metal  and  the  shaft  at  the  time  and  this  is 
what  the  shaft  actually  rides  upon.  It  is  when  the 
oil  film  is  not  maintained  that  the  antifrictional  qual- 
ities of  the  metal  become  of  real  importance. 


EUROPEAN  SUGAR  PROSPECTS 

In  a  special  overseas  trade  number  the  Stock 
Exchange  Gazette  <  London  )  discusses  the  outlook 
for  the  suRar  harvest  of  Europe  at  some  length. 
In  that  journal's  opinion  several  of  the  central  Euro- 
pean countries  will  be  self-sustaining  in  the  matter 
of  sugar  this  season,  though  Germany  has  not  yet 
reached  that  point,  nor  has  France.  England,  of 
course,  will  be  an  importer,  as  no  commercial  sup- 
plies of  sugar  are  produced  in  the  United  Kingdom. 
To  quote  the  Gazette  : 

In  the  beet  countries  of  Europe  there  is  every 
probability  of  increasing  yields  of  sugar,  but  respect- 
ing cane  sugar  there  is  more  uncertainty.  German 
raw-sugar  factories  an-  fully  occupied,  and  the 
quality  of  the  harvested  beet  is  stated  to  be.  on 
average,  better  than  last  year.  A  yield  of  22  to  23 
million  hundredweight  of  sugar  appears  certain— an 
increase  of  o  to  7  millions  over  1919.  This  yield, 
however,  will  nut  obviate  the  necessity  of  Germany 
continuing  to  import  sugar  for  its  own  needs. 

In    Austria    also    there    is    pros,,,-,!    of    a    y  ! 

harvest,  but  here  again,  domestic  requirements  will 
not  be  satisfied  without  imports.  In  Czechoslovakia 
the  harvest  is  estimated  to  reach  17  to  18  million  hun- 
dredweight, a  result  which  will  permit  ltctwcen  9 
and   10  millions  being  exported;  it   is  stated  that 


contracts  for  the  sale  are  now  being  made.  In 
Jugoslavia  the  Government  has  established  a  mon- 
opoly for  financial  reasons  and  because  of  insufficient 
home  production.  Hungary  anticipates  an  improved 
crop,  which,  however,  will  not  obviate  the  necessity 
of  imports. 

Poland  should  have  1  to  2  million  hundredweight 
for  export.  In  Scandinavian  countries  a  sufficiency 
for  domestic  consumption  is  expected,  but  no  surplus, 
and  the  same  conditions  apply  to  Holland  and 
Belgium.  The  production  of  France  is  estimated  to 
reach  6  million  hundredweight,  against  3yj  millions 
last  year;  France,  however,  requires  18  million  hun- 
dredweight annually.  Italy  and  Spain  will  produce 
enough  for  their  needs. 

In  England  large  contracts  for  cane  sugar  have 
been  made,  there  has  been  a  reduction  in  price,  the 
retail  sale  of  Government  sugar  has  been  extended, 
free  sugar  is  allowed  an  open  market,  and  control  will 
probably  cease  at  an  early  date. 

WRITING  BUSINESS  LETTERS 

The  greatest  difficulty  in  writing  business  letters  is 
to  know  when  to  be  personal  and  when  to  be  imper- 
sonal. Some  readers  will  take  offence  at  personali- 
ties, others  will  like  them.  You  must  know  your 
readers. 

The  following  letter  is  a  good  example  of  inti- 
macy.   This  is  not  a  good  type  of  business  letter 
and  offends  more  often  than  not.    Moreover,  its  sell- 
ing qualities  are  poor: 
Dear  Mr.  Brown: 

I  decided  to  sit  down  and  write  you  personally 
today 

It's  all  I  can  do  to  keep  from  giving  you  Hail 
Columbia !  You  ought  to  be  scolded.  You  haven't 
sent  an  order  to  us  for  some  time ! 

What  in  the  dickens  is  the  matter?  Doesn't  our 
money  look  good  to  you?   Don't  you  like  us? 

How  in  heck  do  you  suppose  that  I,  Sol  Coleman, 
peddler  of  Chewing  Gum,  Sweeping  Compound,  Dis- 
infectant. Gno-Gnat,  and  several  other  things,  can 
buy  boots  for  my  little  babies  or  keep  this  shack  going 
if  you're  going  to  utterly  forget,  neglect  and  ignore 
mc  in  this  way! 

"Cheerfulness"  is  my  creed,  it's  true. 
"Learn  to  laugh."  my  life  motto. 
"Stop  croaking,"  my  sermon. 
"Giving  pleasure,"  my  greatest  pastime. 
But ! 

The  dark  cloud  will  fade  away  if  you'll  look  over 
the  attached  Live,  Lucrative,  Liberal  Deals.  They 
arc  enough  to  put  six-cylinder  salesmanship  into 
any  man ! 

We  pay  you  a  commission  as  follows : 

Deal  Xo.  1  35  cents 

Deal  Xo.  2  35  cents 

Deal  Xo.  3  50  cents 

Deal  Xo.  4  25  cents 

Right  in  this  mail  we're  sending  you  our  1919-20 
catalog,  which  is  chock-full  of  big,  bristling  offers  ' 
Won't  you  go  after  this  good  money  right  off  the 
reel:  Kindly  keep  a  record  of  your  sales  and  wc 
will  allow  you  7  per  cent,  on  accepted  and  filled 
orders  through  your  house  on  the  catalog  deals. 
Xow's  your  time  to  reap  a  rich  harvest  on  orders  for 
Christmas  delivery  on  catalog  premiums.  I  sincerely 
hope  you  will  put  on  the  high  speed,  because  I  am 
mightv  sure  it  will  l*>ost  your  balance  at  the  bank. 

1  want  to  keep  in  closer  touch  with  vmi  from  now 
on  and  will  do  everything  I  can  to  increase  your  in- 
terest in  our  goods  and  splendid  deals  so  that  it  will 
result  in  more  profit  for  us  both. 

Mav  I  hope  to  hear  from  you  by  return  mail' 
You're  the  man  I'm  looking  to  for  a  whole  lot  of 
new  business. 
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PROSPECTS  FOR  192 1 

An  Address  Delivered  At  the  Annual  Convention  of  the 
North  Carolina  Ice  Cream  Manufacturers  Association 
By  H.  E.  CartUod 

Of  th«  Arctic  Ic«  Ct**m  Co..  Greensboro,  N.  C. 


There  are  a  tew  fundamentals  that  we  can  apply 
anil  he  reasonably  sure  that  we  are  on  the  safe  side, 
viz.:  Be  optimistic,  be  economical,  be  on  the  job 
constantly.  l>e  always  talking  ice  cream,  be  making 
the  best  ice  cream  possible,  be  in  a  position  to  know 
accurately  your  costs  and  advertise.  If  you  will  fol- 
low out  these  suggestions  1  am  sure  you  will  have 
nothing  to  fear  from  19J1. 

There  is  really  no  cause  according  to  the  best  in- 
formation I  can  get  for  the  general  depressed  con- 
dition now  prevailing  except  that  the  Federal  Re- 
serve Banks  have  decided  that  it  was  for  the  best 
interest  of  the  country  to  get  prices  and  conditions 
stabilized,  and  in  order  to  do  this  have  raised  interest 
rates,  and  our  local  banks  acting  upon  their  intluence. 
possibly  have  called  some  loans;  refuse  to  make  new 
loans  except  at  high  interest  rates,  and  in  many 
cases  refuse  altogether.  Currency  is  the  most  sen- 
sitive commodity  we  deal  in.  and  when  the  banks 
are  slow  about  turning  it  loose  the  result  is  felt  in 
a\\  lines. 

Prices  and  conditions,  however,  are  bound  to  ul- 
timately be  based  on  the  amount  of  circulation  in 
the  country,  and  we  today  have  about  50  per  cent, 
more  circulation  than  we  had  in  1915.  Consequently, 
in  my  humble  judgment,  prices  on  all  commodities, 
including  labor,  must  stabilize  at  about  50  per  cent, 
above  1915  prices.  Labor  will  naturally  be  the  last 
to  seek  this  level,  but  it  is  coming  and  the 
all  parties  concerned  meet  the  issue  and  get 
on  a  stable  basis,  the  better  off  we  will  all  be. 

It  may  take  one  year  to  reach  this  point;  it  may 
take  five,  not  any  of  us  know.  But  we  do  know  that 
people  eat  ice  cream.  It  has  a  food  value,  and  even 
if  people  arc  not  working  they  will  eat  more  ice 
cream  than  when  they  are  working  if  they  have  the 
price.  Therefore,  let's  all  make  our  ice  cream  as 
good  as  we  know  how;  talk  prosperity;  talk  ice 
cream,  and  work  hard  ;  tell  your  friends  business  is 
good,  and  it  will  help  to  make  business  good.  Some- 
way or  other  people  always  like  to  do  business  with 
a  concern  that  is  busy  and  is  looking  on  the  bright 
side  of  life. 

While  we  arc  optimistic,  it  is  in  my  judgment 
highly  desirable,  especially  at  this  time,  to  be  also 
economical.  There  is  no  telling  how  much  money 
could  1*  saved  per  annum  by  the  mcml>crs  of  this 
Association  if  each  one  of  us  set  ourselves  to  the 
task  of  seeing  that  we  saved  every  cent  possible  in 
operating  and  distributing  expenses.  All  that  is 
necessary  in  the  manufacturing  end  would  be.  pos- 
sibly, for  you  to  be  able  to  compare  your  manufac- 
turing cost  in  detail  with  other  manufacturers  who 
keep  a  cost  system  accurately  in  detail.  I  know  that 
in  my  own  business  I  have  found  great  discrepancies 
in  costs  in  our  different  plants,  and  naturally  the 
question   arises:     "If  John  can.   why  can't  Bill"? 


Frequently  Bill  can  it  you  will  show  him  where  his 
trouble  is  and  get  him  interested  in  seeing  how  good 
a  record  he  can  make.  This,  in  my  case,  has  Ken 
very  beneficial— playing  one  against  the  other. 

For  the  boss  to  be  on  the  job  constantly  is  of  per 
haps  as  vital  importance  as  any  one  thing.  I  have 
no  doubt  but  that  the  loss  in  my  business  of  burning 
gasoline  unnecessarily  and  wear  on  engines  costs  my 
company  several  thousand  dollars  a  year.  I  am  con 
stantly  cautioning  our  dri\ers  not  to  let  their  engine 
run  except  when  travelling.  I  have  done  about  every 
thing  I  know  of  to  do  in  this  respect  to  get  their 
cooperation,  but  the  whole  truth  is  I  am  not  getting 
it.  If  I  could  be  with  each  driver  all  the  time'  1 
could.  As  it  is,  I  seldom  run  across  one  of  our 
trucks  on  the  street  standing  but  what  the  engine 
is  running;  if  the  driver  sees  me  it  is  remarkable 
how  quick  the  engine  stops.  This  is  only  as  an 
illustration. 

As  long  as  you  arc  constantly  on  the  job  you  think 
perhaps  there  is  a  slack  time  and  nothing  for  you  to 
do.  so  you  had  as  well  go  out  for  some  recreation, 
and  the  general  appearance  is  to  the  effect  that  you 
are  not  needed.  If  you  could  know  the  loss  your 
company  sustained  due  to  your  absence,  t%rc  is  no 
question  but  what  it  would  open  your  eyes.  Perhaps 
some  friends  of  an  employee  treated  to  all  the  ice 
cream  they  wanted;  perhaps  a  brick  or  so  taken 
home  by  the  friend  ;  perhaps  some  good  milk  poured 
in  the  sewer,  or  a  brother  workman's  dinner  pail 
filled  with  sugar,  a  thousand  and  one  little  lossc- 
that  you  will  assume  on  acocunt  of  your  absena 
that  you  would  not  have  to  assume  if  you  were  on 
the  job. 

Then  be  always  talking  ice  cream.  What  better 
subject  to  be  talking  about  than  ice  cream  delicious- 
ly  cool  and  refreshing;  a  valued  food  product,  made 
in  a  sanitary  plant.  You  will  find  that  the  average 
man  you  meet  is  always  glad  to  hear  something  al«mt 
the  other  fellow's  business,  its  successes  and  failures, 
and  every  time  you  talk  ice  cream  to  a  gentleman 
friend  in  an  interesting  way  he  is  pretty  sure  to  re- 
peat at  least  some  of  your  points  or  arguments  to 
someone  else,  and  so  on  down  the  line,  so  that  the 
advantages  derived  for  your  company  and  the  mem- 
bers of  this  Association  cannot  be  justly  calculated. 
As  an  illustration  of  this,  and  our  inability  to  realize 
how  far  reaching  our  efforts  are  in  any  line,  a 
Presbyterian  evangelist  a  few  days  ago  told  me  tli.it 
he  had  prepared  himself  for  the  ministry  as  a  young 
man.  but  soon  after  going  to  work  entirely  lost  In- 
voice so  that  he  could  not  preach,  but  while  attending 
a  service  in  Atlanta  and  trying  to  sing  the  defective 
voice  was  noticed  by  an  Atlanta  throat  specialist, 
who  remained  after  the  service,  introduced  himselt 
and  told  him  that  he  noticed  his  throat  needed  atten- 
tion, and  requested  him  to  call  at  his  office  the  tu\t 
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morning,  which  he  did,  with  the  result  that  the 
specialist  put  him  under  treatment,  entirely  cured 
him;  did  not  charge  him  a  cent,  but  he  was  re- 
quested to  go  preach  the  gospel.  This  evangelist 
has  been  preaching  the  gospel  ever  since  and  says  in- 
directly this  specialist  is  responisble  lor  the  saving 
of  thousands  of  souls ;  every  time  a  soul  is  converted 
through  his  preaching  he  is  reminded  of  the  specialist 
and  thanks  the  l-ord  that  this  good  man  lived.  While 
the  specialist  has  gone  to  his  reward,  the  result  of 
his  work  still  lives,  and  will  no  doubt  live  on  forever 
through  the  influences  directly  traceable  to  this 
specialist. 

Make  the  best  ice  cream  possible.  This  statement 
is  of  course  subject  to  conditions,  costs,  etc  I  am  a 
great  believer  in  the  public  being  willing  to  pay  for 
what  they  get,  and  that  they  will  remember  the 
quality  long  after  the  price  is  forgotten,  and  without 
question,  the  better  wc  make  it  the  more  there  will 
be  consumed,  which  reverts  back  and  helps  us  to 
reduce  manufacturing  and  distributing  costs. 

As  an  illustration  of  this,  only  a  few  weeks  ago 
my  firm  solicited  a  prospective  customer  for  their 
business  for  a  special  occasion.  We  were  informed 
that  while  our  ice  cream  was  possibly  good  enough 
for  standard  trade  they  wanted  something  better  and 
were  satisfied  it  could  not  be  secured  in  the  South, 
and  they  proposed  to  order  from  the  North.  How- 
ever, our  representative  convinced  them  that  we  could 
make  ice  cream  as  good  as  anyone,  North  or  South. 
After  finding  out  what  they  wanted,  a  price  was 
made  of  #our  dollars  and  fifty  cents  per  gallon  and 
the  business  was  secured.  The  cream  was  so  highly 
satisfactory,  that  a  great  many  people  wanted  to 
know  where  it  came  from,  and  while  wc  had  never 
made  ice  cream  like  this  before,  as  a  result  of  this 
one  order  wc  have  already  filled  a  great  many  orders 
for  the  same  kind  of  ice  cream  at  the  same  price.  Wc 
are  satisfied  and  our  trade  is  satisfied. 

Know  accurately  what  your  costs  are.  There  arc 
more  people  go  bankrupt  from  ignorance  of  their 
actual  costs,  I  believe,  than  from  any  other  one  cause. 
In  many  instances  with  a  small  business  there  is  a 
tendency  to  discount  the  necessity  of  accurate  costs, 
and  this  is  the  very  class  of  business  men  that  can- 
not afford  to  go  without  it.  I  would  like  to  know, 
although  I  do  not  expect  to,  how  many  of  the  mem- 
bers of  this  Association  can  get  up  an  accurate  report 
showing  what  their  manufacturing  costs  have  been 
this  year;  their  distributing  costs,  their  overhead 
costs,  etc. 

Personally,  wc  keep  a  detailed  cost  record  by  the 
month,  covering  manufacturing  costs  as  follows : 
Wages,  cream  and  milk,  ammonia,  extracts,  sugar, 
syrups  and  crushed  fruits,  miscellaneous  supplies, 
fuel,  ice.  water,  lights,  power,  repairs  to  buildings, 
repairs  to  machinery.  Total  gallons  made  for  the 
month,  showing  the  cost  per  gallon  under  each  head. 
Consequently,  if  my  total  cost  for  a  given  month 
shows  high  I  naturally  look  to  find  where  it  is  and 
am  usually  only  a  few  minutes  doing  so.  and  as  a 
result  I  know  where  to  go  to  correct  the  loss  or 
leakage. 

Under  the  head  of  delivery  we  distribute  these  coss 


as  follows :  \\  ages,  feed  and  stable,  wagons  and 
harness,  sacks  or  covers,  truck  cx|iensc  and  miscel- 
laneous Analysis  showing  number  of  gallons  deliv- 
ered and  cost  per  unit  for  delivery.  Consequently, 
by  adding  my  manufacturing  cost  to  delivery  cost  1 
have  my  cost  except  for  overhead,  and  this  is  an  item 
that  lot*  of  us  almost  entirely  overlook  in  determin- 
ing our  cost.  In  our  particular  case,  wc  handle  ice. 
lx>ttlc  coca-cola  and  sell  coal,  so  it  is  naturally 
pretty  hard  to  determine  what  proportion  of  overhead 
should  be  charged  each  department,  but  wc  have 
from  experience  come  to  believe  that  the  best  way  is 
to  throw  all  of  our  overhead  charges,  such  as  salaries 
of  officer.-,  office  help,  managers,  book-keepers,  travel- 
ing expenses,  interest,  etc.,  into  one  account  and  dis- 
tribute on  a  percentage  basis  to  costs  in  each  de- 
partment, based  on  sales  in  each  department ;  add  the 
percentage  of  overhead  and  you  have  your  total  cost 
per  gallon  exeetit  for  depreciation;  this  we  figure 
once  a  year  and  the  figures — if  you  are  actually  keep- 
ing costs — will  be  an  eye  opener  to  many  an  ice 
cream  manufacturer.  It  is  surprising  how  many 
apparently  intelligent  men  make  an  arbitrary  price 
on  their  product,  based  on  what  some  one  else  is 
doing  instead  of  what  they  are  doing  and  know 
they  are  doing. 

I.ast  but  not  least  by  any  means:  Advertising. 
This  subject  can  be  covered  by  thousands  of  suc- 
cessful illustrations,  ami  perhaps  as  many  failures, 
from  a  general  standpoint,  but  advertising  you  must 
do  from  some  standpoint  Inasmuch  as  1  am  not 
an  advertising  specialist.  I  will  leave  a  full  dis- 
cussion of  this  to  others.  Nearly  everyone  you  meet 
who  advertises  has  some  special  idea  as  to  the  best 
way  to  advertise,  according  to  their  version,  but  the 
truth  of  the  matter  is  I  do  not  l>elieve  any  man  knows 
the  best  means,  but  is  forced  to  use  his  own  l>est 
judgment.  Hut  you  must  keep  your  name  l>efore 
the  public  if  you  cx|>ect  to  succeed.  When  your 
truck  drives  through  the  street  with  your  sign 
on  it,  you  arc  advertising.  When  you  have  a  pile  of 
empty  or  full  containers  around  the  stations  you  are 
advertising.  When  you  write  copy  for  bill  boards  or 
newspapers  you  arc  still  advertising.  So  on  through 
the  almost  limitless  list.  A  few  days  ago  I  re- 
ceived a  small  circular  from  the  Jensen  Creamery 
Machinery  Co..  Oakland,  Calif,  and  Bloomficld,  N.  J. 
This  struck  me  forcibly  as  carrying  home  the  truth 
to  my  mind,  and  it  will  no  doubt  apply  to  all  of  us. 
and  for  your  benefit  it  reads  as  follows : 

Uncle  Sam  says  :  "Boys,  the  campaign  is  over,  let's 
get  off  our  coats  and  go  to  work."  And  Uncle  Sam 
is  right.  The  cure  for  our  country's  evils,  and  they 
have  been  unreasonably  magnified,  lies  in  our  agri- 
cultural and  industrial  progress.  The  unrest  through 
which  mankind  has  been  passing  is  only  the  after- 
math of  war,  and  with  us  made  more  acute  by  the 
domestic  political  conflict. 

Out  of  this  tentious  turmoil  the  people  of  the 
United  States  will  emerge  with  a  clear  solution  of 
their  business  and  political  troubles,  and  emancipa- 
tion will  come  without  disintegration.  After  a  storm 
at  sea  the  waves  are  furious  long  aftere  the  sky  has 
become  serene.  The  crux  in  our  country's  affairs  has 
passed,  but  the  effects  cannot  immediately  be  dissi- 
pated. The  way  to  achieve  success  is  to  make  ready 
for  the  K'wxl  times  which  are  to  come.  Be  an  opti- 
mist.   Prepare  for  the  good  times  which  are  to  come. 
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INCOME  TAX  LAWS  AND  REGULATIONS  FOR  1920 

Important  Rulings  Recently  Adopted  By  the 
Bureau  of  Internal  Revenue  Governing  Returns 
of  the  Merchant,  Manufacturer  and  Business  Man 


Recent  Treasury  decisions  a  fleet  materially  returns 
of  income  taxes  which  will  lie  made  l>y  business  men 
tor  the  year  1920.  Among  the  more  important  is 
the  decision  in  relation  to  valuations  of  inventories, 
in  accordance  with  which  a  tax-payer  may,  regard- 
less of  his  past  practice,  adopt  the  basis  of  "cost  or 
market,  whichever  is  lower,"  for  hi*  1920  inventory 
In  his  return  the  taxpayer  must  state  that  it  repre- 
sents a  change  from  his  former  basis  Thereafter, 
changes  can  be  made  only  after  permisison  is  ob- 
tained from  the  Commissioner  of  Internal  Revenue, 

In  the  case  of  a  merchant  "cost"  means  the  invoice 
price  less  trade  or  other  discounts  excepting  strictly 
cash  discounts  approximating  a  fair  rate  of  interest, 
which  may  be  deducted  or  not  at  the  option  of  the 
taxpayer,  providing  a  consistent  course  is  followed. 
To  the  net  invoice  price  should  be  added  the  cost  of 
transportation  and  other  necessary  charges  incurred 
in  acquiring  possession  of  the  goods. 

In  the  case  of  a  manufacturer  "cost"  means  the 
cost  of  raw  materials,  and  supplies,  expenditures  for 
lalvor  and  indirect  costs  incident  to  production,  in- 
cluding a  reasonable  proportion  of  management  ex- 
ixrnsc*.  but  not  including  any  cost  of  selling  or  se- 
curing return  on  capital. 

"Market"  means  the  current  bid  price  prevailing 
at  the  date  of  the  inventory  for  the  particular  mer- 
chandise. The  hurden  of  proof  as  to  the  correctness 
of  the  price  rests  upon  the  taxpayer  in  each  case. 
Where  no  open  market  quotations  are  available,  the 
taxpayer  must  use  such  evidence  of  a  fair  market 
price  at  the  dates  nearest  the  inventory  as  may  be 
available,  such  as  specific  transactions,  or  compensa- 
tion paid  for  cancellation  of  contracts  or  purchase 
commitments.  Where,  because  of  abnormal  condi- 
tions, the  taxpayer  has  regularly  sold  such  merchan- 
dise at  prices  lower  than  the  market  bid  price,  the 
inventory  may  he  valued  at  such  prices.  The  correct- 
ness of  the  prices  will  be  determined  by  reference 
to  the  actual  sales  of  the  taxpayer  for  a  reasonable 
period  before  and  after  the  date  of  inventory  Prices 
which  vary  materially  from  the  actual  prices  so  as- 
certained will  not  be  accepted  as  reflecting  the  mar- 
ket. In  such  instances,  the  penalties  prescritad  for 
tiling  false  and  fraudulent  returns— a  fine  of  not  more 
than  $10,(100  or  one  year's  imprisonment  or  both,  to- 
gether with  the  cost  of  prosecution  and  an  added  as- 
sessment of  50  per  cent,  of  the  tax— may  be  asserted. 

The  value  of  each  item  in  the  inventory  may  be 
measured  by  cost  or  market,  whichever  is  lower.  An 
entire  stock  may  not  Ik-  inventoried  at  cost  and  also 
at  market  price,  and  the  lower  of  the  two  inventories 
used.  Inventories  on  whatever  basis  taken  will  be 
subject  to  investigation  by  the  (."ommisisoner  nf  In- 
ternal Revenue,  and  the  taxpayer  must  satisfy  the 
Commissioner  of  the  correctness  of  the  prices  adopted. 
He  must  he  prepared  to  show  both  the  cost  and  the 
market  price  of  each  article  included  in  the  inventory 


Business  enterprise  for  the  purposes  of  the  ino-nie 
lax.  may  be  divided  into  three  classes:  those  en- 
gaged in  making,  those  engaged  in  producing,  and 
those  engaged  in  trading.  To  these  may  be  adde.l 
another  class  which  neither  produce,  make  nor  trade, 
but  render  what  may  be  designated  as  business  serv  - 
ices, such  as  transportation,  storage,  livery  and 
garage  service,  in  which  case  the  gross  income  would 
be  the  total  amount  received  or  earned. 

In  mercantile  accounting  the  gross  profit  for  a 
given  period  is  obtained  from  a  group  of  accounts 
known  as  trading  accounts,  consisting  of  inventory, 
purchases,  sales,  freight,  returns,  and  allowances,  and 
in  certain  cases  discount  and  freight  charges  outward 
Discount  should  be  charged  or  credited  to  the  distri- 
bution accounts  of  the  business.  Freight  outward 
should  be  considered  a  selling  expense. 

There  are  three  elements  which  enter  into  the 
cost  of  a  manufactured  product,  cost  of  material, 
cost  of  labor,  and  manufacturing  expense,  sometimes 
called  overhead.  The  first  and  second  elements  go 
to  make  up  the  prime  cost  of  manufacturing  dross 
income  in  such  business  means  total  sales  less  the 
prime  cost  of  goods  sold.  Treasury  regulations  pro- 
vide that  in  determining  gross  income  subtractions 
should  not  be  made  for  depreciation,  depletion,  sell- 
ing expenses,  or  losses,  or  for  items  not  ordinarily 
used  in  computing  the  cost  of  goods  sold. 

The  Revenue  Act  provides  for  the  deduction  of 
business  expenses.  Among  the  items  to  In-  treated 
as  business  expenses  are  material,  labor,  supplies  and 
repairs  in  the  case  of  a  manufacturer,  while  a  mer- 
chant would  include  his  purchase  of  goods  taught  for 
resale.  In  either  case  the  amount  to  be  taken  as  a 
deduction  for  the  year  1920  should  be  determined  by- 
taking  into  consideration  the  inventory  at  the  begin- 
ning and  end  of  the  year.  Other  items  that  may  he 
included  as  business  expenses  are  reasonable  compen- 
sation for  the  services  of  officials  and  employees,  ad- 
vertising, and  other  selling  expenses,  together  with 
insurance  premiums  against  fire,  storm,  theft,  accident 
or  other  similar  losses,  and  rental  for  the  use  of 
business  property. 

A  taxpayer  may  deduct  the  necessary  expenses 
paid  in  carrying  on  his  business  from  the  gross  in- 
come  from  whatever  source.  In  computing  net  in- 
come upon  which  the  tax  is  assessed,  a  deduction  for 
business  expense  or  a  disbursement  or  charge  mils! 
have  certain  qualities  in  order  to  be  allowed  It  must 
relate  to  a  trade,  business,  profession,  or  vocation, 
"carried  on"  by  the  taxpayer  in  which  he  has  invested 
time  and  money  for  the  purpose  of  a  livelihood  or 
profit.  A  business  is  being  carried  on  by  its  owner, 
even  though  all  it*  activities  may  ta  conducted  I  y 
employers. 

The  deduction  must  be  a  "business  expense"  am! 
not  an  "investment  of  capital."  Amounts  expended 
for  the  erection  of  new  building*,  installation  of  tna- 
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chincry  and  the  purchase  of  tools  or  implements  of 
permanent  value  do  not  constitute  business  expenses, 
being  merely  a  change  in  the  form  of  capital  and  not 
a  reduction  of  wealth.  Expenditure  for  property 
which  is  used  up  in  the  course  of  the  year  may  be  de- 
ducted as  a  business  expense. 

.Many  representatives  of  business  houses  will  be 
benefited  by  a  recent  Treasury  decision  relative  to 
traveling  expenses.  Reasonable  and  necessary  travel- 
ing expenses  include  railroad  fares,  meals  and  lodg- 
ing. A  traveling  man,  working  on  a  salary  without 
reimbursement  for  traveling  expenses,  or  employed 
on  a  commission  basis  with  no  expense  allowance 
may  deduct  his  expenses  for  railroad  fare,  and  also 
his  expenses  for  meals  and  lodging  in  an  amount  in 
excess  of  the  ordinary  cost  for  such  living  expenses 
when  at  home.  If  he  receives  a  salary  and  is  repaid 
his  actual  traveling  expenses,  he  must  include  as 
gross  income  an  amount  equal  to  the  ordinary  ex- 
pense for  meals  and  lodging  when  at  home,  as  such 
amount  is  held  to  be  additional  compensation  to  the 
taxpayer. 

Numerous  errors  relative  to  claims  for  deductions 
for  losses  have  been  discovered  in  returns  of  prior 
years.  To  be  allowed,  deductions  for  losses  must 
be  confined  to  the  following  classes :  Losses  sus- 
tained in  trade  or  business;  losses  sustained  in  trans- 
actions entered  into  for  profit  though  not  connected 
with  a  trade  or  business;  losses  sustained  of  property 
not  connected  with  trade  or  business  if  arising  from 
fires,  shipwreck,  storms,  or  other  casualty,  or  from 
theft.  To  the  extent  any'  of  the  above  losses  are 
compensated  for  by  insurance  or  otherwise,  they  arc 
nut  deductible. 

A  common  loss  of  a  person  engaged  in  business  is 
the  destruction  or  theft  of  merchandise.  A  mer- 
chant who  uses  inventories  to  ascertain  his  profit 
should  not  make  on  his  books  entries  for  any  of  his 
stock  in  trade  that  is  destroyed  or  stolen,  for  the 
reason  that  such  loss  will  be  reflected  in  his  closing 
inventory.  If  his  books  are  kept  on  a  cash  basis 
which  properly  shows  his  correct  profits,  he  may- 
deduct  specifically  the  amount  of  hts  loss.  In  either 
event,  if  the  merchant  receives  insurance  for  such 
losses,  he  must  include  in  his  gross  income  the 
amount  of  such  insurance. 

Loss  of  cash  by  burglary  or  embezzlement  may  be 
deducted  by  an  entry  debiting  profit  and  loss  and 
crediting  cash.  The  amount  of  such  loss  should  be 
reduced  by  the  amount  of  insurance  covering  it  and 
by  the  reasonable  value  of  any  claim  against  the 
embezzler  or  his  sureties  which  have  an  ascertain- 
able value  such  as  a  claim  against  the  surety  com- 
pany. A  loss  incurred  through  embezzlement  is  an 
allowable  deduction  from  gross  income  only  for  the 
year  in  which  the  embezzlement  occurred. 

Had  debts  form  an  important  item  in  the  returns 
of  many  business  men.  Claims  for  such  deductions 
must  have  certain  qualities.  The  debt  must  have 
been  charged  off  within  the  year  in  which  its  worth- 
lesMiess  was  discovered  ;  the  return  must  show  evi- 
dence of  the  manner  in  which  discovery'  was  made ; 
a  statement  should  be  made  that  the  debtor  has  been 
iliM-liar^.d  id  bankruptcy  or  has  disappeared  leaving 


no  trace,  or  that  the  ordinary  means  vof  collection 
have  been  exhausted. 

Where  the  creditor  continoes  to  extend  credit  a 
debt  may  not  be  claimed  as  worthless.  A  debt  may 
not  be  charged  off  or  deducted  in  part,  but  must  be 
wholly  worthless  before  any  part  can  be  deducted, 
though  it  may  be  clearly  worth  less  than  the  face 
amount.  If  a  debt  is  forgiven,  it  cannot  be  deducted 
because  it  is  then  regarded  as  a  gift. 

The  Revenue  Act  provides  in  relation  to  deduc- 
tions that  a  reasonable  allowance  may  be  made  tor 
the  exhaustion,  wear  and  tear  of  business  property. 
This  applies  tn  buildiims  and  equipment,  such  as 
motor  trucks,  horses,  delivery  wagons,  or  machinery. 

Return  of  individual  income  if  the  net  income 
was  $5,000  or  less  must  be  made  on  Form  104OA.  If 
the  individual  net  income  exceeded  $5,000  the  return 
must  be  made  on  Form  1040.  If  the  business  is 
operated  by  a  partnership  a  return  must  l>e  made  on 
Form  1065,  even  though  the  firm  had  no  net  income 
for  the  year. 

Partnerships  as  such  are  not  subject  to  the  income 
tax,  but  individual  members  arc  taxed  on  the  dis- 
tributive shares  of  net  income  from  the  business, 
whether  distributed  or  not,  and  are  required  to 
include  such  shares  in  their  individual  return,  even 
though  they  may  not  have  been  actually  received. 
Similarly,  if  a  business  is  incorporated  a  return 
must  be  made  on  Form  1120,  regardless  of  it*  net 
income. 

Forms  for  making  corporation,  partnership,  and 
individual  tax  returns  are  now  available  at  otnees  of 
collectors  of  internal  revenue.  Copies  will  be  mailed 
by  collectors  to  persons  who  filed  these  returns  last 
year.  Failure  to  receive  a  copy,  however,  does  not 
relieve  a  taxpayer  of  his  obligation  to  file  a  return 
on  time.  The  period  for  filing  is  from  January  1 
to  March  15,  1921.  This  year  as  last  the  tax  may 
be  paid  in  full  at  the  time  of  filing  the  return  or  in 
four  equal  installments  due  on  or  before  March  15, 
June  15,  September  15  and  December  15.  The  re- 
turn must  be  filed  with  the  collector  of  internal 
revenue  for  the  district  in  which  the  taxpayer  resides, 
or  has  his  principal  place  of  business.  Heavy  penal- 
ties are  provided  by  the  revenue  act  for  failure  or 
willful  refusal  to  file  a  return  and  pay  the  tax  on 

time.  —  

PROPERLY  LOADING  TRUCKS 

The  proper  loading  of  motor  trucks  requires  a 
knowledge  of  the  effect  of  the  strain  of  the  load  on 
the  body  and  frame  of  the  truck.  If  the  load  is  so 
placed  that  it  will  rest  mainly  on  the  rear  trucks 
this  strain  will  be  relieved  Most  drivers  know  of 
this  but  they  do  not  carry  it  out. 

One  shipping  manager  painted  two  broad  white 
lines,  on  the  floor  and  on  the  inside  of  each  truck, 
about  two  and  one-half  feet  in  front  and  behind  a 
point  directly  over  the  rear  axle.  This  was  the  area 
to  place  the  heaviest  part  of  the  load.  They  are 
plain  enough  to  be  seen  by  anyone  who  is  loading 
the  truck. 

The  constant  reminder  of  these  lines  enable  the 
drivers  to  arrange  the  heaviest  parts  of  their  loads 
accordingly. 


Digitized  by  LjOOQIc 


THE   ICE    CREAM    TRADE  JOURNAL 


69 


METHODS  OF  MANUFACTURING  ICE  CREAM* 

An  Informal  Bulletin  Prepared  to  Assist   Ice  Cream 
Manufacturers  Making  from  100  to  200  Gallons  Per  Day 
By  O.  E.  Williams 

Dairy  Manuf acturing  Specialist,  U.  S.  Department  oi  Agriculture 

The  following  is  a  brief  description  of  the  method*  No.  56  of  the  U.  S.  Public  Health  Service,  Wash- 
used  in  factories  that  arc  furnished  with  steam  and\\  ington,  D.  C,  pages  269  to  273,  inclusive;  and  "The 
mechanical  refrigeration,  and  where  the  quantity  of  ^Implication  of  Milk  Products,  Especially  Ice  Cream." 
ice  cream  made  ranges  from  100  to  200  gallons  perNbeprint  No.  430,  U.  S.  Public  Health  Service.  The 
day. 

The  equipment  and  ingredients  commonly  found 
in  a  factory  of  this  character  may  be  listed  as 
follows : 

Efit'tnisxT. 


Boiler  and  engine. 
Mechanical  refrigerating  plant. 

Two  40-quart  brine  freezers  (motor  or  belt  driven i 
Ice  crusher  (motor  or  belt  driven) 
Pasteurizer  (motor  or  belt  driven). 
Mixing  vat  (motor  or  belt  driven). 
Cooler. 

lee  cream  cam  and  tubs  for  about  .100  gallons. 
Milk  Cans  (S  and  10  gallon  size*)  for  about  .'50  gallon*  of 
milk. 

Refrigerator  and  hardening  box. 
Platform  scales. 
Steam  centrifuge. 
Cream  scales. 

Test  bottles  (for  milk  and  cream). 
Acidity  tester. 
Sugar  scales. 

Wa«h  sink  and  steam  sterilizer. 


J 


\ 


iMCaiDJIKTS. 

Raw  cream. 
Milk  (whole  and  skim). 
Sweetened  condensed  skim  milk. 
Sweetened  condensed  whole  milk. 
Granulated  sugar. 
Powdered  gelatin. 
Extracts  and  canned  fruits. 
Miscellaneous  supplies. 

The  operations  in  a  factory  of  this  character  may 
he  divided  into  six  parts,  viz. :  receiving  and  testing 
milk  and  cream;  pasteurizing  and  cooling;  preparing 
the  mix;  whipping;  hardening;  and  cleaning. 

Receiving  and  testing  milk  and  cream.  In  fac- 
tories of  this  size  the  milk  anl  cream  are  frequently 
purchased  from  a  number  of  different  sources.  This 
necessitates  making  many  separate  weighings,  and 
require-,  careful  attention  in  examining  each  lot  and 
taking  samples.  The  cream  is  sometimes  purchased 
from  farmers  on  the  butterfat  basis,  and  sometimes 
from  creameries  and  milk  dealers;  but  in  either 
case  the  cream  should  always  be  weighed  and  tested 
to  determine  its  value.  The  milk  is  more  commonly 
bought  on  the  gallon  basis,  and  this  may  not  require 
weighing  in  every  instance,  but  it  is  customary  to 
examine  the  milk  occasionally  for  fat  and  solids  not 
fat,  to  see  whether  or  not  it  contains  the  normal 
amount  or  is  adulterated.  For  particulars  concerning 
the  testing  see  U.  S.  Department  of  Agriculture 
publication  A-12,  entiled  "Chemical  Testing  of  Milk 
a  nr.!  Cream." 

Fasteurizing  and  cooling.  The  milk  and  cream 
are  usually  pasteurized  as  soon  as  possible  after  they 
arc  received.  This  is  done  primarily  as  a  safeguard 
to  health.  (See  "The  Significance  of  a  Pure  Ice 
Cream  Supply  in  Relation  to  Public  Health."  Bulletin 

•  Two  informal  bulletins  for  factories  making  from  5  to 
30  gallons  per  day  and  from  30  to  30  gallons  per  day.  re- 
apeetively.  have  also  been  prepared  by  Mr.  Williams— 
EDITOR. 


former  publication  is  no  longer  available,  but  it  is 
possible  that  the  public  library  has  a  copy.  The 
reprint  may  be  obtained  from  the  Superintendent 
of  Documents,  Government  Printing  Office,  price_ 
cents  per  copy,  stamps  not  accepted.) 

Pasteurizng  will  also  prevent  economic  losses  by 
checking  the  fermentation.  The  methods  and  control 
of  pasteurization  are  described,  with  ttlmttratsom,  in 
Bureau  of  Animal  Industry  Circular  184,  U.  S. 
Department  of  Agriculture,  copies  of  which  are  still 
available  for  free  distribution. 

Preparing  the  mix.    First  it  is  necessary  to  de- 
termine the  porportions  of  the  ingredients  necessary. 
.(See  either  the  Dairy  Division  informal  bulletin  on 
JC'Ice  Cream  Formulas  for  the  Factory,"  or  "The 
^Balance  Method  of  Proportioning  the  Ingredients 
for  Ice  Cream  and  Other  Frozen  Product*,"  pub- 
lished in  the  November,  1929,  issue  of  fhe  Journal 
of  Dairy  Science,  a  reprint  of  which  may  be  obtained 
from  the  Bureau  of  Animal  Industry,  U.  S.  Depart- 
ment of  Agriculture.)    After  the  calculations  have 
been  made,  the  ingredients  are  carefully  weighed 
and  the  mix  is  made  in  the  mixing  vat. 

The  sugar  and  condensed  milk  are  usually  put 
in  the  vat  first  to  avoid  spilling  and  splashing. 
These  arc  followed  by  the  milk  and  cream,  a  portion 
of  which  may  be  used  to  remove  any  condemn! 
milk  that  may  be  adhering  to  a  can  or  a  bucket. 
Next  the  gelatin  is  made  into  a  hot  10  per  cent, 
solution  and  poured  into  the  cream  and  sugar  mix. 
The  cream  is  stirred  vigorously  during  the  addition 
of  the  gelatin  to  prevent  it  from  stringing. 

If  the  viscosity  of  the  mix  is  to  be  increased  by 
ripening,  it  is  cooled,  if  necessary,  to  about  40  deg. 
F.  and  held  for  several  hours  in  the  mixing  vat,  or 
possibly  over  night,  if  the  vat  is  properly  insulated. 
In  case  the  mixing  vat  is  not  insulated,  the  mix 
is  sometimes  put  into  10-gallon  milk  cans  and  held 
in  the  refrigerator. 

Freezing  and  whipping.  The  mix  is  measured 
out  as  needed  for  whipping,  usually  5#  gallons  for 
each  40-quart  batch  of  ice  cream,  and  the  flavor  is 
added  at  this  time.  Just  before  the  mix  is  put  into 
the  freezer,  the  brine,  at  about  10  deg.  F.,  is  circu- 
lated through  the  freezer  for  a  few  minutes  to  chill 
the  machine.  When  this  has  been  done  the  freezer 
is  carefully  started,  the  cream  mix  admitted,  and 
the  whipping  commenced.  It  will  usually  require 
about  15  minutes  to  complete  the  whipping  of  a  40- 
quart  batch  of  ice  cream  with  the  freezer  operated 
at  the  normal  speed  and  the  brine  at  10  deg.  F.  The 
time  to  stop  whipping  is  determined  by  examining 
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the  consistency  fif  the  ice  cream  through  the  peep 
hole  of  the  freezer  or  by  letting  a  little  of  the  ice- 
cream pass  through  the  discharge.  In  many  cases 
it  is  welt  to  continue  whipping  for  two  or  three 
minutes  after  the  brine  has  been  cut  off  from  the 
freezer,  to  obtain  the  proper  consistency.  When  the 
whipping  is  completed  the  ice  cream  is  put  im- 
mediately into  the  cans  for  hardening. 

Hardening.  The  ice  cream  as  it  comes  from  the 
freezer  is  of  a  semifluid  consistency  and  must  be 
hardened  before  it  is  suitable  for  marketing.  After 
the  ice  cream  is  taken  from  the  freezer  it  is  covered 
with  parchment  circles  and  the  tops  arc  placed  on 
the  cans.  They  are  then  placed  in  the  hardening 
room,  which  is  kept  at  about  0  deg.  F.  or  lower. 

Cleaning.  The  dirty  cans,  utensils,  and  equipment 
are  first  washed  with  hot  water  containing  a  suf- 
ficient amount  of  washing  powder  to  remove  the 
grease.  Then  they  are  rinsed  with  clean  water  and 
subjected  to  live  steam  or  boiling  water  long  enough 
to  sterilize  them.  The  cans  are  usually  placed  over 
a  steam  jet.  and  steam  or  hot  water  is  turned  on 
the  equipment  and  small  utensils  by  means  of  a 
steam  hose.  To  assist  in  keeping  the  factory  clean 
and  free  from  lad  odors  plenty  of  fresh  air,  sunshine, 
and  light  should  l>e  admitted. 

LABOR  GETS  SQUARE  DEAL 

Irresponsible  agitators  who  declare  that  labor  is 
given  no  consideration  by  the  lawmakers  of  Amer- 
ica and  that  violence  is  the  only  method  of  securing 
justice  for  the  worker,  can  be  answered  effectively, 
according  to  the  Inter-Racial  Council,  by  the  follow- 
ing facts: 

Laws  enacted  during  1919  to  protect  the  lives  and 
health  of  labor,  contribute  largely  to  the  constructive 
movement,  supported  by  both  employers  and  em- 
ployees, to  help  solve  the  problem  of  industrial  un- 
rest by  applying  legislative  methods,  not  as  a  mat- 
ter of  sentiment,  but  of  sound  economics. 

This  is  indicated  by  the  adoption  of  workmen's 
compensation  in  four  more  states — Missouri,  Ten- 
nessee, Alabama  and  North  Dakota,  the  last  named 
state  enacting  an  advanced  law  which  provides  for 
administering  the  compensation  insurance  in  an  ex- 
clusive state  fund.  There  are  now  only  six  states, 
and  these  non-industrial,  and  all  in  the  South,  re- 
maining without  this  form  of  accident  protection. 
This  means  that  in  the  short  space  of  eight  years 
workmen's  compensation  has  been  written  into  the 
statutes  of  45  states  and  territories  in  addition  to 
the  model  act  of  the  Federal  government  for  its 
million  civilian  employees. 

More  than  30  states  amended  their  compensation 
laws,  generally  along  the  line  of  more  liberal  cash 
and  medical  benefits  for  injured  workers,  shorter 
waiting  periods  before  the  payments  begin,  and  wider 
scope.  Ten  states  raised  their  scale  of  compensation 
so  that  there  arc  now  22  states  which  provide  com- 
pensation for  injured  workers  of  at  least  60  to  66  2-3 
per  cent  of  their  wages. 

Women's  hours  were  reduced  in  half  in  a  dozen 
states,  including  an  eight  hour  law  in  Utah  and  a 
nine  hour  limit  in  Massachusetts,  secured  after  a 
full  half  century's  struggle.  Minimum  wage  laws 
for  women  and  children  were  enacted  in  two  addi- 
tional states.  North  Dakota  and  Texas,  making  four- 
teen now  in  force,  in  addition  to  the  District  of 
Columbia. 

Labor  laws  fared  well  last  \ear  in  the  courts.  Th? 
United  States  Supreme  Court  upheld  the  women's 


eight  hour  law  and  workmen's  compensation  law 
of  Arizona.  The  Supreme  Court  of  North  Dakota 
upheld  the  new  workmen's  compensation  law  in  that 
state,  including  the  exclusive  state  insurance  fund. 
A  Federal  judge  in  North  Carolina  ruled  against 
the  new  national  child  labor  law  in  a  cotton  mill 
case,  but  a  final  decision  has  not  yet  been  handed 
down  by  the  United  States  Supreme  Court  and 
meanwhile  the  law.  which  applies  the  taxing  power, 
is  said  to  be  enforced  in  all  industries  with  the  sin- 
gle exception  of  the  mill  in  question. 

A  United  States  district  court  upheld  an  amend- 
ment to  the  federal  judicial  code,  extendng  the  pro- 
tection of  state  workmen's  compensation  laws  to 
injured  longshoremen. 

HOLLAND  TO  EXPORT  SUGAR 

There  will  be  approximately  70.000  tons  of  white 
sugar  available  for  export  from  Holland  during 
the  1920-21  season,  according  to  the  American  consul 
at  Rotterdam.  The  latest  returns  of  the  beet-sugar 
crop  of  that  country  for  the  1920-21  season  indicate 
a  total  production  of  300,000  tons  as  compared  with 
a  production  of  150,467  tons  of  ordinary  beet  sugar 
and  79,402  tons  of  inverted  white  sugar,  or  a  total 
of  238,692  tons  for  the  1919-20  season.  It  is  antici- 
pated that  about  270.000  tons  of  white  sugar  will 
Ite  secured  from  the  300.000-ton  crop.  It  has  been 
announced  that  200,000  tons  of  the  crop  output  will 
be  required  for  domestic  consumption  and  that  this 
will  be  sold  in  Holland  at  cost  price,  and  that  not 
more  than  20,000  tons  of  this  amount  will  be  per- 
mitted for  use  in  the  manufacture  of  confectionery. 

STANDING  ON  CEMENT 

Workers  often  object)  to  standing  on  cement 
floors,  espeically  during  cold  weather.  Men  dislike 
this  and  it  is  still  more  uncomfortable  to  women. 

Kspccially  is  this  observed  in  new  industrial  plants 
which  being  largely  of  fire-resisting  construction  are 
provided  with  concrete  floors  throughout 

A  good  way  to  take  away  the  discomfort  of 
standing  on  such  factory  floors  is  to  lay  strips  of 
linoleum  on  the  s|)ots  where  the  workers  have  to 
stand.  In  a  number  of  cases  this  little  innovation 
has  done  much  towards  the  comfort  of  the  employees. 

REFRIGERATING  ENGINEERS  MEET 

The  eighth  western  meeting  of  The  American 
Society  of  Refrigerating  Engineers  will  be  held  in 
Chicago,  III.,  on  May  25  to  27,  1921,  according  to 
W.  H.  Ross,  154  Nassau  St.,  New  York,  N.  Y., 
secretary  of  the  Association. 

A  driver  who.  with  his  team,  is  let  by  an  ice  to  a 
coal  company  for  the  delivery  of  coal,  and  who  re- 
ceives his  orders  from  the  coal  company,  in  case  of 
injury  while  in  the  yards  of  the  coal  company,  must, 
it  is  held  in  Scrilmer's  Case,  231  Mass.  132.  120  N.  F. 
350,  look  to  it  for  compensation  under  the  Workmen's 
Compensation  Act,  although  he  remains  in  the  general 
employ  of  the  ice  company,  which  relies  on  him  to 
look  after  its  team. 

This  case  is  annotated  in  3  A.1..R.  1178,  on  the 
question  of  the  liability,  under  the  Compensation 
Statutes,  of  a  general  or  special  employer  for  com- 
pensation to  an  injured  employee. 
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COLLECTION  OF  TAX  UNDER  1918  REVENUE  ACT 

Statement  Covering  Section  630  of  This  Law  En- 
deavors to  Clarify  a  Few  of  the  Misinterpreted  Points 
By  T.  J.  O'Brien 

Chief  Fi«ld  liupcctor.  Northern  Dutricl  ol  Illinoii 

Prom  an  addren  delivered  »t  the  annual  convention 
of  the  National  Astocialion  of  Ice  Cream  Manufacture™ 


The  law  imposing  thr  tax  upon  sale  of  ice  cream 
is  contained  in  Section  (..«)  of  the  Hevemie  Act  ot" 
1918  and  reads  as  follow-.  - 

That  on  and  after  May  1.  1919.  there  -liall  be 
levied,  assessed,  collected,  and  paid  a  tax  ot  1  cent 
for  each  10  cents  or  fraction  thereof  the  amount 
paid  to  any  person  conducting  a  soda  foun- 
tain, ice  cream  parlor,  or  other  similar  place  of  busi- 
ness, for  drinks,  commonly  known  as  >oit  drinks, 
compounded  or  mixed  at  such  place  of  business,  or 
for  ice  cream,  ice  cream  sodas,  sundaes  or  other 
similar  articles  of  food  or  drink,  when  any  of  the 
above  arc  sold  on  or  after  such  date  for  consumption 
in,  or  in  proximity  to  such  place  of  business. 

The  law  regarding  the  tax  on  sales  of  ice  cream  is 
very  specific  and  leaves  very  little  room  for  mis- 
understanding or  misinterpretation.  The  proprietor 
of  the  place  of  business  is  the  person  held  responsi- 
ble under  the  law  for  the  proper  collection  of  the  tax, 
and  it  is  his  duty  to  sec  that  the  amount  due  the 
<  .ovcrnment  is  collected  and  properly  reported  to  the 
(k>vcrnmcnt. 

As  provided  in  the  law.  each  sale  for  10  cents,  or 
less,  is  taxed  one  cent  and  every  sale  over  10  cents  is 
taxed  an  additional  one  cent  for  each  10  cents  or 
fraction  thereof  of  the  sales  price.  The  tax  is  upon 
the  total  amount  of  the  price  paid  by  the  purchases. 
When  several  articles  are  the  subject  of  a  single  sale 
the  amount  of  tax  is  based  on  the  total  sales  price 
As  for  example,  one  person  orders  three  sundaes, 
the  price  of  which  is  15  cents  apiece.  If  the  articles 
were  purchased  separately  the  tax  would  amount  to 
2  cents  on  each  article  or  6  cents  for  the  three,  but 
as  they  were  purchased  at  the  same  time  the  tax  is 
assessed  on  the  total  purchase  price  of  45  cents  and 
amounts  to  5  cents.  However,  if  the  purchaser  or- 
ders one  15  cent  drink  or  ice  cream,  the  tax  is  1 
cents,  and  ii  he  orders,  even  without  leaving  the 
place  of  consumption  of  the  first  article,  a  -rcoml 
article  for  15  cents  he  must  pay  another  2  cents,  as 
the  tax  in  such  cases  is  based  on  each  article  irre- 
spective of  whether  they  were  paid  for  separately 
<ir  in  one  payment.  In  order  to  have  the  tax  com- 
puted on  the  total  of  the  purchase  the  articles  must 
all  be  ordered  or  purchased  at  the  same  time. 

Any  place  where  soft  drinks,  sudas.  etc.  are  sold 
is  considered  a  place  of  business  under  the  law.  ex- 
cept such  places  where  soft  drinks,  ice  cream,  etc.. 
are  served  as  part  of  a  meal.  This  means  that  even 
though  the  place  of  business  is  not  a  soda  fountain 
or  ice  cream  parlor  hut  that  sales  of  -oft  drinks,  ice 
cream,  etc..  arc  made,  such  place  of  business  is  in- 
cluded in  the  law.  except  as  stated  before  where  soft 
drinks,  ice  cream,  etc..  is  served  as  part  ot  a  meal. 
In  all  cases  where  the  article  is  considered  part  of  a 
meal  the  tax  does  not  apply.  However,  if  an  article 
which  under  the  law  is  taxable  is  >old  separate  and 
apart  from  the  meal,  that  is  the  restaurant,  dining 


room.  etc..  is  required  to  go  to  another  place  of  busi- 
ness or  another  separate  department  of  the  s.mic 
business  to  procure  the  article  to  be  served,  the  tax 
docs  apply  as  under  the  law  such  sale  is  considered 
separate  and  apart  from  the  meal.  Also  if  a  pur- 
chaser merely  purchases  a  soft  drink  or  ice  cream  in 
a  restaurant,  dining  room,  etc..  without  any  other 
article  of  food  or  drink,  the  tax  would  apply  even 
though  the  sale  would  have  been  except  if  he  had 
ordered  the  article  with  other  food  or  drink.  In  the 
larger  hotels  and  dining  rooms,  the  ice  cream  parlor 
or  soda  fountain  is  usually  conducted  as  a  separate 
department  of  the  hotel,  apart  from  the  place  of  serv- 
ing meals,  and  orders  by  patrons  for  ice  cream  are 
filled  by  this  separate  department.  In  such  cases 
the  tax  applies  and  must  be  collected  and  reported  in 
the  usual  manner.  There  is  very  little  room  for 
misunderstanding  as  to  the  place  of  business  and  the 
test  is  merely  whether  the  ice  cream  parlor  or  soda 
fountain  is  run  as  a  separate  department  apart  from 
the  place  of  serving  meals. 

The  law  provides  that  the  tax  shall  apply  where 
the  sale  is  made  for  consumption  in  or  in  proximity 
to  the  place  of  business.  This  means  that  the  tax 
applies  to  all  articles  sold  for  consumption  at  the 
place  of  business  or  purchased  for  consumption 
nearby.  Ice  cream  sold  and  placed  in  a  container 
to  U-  carried  by  the  purchaser  to  his  home  or  other 
place  .separate  and  apart  from  the  place  of  purchase 
are  not  taxable.  However,  articles  purchased  for 
local  consumption,  that  is.  on  a  beach  or  other  re- 
sort in  which  the  place  of  business  is  located  are 
considered  coming  under  the  provision  or  in  prox- 
imity to  the  place  of  business  and  arc  taxable. 

The  law  provides  that  the  tax  must  be  paid  at  the 
time  of  sale  by  the  purchaser  to  the  vendor 

The  tax  must  be  collected  by  the  vendor  and  re- 
ported to  the  Collector  of  the  district  in  which  the 
place  of  business  is  located  in  duplicate.  This  return 
must  l>e  submitted  under  oath  on  or  before  the  last 
day  of  each  month  for  the  business  done  during  the 
preceding  month.  In  order  that  the  C.ovcrnnunt  can 
check  the  places  of  business  to  determine  whether 
the  full  amount  of  tax  collected  or  which  should 
have  been  collected  is  reported,  accurate  records  of 
all  sales  should  be  kept.  If  the  sales  and  cash  sys- 
tem of  such  place  of  business  is  not  conducted  in 
such  a  manner  that  each  separate  sale  can  be  record- 
ed, then  a  separate  receptacle  should  be  provided  for 
depositing  the  amount  oi  tax  and  the  tax  collected  on  ' 
ire  cream  should  be  kept  separate  from  other  tax 
collected.  This  is  necessary  in  order  that  the  tax 
can  be  verified.  Where  records  of  sales  are  kept 
these  records  should  W  kept  in  such  a  manner  that 
they  can  readily  lie  checked  by  an  internal  revenue 
officer  and  all  invoices  of  ice  cream  received  should 
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be  kept  by  the  proprietor.  The  larger  soda  foun- 
tains and  ice  cream  parlors  generally  use  the  check 
system,  the  check  either  showing  the  purchase  price 
and  the  amount  of  tax  separately,  or  separate  checks 
are  issued  for  the  price  of  the  article  and  the  tax. 
This  system  is  very  good  and  one  that  should  be 
used  wherever  possible. 

It  is  not  the  intention  of  the  Government  to  dictate 
to  proprietors  how  they  arc  to  conduct  their  business 
or  the  methods  they  should  employ  for  recording 
sales,  but  the  Government  docs  insist  that  suitable 
records  be  kept  of  the  amount  of  tax  collected,  and 
suitable  records  be  kept  of  sales  in  order  that  the 
amount  of  tax  reported  may  be  verified  against  the 
total  sales.  Failure  to  keep  suitable  records  and 
have  them  readily  accessible  for  investigation  may 
result  in  penalties  and  additional  tax  being  assessed 
against  the  proprietor.  Whatever  system  is  used  it 
should  be  such  tliat  it  shows  daily  and  monthly  the 
amount  of  tax  collected  and  the  amount  of  the  sales 
upon  which  such  collections  were  made. 

Payment  may  be  made  by  cash,  money  order  or 
check.  However,  in  the  case  of  uncertified  checks 
such  checks  are  received  subject  to  the  risk  of  the 
taxpayer  in  the  event  such  checks  arc  dishonored. 
The  Government  will  not  pay  protest  or  other  fees 
on  such  checks,  and  in  the  event  they  are  dishonored, 
all  expenses  incident  to  the  attempt  to  collect  such 
check  and  the  return  of  it  through  the  depository 
bank,  must  be  paid  by  the  drawer  of  such  check  as 
such  charges  cannot  be  paid  by  the  Government  or 
deducted  from  the  amount  of  tax  due. 

Failure  to  pay  the  tax  when  due  subjects  the  tax- 
payer to  a  fine  of  $1,000,  and  if  he  wilfully  refuses 
to  pay  or  wilfully  attempts  to  evade  the  tax  he  is 
liable  to  a  fine  of  $10,000  and  costs  and  to  imprison- 
ment for  one  year.  The  same  penalties  apply  to  an 
officer  or  employee  of  a  corporation  who  fails  to  pay 
or  collect  the  tax  due,  or  wilfully  attempts  to  evade 
payment  or  refuse  to  make  proper  payment. 

If  any  person  fails  to  pay  tax  for  which  they  arc 
liable,  the  collector  or  bis  deputy  can  under  the  law 
collect  such  taxes  with  5  per  cent,  additional  and  in- 
terest at  the  rate  of  12  per  cent.,  per  annum. 

The  law  also  applies  similar  penalties  for  failure 
to  make  proper  return  of  fraudulent  return  or  mis- 
representation of  tax  due. 

When  a  vendor  overpays  the  tax  due  with  one 
iih  nthly  return  he  may  take  credit  for  such  over- 
payment against  the  tax  due  for  a  succeeding  return. 
When  a  tax  has  been  illegally  or  erroneously  col- 
lected and  where  it  is  impossible  or  impracticable  for 
the  taxpayer  to  take  credit,  as  allowed  by  the  above, 
he  may  file  a  claim  on  Form  46,  for  refund  of  the 
amount  so  paid. 


An  option  and  not  a  sale  contract  is  held  effected 
in  Hanscom  v.  Blanchard,  117  Me.  501,  105  Atl. 
291,  3  A.L.R.  S45,  by  an  instrument  which,  after 
reciting  the  necessary  elements  of  a  contract  of 
sale,  concludes  that  in  case  the  vendee  shall  fail 
to  fulfill  the  agreement  entered  into,  then  the  down 
payment  shall  be  forfeited. 


NATIONAL  ASSOCIATION  NOTICE 

rQesearen  L*aoorstory 

The  Committee  appointed  to  handle  the  above- 
mentioned  matter  has  been  actively  at  work  and  this 
office  is  now  in  receipt  of  a  communication  from  A. 
B.  Gardiner,  Chairman,  asking  that  the  members  be 
requested  to  offer  their  views  and  suggestions  in 
regard  to  the  Laboratory;  these  views  and  sugges- 
tions to  be  formulated  into  a  definite  plan  of  pro- 
cedure.   The  Committee  will  consider: 

(1)  The  Scope  of  the  Laboratory: 
(a)    To  cover  plant  operations. 

(10  To  cover  matters  relating  to  our  goods  in  the 
hands  of  customers. 

(c)  To  cooperate  and  collaborate  with  other  re- 
search laboratories  that  have  touched  upon  the  in- 
formation we  arc  seeking;  and  to  cooperate  with  the 
U.  S.  Bureau  of  Chemistry,  the  Laboratory  of  the 
Dairy  Division.  Department  of  Agriculture,  and  other 
public  laboratories. 

(d)  To  collect  a  library  in  which  would  be  found 
all  earlier  publications  relating  to  this  line  of  work 
as  published  in  Holland,  Denmark,  England,  Germany, 
the  United  States  and  elsewhere,  and  to  secure,  and 
tile  all  new  publications  relative  thereto. 

(e)  To  cooperate  with  local  Boards  of  Health  in 
supplying  them  with  correct  and  practical  information 
for  their  guidance  in  the  preparation  of  laws  and  or- 
dinances relating  to  milk  and  ice  cream. 

(2)  The  Head  of  the  Laboratory: 

(a)  It  is  the  thought  of  the  Committee  that  the 
man  selected  for  head  of  the  Laboratory  should  not 
only  have  a  wide  training  in  research  work,  but 
should  also  have  such  a  reputation  nationally  that 
absolute  confidence  could  be  placed  in  his  work  and 
in  his  statements. 

(b)  It  is  the  further  thought  of  the  Committee 
that  an  executive  secretary  might  be  selected  who 
would  attend  to  all  the  business  details  of  the  Labora- 
tory, leaving  the  head  of  the  research  work  untram- 
meled  in  his  labor. 

(3)  Location  of  the  Laboratory: 
Suggestions  as  to  a  location,  the  following  points 

to  be  kept  in  mind  in  this  connection: 

(a)  In  what  city  can  the  work  of  the  Laboratory 
!*•  carried  on  to  secure  the  best  results  for  our 
Association? 

(b)  In  what  city  can  the  work  of  the  Laboratory 
1*  carried  on  to  secure  the  best  results  in  a  national 

v,  ;,v  : 

Suggcstions  along  the  above  lines  will  be  grate- 
fully received,  as  well  as  any  general  suggestions  in 
connection  with  the  Lalioratory  that  may  occur  to  the 
mcmncrs. 

The  I-nlwratory  Committc  plans  to  have  a  joint 
meeting  at  any  early  date  with  the  Laboratory  Com- 
mittee of  the  International  Milk  Dealers'  Association 

Please  address  communications  on  this  subject  to 
A.  V..  Gardiner.  524  X  Calvert  Street,  Baltimore. 
Md. 

Membership  Certificates 

Our  steel-engraved  membership  certificates  will  be 
ready  for  mailing  within  a  very  short  time  to  mem- 
bers who  have  paid  1921  dues.  These  certificates, 
beautifully  engrossed  with  the  name  of  the  memlier, 
will  be  suitable  for  framing,  and  will  be  deserving 
of  a  conspicuous  place  in  your  office. 

If  you  have  not  already  paid  your  dues  please  send 
us  a  check  promptly,  in  order  that  a  certificate  may- 
go  forward  to  you. 

Bulletin  Xo.  42.  January  26.  1921. 
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During   the    convention    season  just 

J*10'  ending,  ice  cream  manufacturers  have 
tarty 

devoted  a  great  deal  of  attention  to 
their  peak-load  problem.  They  should,  therefore, 
the  more  readily  accept  the  fact  that  they  arc  not 
alone  in  having  a  peak-load  problem  and  the  more 
scriou-lv  consider — in  their  own  interest,  if  for  no 
other  rc.-"cn— whether  they  are  doing  their  full 
share  towards  making  thi-  problem  less  difficult  to 
handle. 

At  conventions  of  ice  cream  manufacturers,  sup- 
ply men  have  from  time  to  time  pointed  out  that  the 
too  common  practice  of  holding  hack  orders  until 
the  need  for  supplies  become*  pressing  results  in  a 
congestion  that  inevitably  increases  the  cost  of  do- 
ing business  and  frequently  in  unavoidable  delay  in 
making  deliveries.  Now  comes  an  equipment  man, 
\Y.  C.  Davis,  of  the  Davis- Watkins  Dairymen's  Mfg. 
( '<>..  who  though  speaking  for  his  own  organization, 
might  well  be  considered  as  speaking  for  all  ma- 
chinery and  utensil  manufattm-crs  when  he  says: 

"Ever  since  I  can  remember  it  has  been  an  im- 
possibility for  us  to  properly  take  care  of  all  the 
orders  given  to  us  during  the  spring  months.  All 
indications  bear  out  my  contention  that  this  year 
is  going  to  be  no  exception  to  the  rule;  in  fact  this 
year  will  probably  be  busier  than  other  years  be- 
cause every  time  a  lot  of  people  are  thrown  out  of 


work  it  invariably  increases  demand  for  milk  and 
dairy  products.  In  no  other  commodities  can  the 
people  of  America  secure  a  like  proportion  of  food 
at  so  reasonable  price  as  they  can  by  purchasing 
dairy  products.  Conditions  as  they  are  today  indi- 
cate an  extra  demand  for  dairy  products  and  every 
man  handling  this  food  is  going  to  do  everything 
in  his  power  to  see  that  he  handles  all  of  this  food 
that  he  possibly  can.  For  this  reason  I  look  for  an 
unusual  flood  or  orders.  At  the  present  time  we  are 
in  a  position  to  make  quick  delivery  on  almost  any- 
thing needed,  and  I  believe  other  manufacturers  in 
our  industry  arc  in  the  same  shape,  but  a  little  Ijt.  v 
when  a  lot  of  people  wake  up  to  their  needs  it  will 
not  be  so  easy  to  take  care  of  them.'" 

Just  so  long  as  men  wait  until  they  can  wait  no 
longer  to  place  their  orders,  so  long  will  there  l>e 
heart-breaking  experiences  in  securing  needed  equip- 
ment and  supplies,  and  just  so  long  will  there  be 
loss  of  business  not  due  to  avoidable  iault  of  the 
supply  man  but  to  the  purchasers  needless  and  un- 
wise delay  in  ordering.  The  cure  for  an  ill  that  is 
perennial  (or  at  any  rate  has  been  up  to  now)  is 
simply  this :    Buy  early. 


UNDISTRIBUTED  EARNINGS  TAX 

The  Committee  on  Federal  Taxation  of  the 
National  Association  of  Credit  Men,  has  issued  a 
book  entitled  "The  Undistributed  Earnings  Tax— a 
plan  to  tax  the  current  year's  earnings  of  corpora- 
tions not  distributed."  This  tax  is  designed  to  take 
the  place  of*  the  Excess  Profits  Tax.  Copies  of 
this  I>ook  have  been  sent  to  every-  member  of 
Congress  and  to  thousands  of  business  men  through- 
out the  country. 

The  recommendations  of  the  Committee  are : 

1.  Elimination  of  the  Excess  Profits  Tax. 

2.  Elimination  of  the  Corporation  Income  Tax 

3.  Dividends  from  current  earnings  to  be  subject 
to  the  normal  tax  in  the  hands  of  the  individual 

4.  Substitution  of  a  corporation  undistributed 
earnings  tax  at  graduated  rates. 

5.  Dividends  which  arc  paid  from  earnings  o: 
prior  years  on  which  the  corporation  has  paid  tlu 
undistributed  earnings  tax,  not  to  be  considered  a- 
income  to  the  individual  shareholder.  Dividends  ma> 
not  be  paid  from  surplus  until  earnings  of  current 
year  have  first  been  used  for  that  purpose. 

6.  Adjustment  of  rates  of  taxation  on  personal 
incomes  (both  normal  and  surtax)  to  meet  the 
requirements  of  the  budget  from  income  taxes. 

According  to  this  committee  some  of  the  advan- 
tages of  the  Undistributed  Earnings  Tax  are  these: 

1.  Because  it  substantially  equalizes  taxation,  it 
is  closed  to  the  serious  objection  which  is  directed 
against  the  Excess  Profits  Tax  and  may  be  directed 
against  some  of  the  substitutes  proposed  for  it 

1.  Since  it  is  an  extension  of  the  income  tax 
principle,  it  does  not  require  the  setting  up  of  new  tax 


machinery. 

X  It  combines  with  the 
rate. 


tax  flexibility  of 


4  By  removing  the  penalty  that  rests  on  small 
shareholders,  it  will  encourage  the  investment  on 
the  part  of  larger  groups  in  shares  of  coqwirations 
and  thus  contribute  to  the  financial  and  economic 
stability  of  the 
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QUERIES 


REPLIES 


COMMENTS 


Computing  Formula  Using  Butter  and  Powdered  1 

Would  roil  kindly  write  mi  nf  .1  h  I  mix  tor  ice  creanii 

-Hue  I  am  not  aaiiitficd  with  the  product  1  am  making  now 
Mi-   following  is.  the  inaredirnta  u-c-l,  ami  ti  hai  * 

Ki  >ud  taste  it  iccm*  to  lack  that  creamy  look,  We  UM  5U 
jh.uioK  uf  mills   powder,         pounds   nf  uncalled   Inittrr.  42 

pound*  of  Miv'ar  and  -  pound*  of  Hake  gelatine  and  -4  gallon* 

uf  water.  Wr  Irt  this  rise  ti>  .1  tempi-ratim-  <  i  145  degree* 
tti::  it  thr-itu-li  r.n  rmiiKirnr  and  root  it  di.svn  !«■  al.-'iil 
brtwirn  -15  and  5l(  drgnrv  We  age  it  Iit  a!i  24  h'.r.r* 
mi  the  cooling  room.  \\  c  tun  tins  through  a  I.rir'.e  frec/cr 
,it  a  temj  11  .itui  r  of  8  degrees  a'rii.vc,  ami  nttrr  Irirriug,  we 
1-nt  it  in  ii.inlt  iimK  room  wlr.cn  h .j ^  a  temperature  ,.1  al.,.ur 
4  to  K  ilciin  1  -  aliovr 

II  >rrm>  to  t.ikc  too  lone  for  it  to  get  liar, I  .-.ml  make 
it  look  watery  like  and  *tnky  What  will  I  dn  to  prevent 
this  and  how  can  I  make  a  product  that  will  be  more  creamy 
anil  good  looking"' 

I*  it  hecausi  the  powdct  in  mixed  with  the  mix  or  doe* 
fresh  milk  and  butter  make  a  better  product'  If  *o,  m 
what  quantities  and  what  mint  I  do  to  improve  the  body  of 
my  product'  State  also  if  powdered  milk  is  the  most  s.iti- 
faitory  to  use  and  how  I  can  get  away  from  that  glasfy  look 
and  <tickincs*  M    F.  H. 

\\"r  know  of  no  reason  why  you  should  not  lie 
able  to  make  an  excellent  ice  cream  usiiiK  sound  sweet 
Imtter  lor  your  fat  and  skim  milk  powder  for  your 
milk  solids  not  fat.  providing  you  are  using  a  correct 
formula. 

Computing  the  solids  in  your  formula,  as  submitted, 
we  find  you  have  6.3  per  cent,  fat;  11.11  per  cent, 
s.n  f. :  13.24  per  cent,  sugar ;  0.63  per  cent,  gelatine 
and  31.28  per  cent.  T.S.  You  do  not  state  if  the  24 
sal.  of  water  added  to  the  mix  includes  the  water 
used  in  preparing  the  gelatine.  If  you  use  additional 
water  for  this  it  will  bring  the  total  solids  content 
down  to  30  per  cent,  or  below. 

We  believe  from  inspection  of  the  above  solid  con- 
lent  of  your  mix  that  even  with  a  moderate  overrun 
ymi  will  have  an  ice  cream  of  poor  texture  which 
accounts  for  its  watery  appearance.  The  stickiness 
no  doubt  is  caused  by  using  a  little  bit  ton  much 
gelatine  content  with  so  low  a  total  solid  content 

Another  factor  that  might  cause  some  of  your 
trouble  is  the  temperature  at  which  you  harden.  If 
you  arc  using  a  blast  system,  4  to  8  degrees  above  is 
low  enough,  but  if  you  are  using  the  still  air  system 
your  temperatures  should  be  maintained  at  zero  or 
below. 

Complying  with  your  request  we  are  computing  a 
new  formula  that,  with  a  reasonable  overrun  should 
make  a  product  devoid  of  the  delects  you  state  in 
■  i;r  li  rtt  r. 

The  solids  content  of  this  formula  are  as  follows: 

i  Ilutter  fat   8  '", 

M.Ik  S  N.F   1-' 

Sugar   15  % 

Gelatine  (Solid)    Mil 

Total  Solid*   r>  y\ 

We  would  suggest  that  you  make  your  calculations 

in  pounds  rather  than  in  gallons  for  simplicity  and 

convenience.    For  example,  if  you  want  100  gallons 

"f  mix.  take  fXX)  pounds  as  your  weight,  including  all 

ingredients -  for  it  is  better  to  rind  yourself  a  tritle 

over  or  under  100  gallons  on  your  mix  than  to  risk 

going  wrong  on  your  percentages  of  fat  and  milk 

solids  not  fat,  a>  may  easily  happen  when  the  more 

complicated  method  of  proportioning  ingredients  is 

followed. 


Stalling  with  ><  in  fat.  8  per  cent,  you  readily  find 
that  your  r<  quit  cim  nt  i-  72  pounds.  Then.  assuming 
that  your  ««oi  niter  ha»  a  fat  content  <>t  83  per 
cent,  you  :"inil  your  1  utter  requirement  thus: 

■  1 1 in 

 -  *t  ;s 

s.l 

If  your  content  of  milk  solid.s  not  fat  is  to  be 
12    per    cent,    \otir    requirement    is     108  pounds 

.  mix  12 

  —  10S  i  and  assuming  that  the  content  of 

100 

milk  solids  not  fat,  in  your  skim  powder  is  ">4  per 

cent.,  your  powder  requirement  is 
inn  .  Mo 

 =.  U4.M 

"4 

The  sugar  content  is  15  per  cent.,  which  will  come 
to  135  pounds.  Take  also  the  weight  of  your  vanilla 
and  your  gelatine  solution,  say  one-hall  of  one  per 
cent,  for  vanilla  (4.5  lbs  i  and  50  pounds  for  gela- 
tine solution  (5  lbs.  of  gelatine  in  45  Ihs.  of  water). 

Adding  the  above  weights  we  have: 

ISllttrr   8ei.75 

Sk.  Powder   114.89 

Sugar     US. 00 

Vanilla    4.50 

<*,rl.  Sol.    5000 

J9fl4 

Then  your  clear  water  requirement  is  900 — 391.14 

or  .S08.86  lbs. 

If  you  wish  to  make  a  smaller  batch  you  can  re- 
duce each  weight  accordingly.  Thus  if  you  wish  to 
make  10  gals,  of  mix  instead  of  100  gals,  your  butter 
content  would  1*  8.0/  lbs.  (86.75--- 10=8.675).  Like- 
wise you  can  figure  your  other  solids  in  the  same 
proportion 

You  will  not  that  we  have  disregarded  the  small 
amount  of  fat  in  skim  powder.  We  believe  this  is  a 
safe  rule  to  follow,  to  allow  a  little  margin  of  safety 
on  fat  content  when  you  are  working  close  to  a 
standard — either  your  own  standard  or  one  fixed  by 
law. 

Standardizing  Condensed  Milk 

1-  it  po -i.il.),.  1..  get  a  correct  test  of  butter  1st  witli  a 
llibcck  stcatn  tr-tir  with  f.tgar.  condensed,  cream  and  milk 
:dl  together  .1*  .1  hauli'  M«o  is  it  possible  to  reduce  ot 
laisc  the  butt.  -  f.it  in  ...mlcuscd'  1  Having  1'*  can*,  "t 
condensed  how  to  tcdine  in  J'-4'.;.)  I»y  ad. ling  skim  milk 
t..  reduce  will  it  rediKf  tlu  bum  r  fat  and  increase  the  nolnl.  ' 

V    V  c 

There  are  a  number  of  modifications  of  the  Bali- 
cock  test  for  cream  that  have  been  applied  and  used 
with  practical  success  in  testing  ice  cream,  that  i*. 
plain  ice  cream  without  the  addition  of  chocolate, 
fruits,  etc. 

( )nc  of  these  modifications,  which  is  known  as 
Holm's  method  follows: 

\  mixture  of  equal  parts  of  hydrochloric  and  80 
per  cent,  acetic  acid  is  substituted  for  sulphuric  acid 
\  sample  of  u  grams  is  wcighrd  into  a  milk-testing 
bottle,  and  30  cc.  of  the  acid  mixture  added.  The 
bottle  is  then  placed  in  hot  water  and  kept  there 
until  the  contents  are  well  darkened  but  not  charred. 
The  test  is  completed  in  the  usual  manner.  The  fat- 
reading  is  multiplied  by  2 
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It  is  possible  to  reduce  or  increase  the  butter  fat 
in  condensed  whole  milk  through  standardization. 
However,  by  adding  skim  milk  you  will  reduce  the 
butter  fat  content  and  also  reduce  the  solids  not  fat 
content  of  the  condensed  whole  milk.  If  you  wish  V< 
reduce  the  fat  content  of  the  condensed  whole  milk 
maintain  practically  the  same  solids  not  fat,  you 
do  so  by  standardizing  with  condensed  skitn  milk. 
Again  if  you  wish  to  reduce  the  fat  content  of  the 
condensed  whole  milk  and  raise  the  solids  not  fat 
content  the  same  may  lie  accomplished  by  standardiz- 
ing with  skim  milk  powder. 

Standardizing  your  condensed  whole  milk  to  .1.5 
per  cent,  butter  fat,  we  assumed  that  you  are  using 
condensed  whole  milk  with  an  average  comitositiott. 
namely,  8  per  cent,  fat  and  20  pv-r  cent,  s.n.f.  which 
weighs  8.95  pounds  to  the  gallon  Ten  cans,  ot  1U 
gallons  each,  would  weigh  895  pound-.  The  follow- 
ing four  standizations  arc  carried  on  by  the  square 
method  : 

I  Having  895  pounds  of  condensed  whole  milk 
testing  8  per  cent,  fat  and  20  per  cent,  s.n.f.  to  reduce 
to  3.5  per  cent,  fat  by  adding  skim  milk  testing  0  per 
cent,  fat  and  9.36  per  cent,  s.n.f  : 

 3  5 


3  5 


*  5 


.1  5  :  4.5  :  :  S-)5:X 

Working  out  the  above  equation  we  find  it  re- 
quires 1,150.71  pounds  of  skim  milk  plus  895  pounds 
condensed  whole  milk  to  make  2045.71  pounds  which 
tests  3.5  per  cent,  fat  and  14  per  cent,  s.n.f. 

2.  Having  895  pounds  of  condensed  whole  milk 
tc-ting  8  per  cent,  fat  and  20  per  cent,  s.n.f.  to  reduce 
to  3.5  per  cent,  fat  by  adding  condensed  skim  milk. 
4  to  1  average  composition  0.7  per  cent,  fat  and  33 
per  cent,  s.n.f. : 

8  J  « 


3.5 


.7 

2.8 


4.5 


_4.J 
3V5:X 


Working  out  the  above  equation  we  tind  it  requires 
1,438.39  pounds  of  condensed  skim  milk  plus  895 
pounds  condensed  whole  milk  to  make  2.333  39  pounds 
which  tests  3.5  per  cent,  fat  and  28  per  cent,  s.n.f. 

3.  Having  895  pounds  of  conden-ed  whole  milk 
testing  8  per  cent,  fat  and  20  per  cent,  s.n.f.  to  reduce 
to  3.5  per  cent,  by  adding  powdered  skim  milk  of 
average  composition  2  per  cent,  fat  and  94  per  cent, 
s  n.f.  : 


8 


1  ■ 


Working  out  the  al«nc  equation  we  find  it  requires 
2,685  pounds  of  powdered  skim  milk  plus  895  pound- 
condensed  whole  milk  to  make  3.580  pound-  which 
test-  3  5  per  cent,  fat  and  61  per  cent,  s.n.f. 

If  you  wish  to  make  a  definite  quantity  of  your 
standardized  product  the  following  method  is  u-ed  ; 

4  Having  condensed  whole  milk  testing  8  per  cent, 
tat  and  20  per  cent,  s.n.f.  and  condensed  skim  milk 
tc-ting  0,7  per  cent,  fat  and  33  per  cent  s.n.f.  to  make 
900  |*>iind-  te-tiug  3.5  per  cent,  fat; 


0.7 


 2.8 

3  5 

I 

ii 

X  : 


Working  out  the  above  equation  we  find  it  requires 
345.2  pounds  condensed  whole  milk  and  5548  pounds 
condensed  skim  to  make  900  pounds  testing  3.5  per 
cent,  fat  and  28  per  cent  s.n.f. 


Increasing  the  Solids  Not  Fat 

We  would  appreciate  it  verjr  much  if  you  will  write  u- 
vour  opinion  about  the  follow  inn  ingredient*  which  we  are 
using  tor  our  ice  cream  mix  and  which  turn?  out  fiom 
''0  to  93  gallon*  of  finished  product.  Can  the  same  l>e 
improved  and  how  ? 

The  following  ingredient*  are  used:  158  pounds  4%  mi!k. 
60  pounds  36rj  cream,  1J5  pound*  plain  8cc  condentr! 
milk,  48  pounds  sugar,  40  ounce*  gelatine.  32  ounces  of 
vanilla  and  about  2'i  pound*  water  to  melt  gelatine  in 

Are  we  getting  too  much  swell  or  not  enough  swell?  Wb.it 
■  *  the  per  cent,  of  fat  and  solid*,  and  total  solids1 

T.  A.  L 

Your  formula  is  as  follows: 

%  Fat       -«  S.N.F 

158     lb*.  Milk   4.  9. 

60     lb,.  Cream  .    36.  5  6 

135     lb*.  Cond.  Milk    8. 

2.5  lbs.  Gelatine  (Solid) 
2  0  tb«.  Vanilla 
2  5  Il>«.  Water 
48     lbs.  Sugar 

408  0  lbs.  Complete  Mix 

The  above  formula  contains  9.49**  butter  fat,  10.92^ 
milk  solids  not  fat,  11.76%  sugar,  0.61^  gelatine 
(solid)  and  32.78%  total  solids. 

You  state  that  you  make  as  high  as  93  gallons  from 
the  above  mix  which  we  figure  is  106.07%  overrun 
(The  weight  of  your  mix  per  gallon  theoretically 

408 

figures  as  9.04  lbs  and            equals  45.13  gallons). 

9.04 

We  believe  this  overrun  is  a  little  high  for  the 
amount  of  solids  contained  in  your  mix. 

This  formula  could  be  improved  by  increasing  the 
amount  of  solids,  say  to  34  or  35'"..  This  can  he 
done  by  making  a  product  with  the  following  -olid- 
content:  10%  fat.  10''.  milk  solid  not  fat.  and 
14f;  sugar 


4  5 


1-5  :  4.5  :  :  895  X 


ANNUAL  MEETING  OF  CHAMBER 

Joseph  H.  Defrces.  president  of  the  Chamber  of 
Commerce  of  the  United  States,  announced  recently 
that  the  ninth  annual  meeting  of  the  National 
Chamlx-r  will  be  held  at  Atlantic  City.  X.  J.,  April 
27,  28  and  29.  1921. 
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NEWS  OF  ICE  CREAM  FACTORIES 
Reader*  are  requested  to  send  for 
this  department  authentic  news  of  in- 
tention to  build,  improve  or  add  equip- 
ment to  plants;  changes  in  control,  and 
other  items  of  interest  about  plants  and 
the  business. 


CANADA 

Shcrbrookc.  Que— Goupil,  Limited  7.  Rue  Alex- 
andre, has  enlarged  its  business,  being  incorporated 
for  $250,000.'  The  company  manufactures  about  2000 
gallons  of  ice  cream  daily,  and  also  manufactures 
chocolate. 

CUBA 

Guantanamo  Bay— A.  C.  Bridges,  Lieutenant,  U. 
S.  X.,  supply  officer  of  the  U.  S.  Receiving  Ship  at 
Guantanamo  Bay,  states  that  he  has  established  an 
ice  cream  plant  in  connection  with  a  soda  fountain 
on  the  receiving  ship.  The  Lieutenant  has  just  placed 
an  order  for  a  40-qt.  freezer  and  expects  to  make 
about  40  gallons  a  day.  He  wishes  to  get  in  touch 
with  dealers  of  acessories  and  supplies. 

ALABAMA 

Gadsden — C.  K.  Crosstield  has  bought  the  Lokey 
Ice  Cream  Co..  12th  st.  and  Forest  ave.,  and  will 
operate  under  that  name.  Mr.  Crossfield  states  that 
he  will  install  additional  equipment  and  make  a  few 
other  changes. 

COLORADO 

Pueblo — The  Pueblo  Ice  Cream  Co.,  recently  or- 
ganized, has  purchased  the  Sanitary  Ice  Cream  & 
Supply  Co.  and  will  do  business  at  the  same  ad- 
dress. 509  Elizabeth  st.  The  company's  plant  has  a 
capacity  of  1,000  gallons  a  day,  steam  and  refrigera- 
tion being  purchased  from  the  Mountain  Ice  &  Coal 
Co.  on  the  gallon  basis.  R.  J.  Belcher,  who  was 
president  of  the  Sanitary  Company,  is  also  presi- 
dent of  the  Pueblo  Ice  Cream  Co.;  however,  there 
were  a  number  of  changes  in  ownership  Incident  to 
the  formation  of  the  new  company. 

Dublin— The  J.  \Y.  Geeslin  Ice  Cream  Co.  has  re- 
modeled its  plant,  installing  new  machinery  and 
building  in  a  hardening  room,  8  by  10  ft.,  and  milk 
room,  8  by  10  ft.,  constructed  under  the  direction 
of  the  Armstrong  Cork  &  Insulation  Co.  The  new 
machinery  includes  a  6-ton  York  refrigerating  ma- 
chine, also  a  Viscolizer,  one  Reid  Pasteurizer,  one 
Emery  Thompson  40-qt.  belt-driven  brine  freezer, 
a  C.-P.  can  washer,  otic  Crcasey  ice  breaker,  a  hold- 
ing vat,  Jensen  turbine  can  dryer,  tubular  milk 
cooler.  10  h  p.  vertical  boiler,  a  Babcock  milk  tester, 
all  furnished  by  the  Blanke  Mfg.  Co..  St.  Louis.  Mo. 
The  total  investment  will  be  around  $18,000. 

ILLINOIS 

Bloomington— The  Bloomington  Ice  Cream  Co.. 
MY)  5.  Roosevelt  ave.,  has  been  purchased  by  L.  M. 
Morris,  who  will  continue  the  business  in  the  same 
place  and  under  the  same  name. 

Cent ralia— The  Kaney  Ice  Cream   Co.  plang  to 


make  some  changes  in  its  refrigeration  system  and 
install  new  machinery. 

Chicago — The  Hydrox  Co.,  24th  and  Lake  Park 
ave..  has  purchased  25  Ward  electric  trucks. 

East  St.  Louis — The  St.  Clair  Dairy  Co.  lias  in- 
stalled one  26-ton  vertical  single-acting  belt  driven 
enclosed  York  refrigerating  machine  and  high 
pressure  side  complete  for  its  ice  cream  department. 

McLeansboro— The  Haw  Creek  Creamery  is  build- 
ing an  addition  to  its  plant  and  will  install  an  ice 
cream  plant  therein.  J.  R.  Ncwbery,  formerly  of 
Xewton,  111.,  and  recently  of  Jonesboro.  Ark.,  has 
bought  an  interest  in  the  creamery. 

Rockford — The  Crescent  Ice  Cream  Co..  416  E. 
State  st.,  plans  to  install  some  new  machinery. 

INDIANA 

Marion — The  tirm  name  of  the  Sohn  Ice  Cream 
Co.  has  been  changed  to  the  Atkins  Products  Co. 

Michigan  City— The  Sanitary  Milk  &  Ice  Cream 
Co.  plans  to  remodel  its  plant  and  install  new  equip- 
ment. 

Nappancc — George  Freese's  Sons,  ice  cream  manu- 
facturers, have  added  to  their  York  refrigerating 
equipment  a  15-ton  York  vertical  single-acting  belt 
driven  enclosed  refrigerating  machine  and  high  pres- 
sure side  complete. 

Warsaw— The  Collins  Ice  Cream  Co.  is  remodel- 
ing its  plant  and  plans  to  install  new  equipment. 

IOWA 

Arlington— The  Hutchinson  Co..  Cedar  Rapids,  lias 
installed  a  5-ton  York  rcirigerating  machine  and 
high  side  complete  in  its  branch  plant  here. 

Cedar  Rapids— The  Hutchinson  Co.  has  started 
the  construction  of  its  new  plant  on  the  plot,  80  by 
80  ft.,  recently  purchased  at  Third  st.  and  Fifth  ave. 
This  plant,  which  will  be  of  brick  and  concrete  con- 
struction, two  story  and  basement,  will  be  modern 
throughout  and  equipped  with  up-to-date  machinery. 

LOUISIANA 

Hammond— O.  F.  Schleef,  of  Loranger,  plans  to 
establish  an  ice  cream  factory  here. 

MARYLAND 

Baltimore— Work  was  recently  started  on  the  ad- 
ditions and  alterations  of  the  Maryland  Creamery 
Co.'s  ice  cream  plant  at  1700  block  E.  Pratt  st.  The 
plans  call  for  additional  storage  facilities,  a  large 
freezing  room  and  laboratory.  Additional  equipment 
will  be  installed,  including  one  25-ton  York  ice  ma- 
chine, two  80-qt.  Miller  freezer  and  two  1000-gal. 
glass  lined  storage  vats.  When  complete  the  im- 
provements will  represent  a  cost  of  $75,000  and  the 
plant  will  have  a  daily  capacity  of  5000  gat.  and 
storage  for  10.000  gal.  J.  Abrams,  president  of  the 
company,  expects  the  improvements  will  He  com- 
pleted about  April  1,  1921. 

MASSACHUSETTS 

lloston— The  Boston  Jersey  Creamery.  <)-10  Ful- 
ton place,  has  increased  its  capital  from  $100,000  to 
$200,000. 

Brockton— The  Producers'  Dairy  Co.,  725  Belmont 
St.,  is  remodelling  its  by-product  rooms  into  a  mod- 
ern ice  cream  department,  to  be  completed  by  April 
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I.  All  equipment  will  be  new  except  a  20-ton  C.  P. 
ice  machine,  which  has  been  used  in  the  refrigeration 
of  market  milk. 

Lowell— The  Grove  Ice  Cream  C<>.  plans  to  build 
a  branch  plant. 

North  Adams — The  Trojan  Ice  Cream  Co.,  of 
Troy,  N.  Y.,  plans  to  build  a  branch  plant  here. 

Pittsficld— The  Pittsficld  Milk  Exchange,  a  co- 
operative organization,  will  build  a  new  one-story 
plant,  65  by  100  ft.,  for  the  manufacture  of  ice  cream 
and  other  milk  products. 

Taunton— F.  H.  Cushman,  ice  cream  manufactur- 
er, is  remodelling  his  plant  at  23  Trcscott  st. 

MINNESOTA 

Fairmont— The  Fairmont  Ice  Cream  Co.  is  re- 
modelling its  plant.  The  improvement  will  cost 
$10,000. 

Faribault— The  Minncstota  Waterloo  Creamery 
Co.  has  been  incorporated  with  a  capital  stock  of 
$250,000  by  Leroy  Corliss  and  K.  15.  Corliss  of 
Dmaha,  Neb.,  and  H.  L.  Mobson.  of  this  city.  Leroy 
Corliss,  president  of  the  company,  states  that  the 
new  Minnestota  company,  at  the  present  time,  is  not 
engaged  in  the  ice  cream  business  direct,  although 
being  associated  in  a  good  many  ice  cream  plants. 
Mississippi 

Columbus— The  Columhu*  Ice  Cream  &  Creamery 
Co.  is  increasing  the  capacity  of  its  plant  by  adding 
new  motor  driven  freezers  and  other  equipment  fur- 
nished by  the  Creamery  Package  Mfg.  Co. 

MONTANA 

Harlowton— The  Harlowton  Creamery  Co.  has 
been  organized  by  E.  J.  Riggs  and  A.  F.  Valgamore. 
The  new  firm  has  leased  a  building  which  will  be 
remodeled  for  the  manufacture  of  ice  cream  and 
other  dairy  products.  The  company  will  also  install 
.i  bottling  works  in  the  building. 

MISSOURI 

St,  Louis — The  Southside  Ice  Cream  Co..  Carondc- 
let.  has  been  organized  with  a  capital  stock  of  about 
520.000.  The  company  expects  to  be  in  operation 
this  spring. 

NEBRASKA 

Norfolk— The  Graham  Ice  Cream  Co.,  of  Omaha, 
has  purchased  the  Norfolk  Ice  Cream  Co.  and  the 
two  companies  will  be  operated  under  one  admin- 
istration from  Omaha.  Thomas  Lewis  and  Will 
Lewis  will  remain  in  active  management  at  the  Nor- 
folk plant  and  in  addition  S.  S.  Hamilton  has  been 
engaged  as  assistant  manager  and  Thomas  Walpole. 
a*  general  superintendent  of  both  plants.  H.  B. 
T -raham.  president  of  the  company,  states  that  an 
addition  .31  by  140  ft.  will  be  added  to  the  Norfolk 
plant.  The  addition  will  be  two  stories  high  of 
brick  and  concrete  construction  in  which  the  com- 
pany will  instal  a  refrigerating  plant  and  additional 
cold  storage  rooms  at  a  cost  of  $50,000  or  more. 
Extensive  repairs  will  also  be  made  to  the  old  plant 
and  new  equipment  installed,  including  two  Elyria 
glass-lined  vats.  The  purchase  of  the  Norfolk  plant 
also  includes  the  ice  plant  formerly  owned  by  the 
Pure  Ice  Co.  A  new  ice  plant  is  contemplated.  The 
Graham  Ice  Cream  Co.  also  manufactures  candy 


NEW  JERSEY 

Trenton — The  Hidcbrecht  Ice  Cream  Co.  has  just 
finished  the  installation  of  a  35-ton  York  ice  plant. 

NEW  YORK 

Brooklyn — The  Sachler  Ice  Cream  Co.,  30  Little 
Nassau  St.,  has  installed  two  160-qt.  U.  S.  freezers, 
a  No.  3  Viscolizer,  two  vats  of  300  and  400  gal. 
capacity,  an  additional  10-ton  jhell  type  cooler  and 
another  hardening  room  of  300  gal.  capacity. 

Buffalo— The  Taylor  Ice  Cream  Co..  312  15th  st.. 
has  built  a  new  freezing  room  26  by  30  ft.,  and 
installed  new  mixing  vats  and  four  100-qt.  freezers. 
The  company  is  also  installing  a  new  direct  expan- 
sion hardening  room,  34  by  24  ft.,  an.l  a  9  by  9  Frick 
refrigerating  machine. 

Clayton— The  Clayton  Ice  Cream  Co.  has  installed 
one  new  Perfection  freezer  and  a  6-ton  shell  type 
brine  cooler  inside  plant.  The  company  has  also 
added  two  new  Rco  delivery  trucks  to  its  delivery 
equipment. 

Glovcrsvillc — The  Abdella  Ice  Cream  t  o.  has  been 
incorporated  with  a  capital  stock  of  $35,000  by  S.  M. 
Simon.  M.  K.  and  G.  Abdella.  The  new  company 
will  probably  instal  its  ice  cream  plant  at  12  Church 
st. 

Norwich — The  Norwich  Ice  Cream  Co.  is  reported 
to  be  planning  to  build  a  new  plant  in  the  near 
future. 

Ogdensbitrg — The  Gouverncur  Ice  (  ream  Co.,  the 
Norwood  Ice  Cream  Co.  and  the  Community  Ice 
(  ream  Co  have  been  consolidated  into  one  com- 
pany, which  will  he  known  as  the  St.  Lawrence  Ice 
Cream  Co.    Its  capital  stock  will  Ue  $100,000. 

NORTH  CAROLINA 

Lexington — The  Grime-s  Ice  Cream  Co.  is  build- 
ing a  new  plant.  36  by  80  ft.,  two  floors.  The  com- 
pany will  install  additional  new  machinery  to  bring 
its  daily  capacity  to  500  gallons.  The  plans  of  the 
building  were  furnished  by  the  Creamery  Package 
Mfg.  Co. 

OHIO 

Dover— K.  F.  Stuhlmiller  has  installed  a  2-ton 
York  refrigerating  machine  in  his  ice  cream  factory'. 

I  indlay— Tho  Findlay  Dairy  Co.  is  remodeling  its 
ice  cream  plant,  removing  the  freezers  to  a  separate 
room  newly  built  for  the  purpose  and  installing  a 
gravity  feed  from  the  mix  tank  to  the  freezers. 

Portsmouth— The  Ice  Cream  and  Bottling  Co. 
has  increased  its  capital  stock  from  $25,000  to 
$50,000. 

Ravenna— The  Ravenna  Milk  &  Ice  Co..  recently 
incorporated  with  a  capital  stock  of  $100,000,  has 
just  opened  its  new  plant,  150  by  170  ft.,  for  the 
manufacture  of  ice  cream,  ice,  butter  and  other 
dairy  products. 

Washington  C.  H,— The  Sunlight  Creameries  plan 
to  install  two  new  vats  and  other  equipment 

Zancsville — The  Flowers  Ice  Cream  Co.  has  been 
purchased  by  the  Crane-Ohio  Ice  Cream  Co.  of 
Columbus. 

OKLAHOMA 

Oklahoma  City— The  New  State  Ice  I  o.  has  in- 
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Stalled  a  25-ton  virtual  York  refrigerating  machine 
and  high  pressure  side  complete. 

Okmulgee — The  Lindsay  Ice  Cream  Co.  is  re- 
ported to  he  planning  the  erection  of  a  new  plant 
in  the  near  future. 

ORUjON 

Eugene-  -The  Kugene  Farmers  Creamer)  is  con- 
sidering plans  for  the  erection  of  a  milk  powder 
and  ice  cream  plant  to  cost  al>out  $75,000. 

FKNNsWA  ASIA 

Carlisle—  Christman  Brothers  have  installed  in 
their  ice  cream  and  ice  plant  at  68  F.  Pomfret  St., 
one  20-ton  vertical  York  reirigcrating  machine  and 
high  pressure  side  complete,  also  a  12-ton  low  pres- 
sure air  raw  water  Hooded  freezing  system. 

Oil  City — Moore  Bros,  are  now  located  in  their 
new  ice  cream  factory  at  8  ]•'..  First  st.  The  new 
plant  has  an  annual  capacity  of  250.000  gallons. 

Philadelphia— The  Colonial  Ice  Cream  Co.  is 
erecting  a  new  cooling  tower  on  its  plant  at  4th  and 
Poplar  sts. 

State  College— Paul  J.  Smith  has  purchased  T. 
E.  Saner's  ice  cream  factory. 

SOUTH  CAROLINA 

Darlington— George  Mctropol  has  installed  in  his 
ice  cream  factory  one  6-ton  vertical  York  refrigerat- 
ing machine. 

Greenville— The  Garrison  Ice  Cream  Co.  is  increas- 
ing its  capacity  by  adding  a  new  1,000  gal.  storage 
room  and  installing  additional  equipment,  including 
a  new  freezer  and  15-ton  refrigerating  machine. 

Sumter— H.  G.  Mctropol,  ice  cream  manufacturer, 
has  increased  the  capacity  of  his  refrigerating  sys- 
tem by  the  installation  of  a  12-ton  York  vertical 
refrigerating  machine. 

Chattanooga — The  George  K.  Brown  Ice  Cream 
Co.  is  making  alterations  in  its  plant  and  installing 
new  machinery  and  equipment. 

TEXAS 

Dallas— The  Crystal  Ice  Cream  Co.,  1100  Canton 
St.,  has  installed  one  12  in.  by  7  ft.  York  vertical 
ammonia  drier-cooler-purifier. 

Dallas— Marshall  Brothers  are  building  a  new  ice 
cream  factory  at  613  Kentucky  st.  with  a  harden- 
ing room  capacity  of  4,000  gallons.  The  refrigerating 
plant  will  l>e  installed  by  the  Frick  Co.  and  the  ice 
cream  machinery  and  equipment  by  the  Davis  Wat- 
kins  Dairymen's  Mfg.  Co.  The  cost  of  the  building 
now  under  construction  is  approximately  $25,000 
and  the  cost  of  machinery  and  equipment  about 
$60,000  and  in  addition  to  this  $20,000  will  be  ex- 
pended for  delivery  equipment. 

w  i  scon  si: v 

Medt'ord — Win  Suits,  a  druggist,  recently  pur- 
chased full  equipment  for  the  manufacture  of  ice 
cream  for  the  wholesale  trade  and  will  install  same 
in  his  store.  Mr.  Suits  plans  t>>  build  a  modern 
ice  cream  plant  next  summer. 

Milwaukee— The  Hlommer  Ice  Cream  Co..  North 
ave.  and  15th  St.,  has  bids  out  for  complete  equip- 
ment for  50  ton  additional  refrigerating  capacity. 


THE  STUDY  COLUMN 

The  question*  here  asked  are  baaed  on  statements  con- 
tained in  the  issue  of  last  month.  The  reference  mar  be 
found  in  an  article,  or  possibly  an  editorial,  bnt  it  ia  there. 
Can  you  answer  these  questions? 

1.  What  was  the  recent  ruling  of  the  Interstate 

Commerce  Commission  regarding  the  double  tagging 
oi  packers? 

2.  Discuss  the  advantages  to  the  ice  cream  in- 
dustry of  applying  mechanical  refrigeration  to  de- 
livery trucks  and  soda  fountains. 

.5  Name  seven  factors  pertaining  to  the  success, 
iul  return  oi  ice  cream  packers. 

4.  Discuss  the  advantages  of  the  National  Asso- 
ciate.n's  proposed  laboratory. 

5.  What  are  a  number  of  benefits  derived  from 
frequent  sectional  meetings  of  state  associations  ? 

6.  Discuss  the  packing  problem  for  the  small  city. 

7.  How  will  the  coking  of  bituminous  coal  near  the 
mines  facilitate  the  present  power  problem? 

8  What  other  ways  can  the  efficiency  of  tin- 
country's  power  Ik?  conservatively  increased? 

9.  Discuss  the  transportation  situation  in  the 
United  States. 

10.  Name  a  numlter  of  ways  a  dealer  may  be 
coached  in  selling  ice  cream. 

11.  What  arc  the  advantages  of  keeping  records 
of  delivery  costs? 

12.  What  is  the  "Right  Way  Plan"? 

13.  What  amount  was  reported  paid  for  soil 
drinks  in  the  past  eleven  months  by  consumers? 

14.  Discuss  the  Revenue  Department's  recent  in- 
come tax  ruling  regarding  inventories. 

15.  What  is  the  real  meaning  of  competition - 

16.  Which  is  the  more  accurate  of  the  two  meth- 
ods of  purchasing  milk — "by  weight"  or  "by  meas- 
ure"? 

17.  What  is  the  approximate  number  of  cone- 
consumed  in  the  United  States  in  a  normal  year"- 


COST  OF  LIVING  ANALYZED 

The  results  of  an  analysis  of  the  course  of  living 
costs  during  the  period  from  June  1.  1914.  to  Decem- 
ber 31.  1920,  in  thirty-two  cities  have  been  made 
public  by  the  Department  of  Labor.  The  figures 
include  co?t  of  food,  which  is  taken  as  representing 
42  per  cent,  of  essential  expenditure  of  the  family  : 
clothing,  lo.o  per  cent,  of  expenditure;  housing.  14.3 
per  cent. :  fuel  and  light.  4.3  |>er  cent. ;  furniture  and 
furnishings.  3.3  per  cent.,  and  miscellaneous.  18.7  per 
cent.  The  analysis  shows  that  after  a  continuine  in- 
crease in  the  cost  of  almost  every  necessity  oi  life 
from  June  1.  1914.  until  June.  1920,  a  break  came 
during  the  last  six  months  of  1920,  no  decrease, 
however,  occurring  in  the  cost  of  housing,  fuel  ami 
light.  During  these  six  months  housing  showed  an  . 
increase  of  5.7  per  cent.,  and  fuel  and  light.  26.4 
per  cent.  For  the  entire  period  of  six  years  and 
a  half  the  heaviest  incrrases  were  in  the  prices  of 
clothing  and  furniture  and  furnishings.  Detroit. 
Michigan,  leads  all  cities  in  the  rise  of  living  costs, 
the  increase  there  being  computed  at  136  per  cent, 
up  to  last  June.  On  Deccml>er  31.  last,  living  costs 
there  had  dropped  to  118.6  per  cent,  above  the  level 
in  June.  1914. 
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NEWS   OF   THE   EQUIPMENT   AND  SUPPLY  FIELD 


New  Ice  Cream  Dispenser 

Koltert  Ferris,  2114  Fremont  ave.,  S.,  Minneapolis. 
Minn.,  has  patented  an  apparatus  for  dispensing  ice 
cream  in  paper  cartons  According  to  patent  No.  1.354.- 
246  the  new  device  is  an  apparatus  for  dispensing 
ice  cream  or  other  materials  in  paper  cartons  formed 
at  the  time  needed  for  use,  and  which  apparatus 
comprises  a  cup-shaped  former  on  which  the  paper 
may  he  rolled  and  gainst  the  base  oi  which  its  lower 
ends  arc  adapted  to  he  folded  to  produce  a  carton 
of  cup-like  shape,  and  a  carton  holder  comprising 
an  expansible  and  contractible  approximately  cy- 
lindrical shell,  and  a  non-expansible  shell  container 
which,  when  applied  around  said  shell,  limits  the  ex- 
pansion of  said  shell  to  such  size  that  its  interior 
is  of  but  slightly  greater  diameter  than  the  exterior 
of  said  former. 


The  H.  A.  Johnson  Co..  221  State  st.,  Boston,  Mass., 
recently  held  a  meeting  of  its  stockholders  and  direc- 
tors at  which  the  following  officers  were  elected : 
President,  Edwin  C.  Johnson  to  succeed  his  father 
Henry  A.  Johnson,  who  passed  away  on  Dec.  12  last; 
vice-president.  Clarence  Newton,  attorney  for  the 
rirm.  and  treasurer,  Frank  R.  Kimball,  who  has  for 
several  years  lieen  treasurer  of  the  company.  The 
board  of  directors  is  composed  of  E.  C.  Johnson, 
C.  L.  Newton  and  T.  Frank  Harrington,  the  last 
named  being  head  salesman  for  the  firm. 


Frederick  C.  Mathews  Co.,  685  Mullett  st..  Detroit, 
Mich.,  recently  engaged  J.  F.  Scott  as  its  special 
representative  covering  New  England,  New  Jersey 
and  New  York  State. 


The  Miller  Pasteurizing  Machine  Co..  Canton, 
Oho.  has  changed  its  firm  name  to  The  H.  H.  Miller 
Industries  Co.  The  company  announces  that  there 
will  be  no  re-organization,  the  stockholders  remain- 
ing the  same  as  they  were  in  the  Miller  Pasteuriz- 
ing Machine  Co.  and  that  the  management  of  the 
business  is  exactly  the  same  as  it  was  heretofore, 
i.  e.,  H.  H.  Miller,  president  and  general  manager 
and  M.  E.  Miller,  secretary  and  treasurer.  It  is 
the  intention  of  the  company  to  conduct  the  business 
under  the  same  lines  manufacturing  Miller  ice  cream 
freezers,  dairy  machinery,  etc 


Fred  E.  Eriksen,  at  one  time  advertising  manager 
of  the  Creamery  Package  Mfg.  Co..  Chicago,  and 
for  the  past  three  years  advertising  manager  of  The 
Olscn  Publishing  Co..  Milwaukee,  Wis.,  is  now 
conducting  a  special  advertising  service  for  manu- 
facturers of  equipment  and  supplies  for  the  dairy 
industry.  He  is  located  at  606  Matthews  Bldg., 
Milwaukee.  Wis. 

The  John  Wood  Manufacturing  Co.,  of  Consho- 
hocken.  Penna..  announce  that  its  ice  cream  can 
department  is  now  operating  again.    Some  months 


ago  the  company  suffered  losses  by  lire  hut  the  de- 
partment has  been  rebuilt  and  new  machinery  in- 
stalled for  the  manufacture  of  the  company"*  Electric 
Weld  type  of  ice  cream  can 

The  address  of  the  Boston  office  oi  the  United 
Cork  Companies.  Lyndhurst,  N.  J.,  has  been  changed 
from  M  Broad  st.  to  268-74  State  st.,  Boston.  Mass. 

Aver  &  McKinncy  has  moved  from  41  S.  Front 
st.  to  39  S.  Water  st.,  Philadelphia,  Pa. 


The  Manton  Gaulin  Mfg.  Co.  recently  moved 
from  268  State  st.  to  11  Elkins  st.,  Boston.  Mass. 

The  Blanke-Baer  Extract  &  Preserving  Co.  has 
moved  into  its  new  building  at  3224  S.  Kinghighway, 
St.  Louis,  Mo. 


.  Benjamin  Holland,  1112  Western  ave.,  Seattle, 
Wash.,  recently  announced  that  he  is  organizing  a 
new  company  to  be  known  as  Benjamin  Holland  & 
Co.  The  new  firm  will  be  importers  and  manufac- 
turers of  specialties  for  the  manufacturing  confec- 
tioners, ice  cream  manufacturers,  soda  fountains  and 
bakers. 


The  Maas  Carbonator  Co..  2218  Clybourn  st.,  Mil- 
waukee. Wis.,  has  engaged  H.  E.  Hartstein  to  cover 
its  sales  Meld  through  personal  representation. 


WEIGHT  CHANGES  NOT  APPROVED 

According  to  a  telegram  received  recently  by  C.  S. 
Hoskins,  traffic  manager  for  the  Tampa  Board  of 
Trade,  the  Florida  Railroad  Commissioners  have 
declined  to  approve  the  increase  of  weights  ordered 
by  the  Federal  commission  in  docket  11416  on  certain 
special  commodities. 

By  the  terms  of  the  express  classifications, 
amended  Feb.  4.  the  estimated  weight  is  ordered 
increased  on  rive-gallon  ice  cream  packages  from 
100  to  115  pounds,  following  the  I.  C.  C.  order, 
docket  No.  11416.  actual  test  weight  being  145  to 
175  pounds.  Tampa.  St.  Petersburg  and  Orlando  ice 
cream  manufacturers  claim  that  packages  shipped 
by  them  average  not  over  100  pounds,  and  allege 
that  the  increased  weight  classification  is  not  justified 
in  local  movement. 

Traffic  Manager  Hoskins  asked  the  Florida  Rail- 
road Commission  to  cntrrtain  a  petition  for  suspen- 
sion of  classification,  as  to  Florida  interstate  traffic, 
pending  a  hearing,  this  request  being  wired  to  the 
railroad  commission  at  Tallahassee  recently,  and  a 
reply  as  follows  received  : 

Your  wire  received  relative  ice  cream  packages 
by  express.  Florida  commission  has  declined  approve 
ior  intrastate  application  any  of  the  changes  author- 
ized by  the  Federal  commission  in  docket  No. 
11416  (Signed)  Florida  Railroad  Commission.— 
Tampa  (Ha.)  Tribune. 
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WANTS,  FOR  SALE,  ETC 

A4» crtiacacata  under  tbla  bead,  six  ctsua  •  w»r4 
•ach  insertion,  cUaaineatioa  hud  sad  address  aot  to 
ba  coasted.  Minimum  charge  $1.00. 
Mmtt  Acttmfny  Oritr,  Hal?  and 
ada  will  ba  givaa  eaa  insertion  (raa. 


Situation  Wanted — By  practical  ice  cream  maker  familiar 
with  all  modern  machinery  used  in  manufacture  of  ice 
.  .ream;  can  handle  help;  have  had  years  of  experience  in 
itV.  branches  of  business  and  am  capable  of  handling  high 
class  position  as  foreman.  Am  single,  iS  years  old  and  in 
tine  condition  physically.  Address  O.  S.  care  Tits  Kt 
Cream  Trade  Jovbnal. 

Sui-ation  Wanted — As  fartnry  superintendent  by  capable 
man  with  practical  experience  in  a  modern  ire  cream  fac- 
tory, Fully  understands  the  liirtrrctit  branches  nf  the  busi- 
ness. Address  Capable,  care  I  ns  kr.  Cream  TaAoa  JOUR- 
NAL. 

Situation  Wanied — An  experienced  ice  cream  salesman  de- 
sires a  position  with  a  piogre-snc  concern.  Have  had 
dure  years'  experience  with  record  of  results.  Address 
>a!esroan,  care  Tilt  la  i.rkvm  Trade  Journal 

Puliation  Wanted — Manager  or  superintendent  of  ice  cream 
plant.  Fourteen  years'  experience  in  all  things  pertaining 
to  the  ice  cream  and  dairy  business,  standardizing  of  total 
solids,  homogenizing,  pasteurizing,  refrigeration,  buying 
and  selling.  Piefcr  the  West.  Address  C.  M  .  care 
Thr  Ice  Creak  Trade  Journal. 

Situation  Wanted — By  dairy  chemist  familiar  with  all  mod- 
em methods  of  testing,  staudaidizing  and  sanitary  control. 
Can  give  references.  Address  U.  V.,  care  TllE  IcE  Cream 
Trade  Journal. 

Si  t  cation  Wanted — Sales-engineer  as  representative  for  dairy 
in.)  ice  cream  manufactures'  equipment  in  Greater  New 
Vork  and  New  Jerse  y.  Address  A.  E.  C  ,  care  THE  Ice 
Cream  Trade  Journal. 

MTt-ATtOK  Wanted — As  superintendent  or  as  assistant  man- 
ager of  an  ice  cream  plant.  Fourteen  years'  experience. 
Can  handle  practically  any  ice  cream  proposition.  Address 
W.  B,  McLetlsn,  General  Delivery,  Portland,  Ore. 

Situation  Wanted — A»  chemist,  managerial  ability,  age  30, 
now  cbief  chemist  in  large  condenscry,  first-class  chemist 
and  Mojonmer  operator,  desires  to  get  in  ice  cream.' 
Knows  testing  of  milk  and  its  by  products  thoroughly 
-are  The  Ice  Cream  Trade  Journal. 


Situation  Wanted — By  young  experienced  ice  cream  maker 
thoroughly  familiar  with  modern  methods  and  machinery; 
dairy  school  graduate;  not  afraid  to  work;  will  go  any- 
where; good  references.  State  particulars  and  salary  - 
Address  I-  C  W.,  care  The  Iiz.  CbeaM  Teaoe  Journal. 

Situation  Wanted — As  manager  or  assistant  manager  by  an 
energetic  young  married  man  with  practical  training  in 
a  modern  ice  cream  factory,  including  telling,  shipping 
and  manufacturing.  Familiar  with  motor  trucks,  pasteur- 
izers, homogemzers,  refrigeration,  etc.  Address  Progres- 
sive, care  The  Ice  Cream  Trade  Journal. 


Situation  Wanted—  As  manager  of  large  ice  cream  business. 
Wi.le  experience  in  manufacture,  handling  and  sales.  Ad- 
dress  D.  M  .  care  The  In  Cream  Trade  Journal. 

Situation  Wanted  -Position  as  foreman  in  ice  cream  factors- 
Have  had  4  years'  experience  as  ice  cream  maker  an. I 
foreman.     Address   O.   (1,   care    The   Ice   Cream  Trade 


Situation  Wanted— First  class  ice  cream  man  with  21  years' 
re  and  best  of  references  wishes  situation  as 
.  or  superintendent  with  up  to  date  concern.  At 
present  employed  but  wishes  to  change,  Prefer  to  locate 
in  eastern  stales.  Address  East,  care  The  Ice  Cream 
Trade  Journal. 

Situation  Wanted—As  foreman  or  superintendent  by  a  first- 
class  ice  cream  and  dairy  man  with  18  years'  experience 
in  the  ice  cream  and  dairy  business.  Can  make  all  fancy 
and  plain  creams;  also  can  handle  all  up-to-date  machinery 
in  either  line.  Married  and  can  furnish  best  of  references. 
Address  0.  Wallace,  729  S.  Adams  St.,  Green  Bay.  Wis. 

Situation  Wanted— As  ice  cream  maker.  Have  had  In 
years'  experience  in  both  plain  and  fancy  cream,  ice  and 
shrrbcts  of  all  kinds.  Understand  the  running  nf  mni.ir 
driven  brine  freezers,  pasteurizer,  homngenizer  and  Visc»1  • 
izer  and  all  kinds  nf  modern  machinery.  C.in  handle  all 
kinds  of  labor  with  results.  Address  A.  R  .  caic  Tin- 
Ire  Cream  Trade  Journal. 

Sui'ation  Wanted — By  young  nun  with  technical  and  roar 
lnal    dairy    experience    c«i>c  ally   in    ice    crrar-i  maki-".* 


Familiar  with  all  kinds  of  dairy  and  refrigerating  machin- 
ery. Competent  worker  and  manager.  Address  L.  D.  B.. 
care  The  Ice  Cream  Trade  Journal? 

HgLf  Wanted — First-class  ice  cream  maker  and  plant  fore- 
man to  handle  new  plant  in  one  of  the  largest  of  the 
southwestern  cities.  Must  have  references;  permanent  sit- 
uation. Willing  to  pay  good  salary  to  the  right  man. 
Marshall   Brothers,  613   Kentucky  St.,  Dallas,  Texas 

Help  Wanted— Experienced  ice  cream  maker  who  can  invest 
from  $-'000  to  $4000.  Grand  chance  to  get  into  a  bun 
nesi  of  your  own.  Address  E.  H.,  care  The  Ice  Cream 
Tbade  Journal. 

Help  Wanted— Progressive  ice  cream  maker  who  understands 
calculation  of  fats  and  solids  and  standardization  to  take 
charge  of  mixing  and  freezing  rooms  in  new  modern  plant 
If  he  makes  good  he  will  be  made  superintendent  Will 
pay  $150  pel  month  to  start.  Address  N.  \\\,  care 
The  Itr.  Ceeam  Trade  Journal. 

Help  Wanted — First-class  man  capable  of  taking  chaige.  of 
i  if  i  iteration  and  ice  making  plant  in  ice  cream  plant 
State  experience  and  reference  Lcichtman  Ice  Cream  Co.. 
22b  East  Green  St..  Hazleton,  Pa. 

Help  Wasted — Experienced  ice  cream  maker.  For  parti.-n 
la:»  addles,  the  Renfrew  Creamery  Co,  Ltd.,  Renfrew. 
Ontario. 

Help  Wanted — Fust-class  man  who  understands  the  maun 
facture  and  testing  of  ice  cream  mixes  by  modern  method* 
Must  understand  using  of  sweet  butter,  milk  powder,  etc  . 
and  turn  out  uniform  and  marketable  products;  also  the 
use  of  Viscolizer.  This  position  offers  a  good  future  for 
the  right  man.  Address  M.  P.,  care  The  Ice  Cream  Trade 
Journal. 

Help  Wanted — Man  with  two  or  mure  years'  experience  at 
pasteurizing,  able  to  handle  Viscolizer.  A  future  for 
the  right  man  who  is  willing  to  work  hard  to  attain  that 
end.  Reference,  required  Address  B.  A.  R.,  care 
The  leg  Ceeam  Trade  Journal. 

Help  Wanted — A  first-class  ice  cream  maker  for  a  small 
plant.  Must  turn  out  first  class  goods.  Strictly  wholesale 
business  and  the  position  is  permanent  throughout  the  year 
Will  pay  a  liberal  salary  for  a  good  man.  Owcnsboro  Bread 
and  Ice  Cream  Co.,  Owensboro,  Ky. 

Help  Wanted— First  class  ice  cream  maker  wanted  for  mod 
ern  ice  cream  and  milk  plant;  have  latest  equipment.  An 
elegant  opportunity  for  a  live  wire.  State  age.  married 
or  single;  references  and  salary  desired  in  first  letter.  Ad- 
dress Bennett's  Creamery,  Nclsonville,  Ohio. 

Help  Wanted— Foreman  to  take  charge  of  small  plant  in 
south.  Must  be  an  honest  and  reliable  worker,  one  who 
can  turn  out  a  first  class  ice  cream  and  understands  all 
up  to  date  machinery.  Prefer  one  with  experience  in 
refrigeration  as  we  have  ice  plant  in  connection.  Address 
B.  V  C  .  care  The  Ice  Cream  Trade  Journal. 

Salesman  Wanted — High  class  sales  representative  with  sell- 
ing and  engineering  ability  and  if  possible  some  knowledge 
of  the  dairy  and  ice  cream  industry  to  handle  line  of 
machinery  manufactured  by  a  concern  of  National  im 
parlance.  Representatives  must  live  and  work  out  of  either 
Boston.  Buffalo  or  Pittsburgh.  Representation  desired  in 
all  three  of  these  cities.  Salary  no  object  if  you  can  de 
liver  the  goods.  Address  reply  to  P.  0.  Box  481,  Jersey 
City.  X.  J.  

Salesman  Wanted — Calling  on  ice  cream  and  milk  companies 
to  handle  our  product  as  sideline.    Quick  sales;  good  com 
missions.     Address   P.   J.,  care  The  Ice  Cream  Trade 
Journal. 

■ 

For  Sale  or  Rent — Two-story,  cement  block  ice  cream 
factory,  50x100,  elevator  and  cold  storage  room,  railroad 
frontage  and  siding,  at  Babylon,  Long  Island.  N  V-.  39 
miles  from  New  Vork  City,  Address  P.  O.  Box  JO*. 
Babylon.  N.  Y. 

For  Sale-  -Hnmogenirer  in  good  working  condition.  Of)  gal 
per  hour  capacity      Priced  to  sell  quick.     Address  Pnttou 


Creamery  Company,  Springfield.  Mo. 


For  Sale — Going  ice  cream  manufacturing  plant,  enjoying 
large  and  lucrative  trade  in  industrial  city  of  40.000.  to 
settle  estate  of  deceased  owner.  Address  J.  Fred  Katr 
maier.  Attorney.  Williainsport,  Penna. 

For  Sale— Manton-* iaulin  homogenizcr,  60-90  gal.  per  hour. 

in  first-class,  serviceable  condition,  Price  $400  00  cash, 
f  o  h..  BloominKinn.  Ill  Snow  &  Palmer  Co.,  Blooming- 
ton.  111. 

For  Sale— Two  M0  ita'lon  Miller  and  150  gal'on  Emerv 
Thompson  steam  iiiixci*.  Good  condition  Write  lor 
pn-ticulars.  U.  S.  Freezer  &  Machine  Corp  .  J  70  Union 
A\r  ,   Brooklyn.  N.  Y. 

For    >  M  i.--Se<  -  rt.l    hand    2<M  gallon    Progress  homogenizer 

 rp'ete    w-.l!r    ,1    phase.   60   cycle.   22H   volt.    Ill  hp 
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and  chain  drive.  C»*d  two  seasons  and  guaranteed  ume 
as  new.  Royalty  paid  Bargain.  Address  S.  T.,  care 
Th«  leg  Cbeam  Tbaob  Jgibmal. 


Foa  Sale — Two  horizontal  Emery  Thompion  ice  cream 
frrerers,  belt  drive,  used  *>ut  little,  one  50  gallon  Etyria 
glass  lined  tank,  one  l'/ixl'.,  in.  centrifugal  belt  driven 
firine  pump.     Coon  Ice  Cream  Co.,  Burlington,  Vt. 


Foa  Sale — One  600-galIon  Reid  second  hand  vat.  steel  body, 
equipped  with  motor  drive.  Specifications  2  phase,  60 cycle. 
.'.'0  volt  A.  C.  Price  $700  cash.  Address  P.  A.  R  ,  cafe 
Tin  Ici  Cream  Tiade  Jol-bnal, 


Foa  Sale — Two  hundred  gallon  homogentzer.  Address 
Smith  it  Clark  Co.,  Water  and  Tannery  its.,  Wilkes-Barre. 
Pa. 


l-'oa  Sale — Three  Emery  Thompson  upright  freezers,  one 
belt  driven,  other  two  motnr  driven,  60  cyrle.  Z  phase 
motor  Also  one  Tyson  twin  freezer  motor  drive,  Inn  tor 
-ale  without  motor.  All  mai-ltinc»  in  gno,i  condition  anil 
tor  vale  cheap.     Binghamton  Ice  Cream  Co..  Hinghamton, 


F<'«    Sale— Two   thousand    riourol    capacity    tubular  cooler. 
Rich  Ke  Cream  Co.,  Buffalo.  N.  Y. 


Foe  Sale — Three  40  qt.  Miller  motor  driven  free/en.  220 
volts,  J  phase,  60  cycle.  Now  in  use.  good  condition. 
Submit  bid  for  one  or  all  Union  Ice  Cream  Co,  Naah- 
ville,  Tenn. 


Foa  Sale — Having  closed  out  plant  we  offer  subject  to  prior 
•ale  one  150  h.  p.  water  tube  holier,  heavy  sice!  stacks  for 


$1,500.00;  boiler  pump  6x4x6;  Union  pump  $100.00;  water 
pump  Duplex  6x4x6  lor  $75.00:  water  pump  Duplex  5x3x5 
lor  $50.00;  one  300  b.  p.  Hoppes  open  exhaust  water 
beater,  fine  ihape,  for  $350.00;  one  100  n.  p.  exhaust  water 
heater,  $125.00,  one  JO  ton  Wolfe  Linde  refrigerating 
machine,  steam  driven,  can  be  belt  driven  with  high 
pressure  aide  complete  for  $1,200.00;  one  8  ton  ice  tank 
88  300  lb  -cans  complete  with  York  fitting*  for  $1,500  i>0. 
Address  H.  Roth  Brewery,  Monongabela,  Pa. 


Fob  Sale — One  horizontal  steam  boiler  20  h.  p.,  one  Hor  «team 
engine,  one  steam  pump,  lot  of  fixture*,  all  in  Al  conditi  o: 
lot  of  sheet  and  granulated  cork  or  wilt  exchange  for  ne 
cream  machinery.    Lewis  Bros..  Patkslcy.  Va. 


Foa  Sale — Ice  cream  and  butter  manufacturing  plant,  lo 
cated  in  a  good  town  of  20,0<>0  population,  plant  equipped 
with  one  4  ton  refrigerating  machine,  cold  storage,  harden 
mg  room,  ice  tank.  etc.  This  is  an  Al  proportion:  wrirr 
for  particulars.     Dupont  B.  Lyon,  Sherman,  Ti-xiv 

Foa  Sale— Six  new  Cherry  Model  "I"  60  qt.  freezers,  two 
Tyson  40  qt.  and  one  Miller  40  qt.  freezers,  all  motor 
driven.    Rich  Ice  Cream  Co.,  Buffalo,  N.  Y. 


Foa  Sau — Immediate  shipment  on  ice  making  plant  consisting 
of  new  ice  tank,  made  of  steel,  complete  with  115- J.I.H1  ',t> 
ice  making  cans,  frame  and  covers  and  insulation,  brand  new 
one  year  ago.  7  x  14  H.  &  C.  belt  driven  compressor  with 
huh  pressure  aide  and  20-ton  shell  type  brine  cosier,  Also 
manv  small  machine!  and  equipment.  W.  C.  Ha.-dy.  1215 
Filbert  at..  Philadelphia.  Pa. 


Foa  Sale — Three  40  qt    upright  C.  St  B.  improved  tree/r-* 
complete  with  copper  cans,  good  condition,  cheap  A-.. 


ASSOCIATION  DIRECTORY 


NATIONAL  ASSOCIATION  OT  ICE  CHEAM  MANUFACTURERS 

Pa  Est  dem  t. — F.  N    Martin.   Ha/elwood  Co.,  Ltd.,  Spokane, 
Wash 

Secbetaby. — N.  Loewenatein.  155  N.  Clark  St,  Chicago,  111. 

ASSOCIATION  OF  ICE  CREAM  HTJFPLT  KEN 
Pbbsiobbit.— Oliver  S.  Jordan,  29  Broadway,  New  York,  N.  Y. 
Secbetaby.— Roberts  Everett.  1328  Bway.  New  York.  N.  Y. 

Ull.  Of  ICE  CREAM  MTRS.  OF  NEW  TORS  STATS 
President. — Wm.  Palmer.  Hoefler  Ice  Cream  Co.,  Buffalo. 
S ecbetab v — A.  M    Le  Messurier.  Syracuse  Ice  Cream  Co., 
Syracuse. 

ILLINOIS  ASSOCIATION  Or  ICE  CREAM  MTRS. 

Pbesident. — C.  E.  Courtright.   Allen   I.  C.  Co.,  Rockford. 
Sbcbstabt. — N.  Loewenstein,  155  N.  Clark  St,  Chicago. 

MICHIGAN  ASSOCIATION  OF  ICS  CREAM  MENS. 
Pbejioewt.— Albert  Williams,  Weat  Saginaw. 
Secbeta.v.— W.  H.  Beehtel.  Caro. 

ASSOCIATION  OF  ICE  CREAM  KTEA.  OF  PENNSYLVANIA 

-Robert  Crane,  23d  and  Locust  Sta..  Philadelphia 
—James    W.    Neuraan.    30    S.    Newberry  -St, 


York.  Pa 

TEXAS  ICE  CREAM  MANUFACTURERS'  ASSOCIATION 

Pbesidbnt  —  Frank  B.  Wester,  Sulphur  Spring* 
Secbetaby. — H.  S.  Owsley,  Crystal  I.  C.  Co.,  ~ 


INDIANA  ASSOCIATION  OF  ICE  CREAM 

Psesidbnt. — E.  S.  Nance.  Brazil. 

yaby.— C.  W.  Field.  315  N.  Alabama  St,  : 

ASSOCIATION  OT  ICE  CREAM  MFRS.  OF  IOWA 

-  T.-W    S.  Wilcox.  Ma«m  City. 
StnttMV.- P.  W.  Crowley.  504  Citizens  Nat'l  Bank  BMg., 
Des  Moines 

ASSOCIATION  Or  ICS  CREAM  MFRS.  OF  MARYLAND 

Pbejidewt. — L.  M.  Hendler,  1100  Block  E.,  Baltimore  St, 
Baltimore. 

Secbetaby. — J.  Z.  Davidaon,  612  N.  Carey  St.,  Baltimore. 


. — John  Semon.  New  Haven,  Conn. 
.— G.  W  Keniaon,  Jersey  lea  Cream  Co..  Bay  State 
road,  Lawrence,  Man. 
ASS  0CI 

Louis. 


ASSOCIATION  OF   ICE  CREAM 

A.  Bans,  The 


Co..  St 
Ave. 


TABT.— H.  _E 


NEBRASKA  ASSOCIATION  OF  ICE  CREAM  MFRS. 
Psehdeht.— P.  G.  Caldwell.  Lincoln. 
Secbetaby. — R.  W.  McGlnnla,  1024  O  St,  Lincoln. 
ICE  CREAM   MAWtrFACTTTRERS'   ASSN.   OF  W. 
Psejidekt.— W.  M.  B.  Sine.  Clarksburg.  W.  Va. 
Secbetaby. — C.  K.  Jamison,  Jamison  Ice  Cream  Co.,  Bo*  649. 
Huntington. 

TIRO  INI  A    ICE   CREAM  MANUFACTURERS'  ASSOCIATION 

Pbesident.— I.  H.  Fill.  Purity  I.  C  Co.. 
Secbetaby.— L.  K.  Shepherd,  Richmond. 


OKLAHOMA  ASSOCIATION  OF  ICE  CREAM  MFRS 

Pbi>ipent.--J.  II   Potter.  310  W.  Firat  St.,  Tulsa. 
Secbetaby. — M.   T.   Cotkran,   Alius  I.   t     Co.,  Altu- 

OHIO  ASSOCIATION  OF  ICE  CREAM  MFRS. 
Pbesident.— L.  J.  Noakcr.  Canton. 

SgcagTABY.— A  S.  Burkett  418  Spahr  bide.  Columbus 
ASSOCIATION  OF  ICE 


O.  Hughe*,  Joneshoro. 
D.  Woodburn,  Paragould. 

8TATES  ICE 

_X 

A.  W.  Carver,  C  re  sent  Creamery  Co.,  Los 
Angeles, 

Secbetaby. — Rob't  J.  Divden.  570.'  San  Pablo  Ave.  OakU'il 
SOUTHERN  ASSOCIATION  Or  ICE  CREAM  MFRS. 

Pbesident. — W.  M.  Sidebottom,   145  Sixth  Ave..  N.,  Nash 
\-ille.  Tenn. 

Secbetaby.— J.  Walter  Clopton.  703  Bank  St.  Decatur.  Ala. 
WISCONSIN  ASSOCIATION  OF  ICE  CREAM  MFRS. 

k  Se*yj0n  ^      Co.,  Fond_du  Lac. 

OTA  ASSOCIATIOn"of'  ICE%Wam°MFR8  *° 

-J.   E.  Woolsey.   Lathrop-Kemps   1    C    Co.  Mm 
nrapoliv 

V.  ii.  Paulaon.  29th  *  Colfax  Ave.  S.. 
apolia.  Minn. 
KANSAS  ICE  CREAM  MANUFACTURERS 

Pbesidebtt. — L  R.  Manley.  Topeka  Pure  Milk  Co.. 
StixitABV  — II    T.    Perkins,  Pittsburg 

PACIFIC  ICE  CREAM  MFRS.  ASSN. 
Pbesidekt.— J.  E.  Dunne.  Portland.  Ore. 
Secbetaby. — B.  H.  Walker,  Royal  Ice  Cream  Co  ,  912  A  St, 
Tacoma.  Wash. 

TRI  ■  STATE  ASSN.  Or  ICE  CREAM  MFRS.  OF  GEORGIA. 
SOUTH  CAROLINA  AND   A  T.ARAM  A 

PaEjtDKNT. — M.  J.  Costa,  Costa  Ice  Cream  Co.,  Athena  Ga. 
SEcarTABY. — John  Sancken,  Georgia-Carolina  Dairy  Products 

Co.,  Augusta,  Ga. 
NORTH  DAKOTA  ICS  CREAM  MANUFACTURERS'  ASSN. 

Y.-R7  PT  Brid'gerr^."  BridiinUn  Ruaaen  Co..  Grand 
Forka. 


PsEJiogHT.— G.  L  H.  White.  Raleigh. 

SrcagTABY.— A.  E.  Dixon,  Carolina  Ice  Cream  Co..  Box  426. 
Fayettevilte. 
ARIZONA  ICE  CREAM  MFRS.  ASSOCIATION 
Pbesidekt.— D.  A-  Donofrio,  Phoenix. 
Secbetaby. — Charles  Le  Pine,  Douglas 

CANADIAN  ASSOCIATION  OF  ICE  CREAM  MFRS 
Pbesident. — A.  E.  Silvcrwood.  London.  Ont. 
Secbetaby. — J.  E.  Weir,  London,  Ont 

ROCKY  MOUNTAIN  STATES  ICE  CREAM  MTRS'.  ASSN. 
Pbesident — H.  T.  Walsmilb,  Corbett  I.  C.  Co.,  Denver.  Colo. 
Secbetaby— R.  McCann,  521  Chamber  of   Commerce   bldg  , 
Denver,  Colo. 

MISSISSIPPI  ICE  CREAM   MANUFACTURERS'  ASSN. 

Pbesidekt. — W.  A-  Crowley.  Clarkadate. 
Secbetaby.  —  E  B  Hardy.  Jackson 

TENNESSEE  ICE  CREAM  MANUFACTURERS  ASSOCIATION 

I'Brsrr**,  -    I     <>    Rottig.   37.fi  \\     |.ti|,   St.,  Chattanooga 
Sl-iBETSBV  — tk  i     A.    Pecker.    Nil    fn.il.-lt   St.  N>*hn!le 
LOUISIANA  ASSN.  OF  ICE  CREAM  MANUFACTURE R8 

Pbesident — W.  W  Campbell.  P.  O   Box  14<j  Shm-enon 
M.i  beisb>.  — Newiou  \V,  Manning,  Monroe 
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500-5  gallon  tubs  newly  repaired  and 
The  Hutchinson  Co.,  Cedar  Rapid},  Iowa. 


uoo 


Ion  Sale — Only  ire  cream  plant  in  city  of  tvtcntv  thou- 
sand. Wonderful  opportunity-.  Price  vcrv  low  Nearest 
plant  two  hundred  miles  distant.  !. .  I..  Cliff,  121  Lumber 
St..  Savannah,  Ga. 

For  Sale — tine  new  40-gallon  Sharpies*  centrifugal  cuinNcr. 
including  stand.  Chilly  King-  cooler  with  stand,  mixing  tank, 
brine  lank  and  pump,  httings  and  connection*.  equipped  \' 
belt  pulleys;  1  h  p.  motor  required  Price  $-175.00,  One 
new  cedar  ice  cream  tub.  1(1  gallon.  be*t  otter.  Address 
Aviston  Rank,  A  vision,  Illinois 

Was. run  m  Bi  y — F.mery  Thompson  or  Champion  l.rine  ice 
-ream  freezer,  motor  or  hclt.  40-qt.  Address  Freezer,  care 
lilt  lie  Cmcam  T«Aue  Jociinai.. 

WsNrin  to  It i: v  -Ice  cream  plant.  Any  plant  making  under 
100.000  gallons  per  year  not  considered.  Will  build  plant 
if  we  can  find  good  location.  Address  W  M  .  care  Tin 
Ice  Cheam  T«ade  Joi'ikal. 

Wsnted  to  llt'V  on  Lease  Fully  equipped  ice  cream  plant. 
Good  condition.  Must  do  at  least  fifty  thousand  gallons 
yearly  business     II.  C    Dodsson.  Valley  Park.  Mo. 
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CATALOGUES,  ETC 


The  Chciry-Bassett  Co,  of  Baltimore  and  Philadcpln-i. 
just  published  a  new  3(i«  page  catalog  entitled  "Ice  Cn-an 
Equipment. "  It  is  a  very  complete  edition.  containing 
practically  everything  needed  by  either  the  ice  cream  manu- 
facturer,   dealer    and    s(,<ia    fountain  proprietor. 


pul 

Cal 


C.  E.  Phcnicic.  111  E  34th  st..  Tacoma.  Wash.,  recently 
iblished  an  illustrated  booklet  entitled  -1921  Ice  C.eani 
binels   Refrigerant    1W>,    Brick   Cutters.    Refrigerators. -* 


Jos  S  Lovcrmg  WLaiton.  3123  N.  17th  st.,  Philadelphia. 
Pa.  ha-  published  Crcascy  Engineering  Bulletin  No  CI., 
an  illusttated  booklet  depicting  the  company's  line  of  im- 
proved ice-breaking  equipment  for  heavy  duty.  The  bulletin 
illustrates  ami  explains  methods  of  operating  ice  breaking 
plants,  many  of  which  include  dircct-motor-driven  breakeis. 
The  pamphlet  also  contains  useful  information  and  sug- 
gestions regarding  the  regulation  of  the  sire  of  the  broken 
ire,  the  amount  of  power 


Ladd   Co  .  John   \\  '..    vis-coli/er    Ill 

LetTcl  &  Co.,  The  James,  steam  engines  and  boilers..,.  91 
Lowncy  Co.,  W.  M.,  cocoa  and  chocolate — Front  Inside  Cover 

McCormirk  Company.  Inc..  architects  and  engineers....  122 

McLaren  Products  Co,  cones   21 

Maag  Co.,  Aug.,  ice  cream  supply  jobbers   36 

Manning  Mfg,  Co.,  can  washers  and  mixers   117 

Manton-G.mlin  Mfg.  Co..  emulsifier    93 

Masse  y  &  Masiey  Co.,  vanillas    5 

Mathews  Co.,  Fred'k  C..  advertising  specialty  33-34 

Mayborn   l-'oud   Products  Co.,  flavors,  extracts,  etc....  9 

Mcnasha  Printing  k  Carton  Co..  brick  cartons  99-100 

Merrell-Soule  Sales  Corp.,  powdered  milk   35 

Meyer  Wagon  Works,  insulated  truck  bodies   102 

Miller  Industries  Co  .   II.   H  ,  equipment  130-131 

Mdligan  k  lliggins  Gelatine  Co..  gelatine   17 

Mills   k    Bros,   Thos..   equipment   86 

Moionnier  Bro«    C  o..   tester,  controller,  cond.  equipl  .90.  120 

Mulholland  Co..  John  II..  advtg.  specialties  and  supplies  83 

National  Aniline  k  Chemical  Co..  certified  colors   10 

National   Paint  sV   Varnish  Co.,  enamels   94 

National  Steam   Pump  Co..   duplex   pressure  pump   112 

Nelson  Mfg.  Co..  C  .  cabinets.  . .  ...... .  28 

Nordhent  Co..  Ivan  II..  advertising  service   24 

Oakes  k   Burger   Co.   returning   88 

Packard  Motor  Car  Co.,  auto  trucks   109 

Pfaudler  Co..  equipment  s   115 

Philadelphia  Retinning  Co..  used  equipment   83 

Phoenix  Ice  Machine  Co..  refrigerating  machines   124 

Rex  Extract  Co  ,  caramela.  etc   6 

Richardson  &  Co..  F.   E.,  stabilizers   IS 

Rippey,  William,   ice   cream  powder   15 

Rogers,  C.  E..  milk  condensing  machinery   123 

Rogers  Co..  R.  R..  milk  condensing  machinery   119 

Ryan  Mfg.  Co..  G.  R  .  vanillas  and  blends   2 

Sanitary  Tinning  &  Mfg.  Co.,  retinning   S3 

Schall  &  Co.,  ice  cream  decorations  and  moulds   3 

Schantz.  Inc.,  K.  W..  engineers  and  contractors   128 

Schott   Bros.   Co..   tub  cover*    31 

Sclnocdcr   Lumber  Co..   John,  cabinets   31 

Scott.  B.  B.,  coffee  flavor,  etc   4 

Scaliiglit    Company,    paper    containers   84 

Scldcn  Truck  Corp..  auto  trucks   101 

Sharplcss  Co.,  P    F...  cream  and  evaporated  milk   3 

Shultz,  Henry,  cabinets   31 

.Sinclair,    Harold    A.,    gelatine   14 

Southern  Tinning  Co..  retinning    88 

-Star  Extract  Works,  flavors,  i.  c.  powder,  colors,  etc..  13 

Stout  Crate  Co.,  cabinets  and  tubs   29 

Sturges  k  Burn  Mfg,  Co.,  cans,  tubs  and  enamels   94 

Taylor  Instrument  Cos  ,  trmperature  instruments   97 

Thompson  M.  &  S.  Co.,  Emery,  freezers   87 

Timm,  William  H  ,  architect  and  engineer   123 

Tisro  Company',  vanilla  flavor   12 

Turnhull  Cone  o:  Machine  Co.,  cones                              .  20 

Turnhull  Mfg.  Co.,  cone  machines   102 

Cnitcd  Chemical  and  Organic  Products  Co..  gelatine..  19 

I'nited  Cork  C  ompanies,  cork  insulation   123 

I'nioi,  Steam  Pump  Co..  pumps    110 

C.  S.  Freezer  k  Mach.  Corp..  freezers   89 

Viller  Mfg.  Co  .  refrigerating  system   123 

Vogt   Machine  Co..   Heruy.   refrigerating   machines   124 

Walker   Vehicle  Co  .  electric   trucks   103 

Ward  Motor   Vehicle  Co..  electric  trucks  ...106 

Waniet-Jcnkir.snrt  Co..  i    c    powder,   vanil'as,   extracts  8 

Wharton.  Jos    S    Los r ring,  ice  breakers    US 

Wiutten  Co..  1.  O..  gelatine  .  .      16 

Wood  Mfg.  ('■>..  John,  ice  rre.tm  cans   95 

Wnodford,  F.  M.  atcliitcct  and  engine"  r   12j 

N'urk  Mfg.  Co,  refrigerating  system   127 
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Guaranteed  Rebuilt  Used  Equipment 
at  Bargain  Prices 

S.000  3-sal.  new  raised  bottom  cans  with  lldj.  II. 2S 
each;  2  500-gal.  motor  drive  Wizard  vats,  vitrified 
white  enameled  Jackets,  motor  drive,  |50»  each; 
also  1.  1.  1  and  400-gal.  belt  and  motor  drlvo  vats: 
1  and  :00-gaI.  batch  mixers:  It  Atkinson  belt  and 
motor  drive  «0-qt.  freezers:  20  «0  qt.  brine  freezers 
ol  various  makes:  Miller.  Miller-Tyson.  Thompson. 
I1S0  and  up;  Ala»ka  J.Odo-pound  cooler  complete. 
4-ton  York  refrigerating  outfit.  100-gal.  C-P  mm- 
btnatlon  pasteurizing-  outfit,  one  complete  outfit  In- 
cluding freezer,  brine  box.  pump.  cans,  tubs,  shaft* 
Ing.  motors,  boiler,  etc. 

Send  (or  rocnplete  list  and  detail-. 

PHILADELPHIA  RKTINMNG  CO. 
North  Philadelphia  Penn»>  liuniu 


R  E  T  I  N  N  I  N  G    aSde  mUecanms 

TURN   YOUR   RUSTY   CANS    INTO  GOLD 

Why  discard  an  ice  cream  or  milk  can  or  any  tinned  can  or  kettle  which  is  all 
there  except  the  protective  coating. 

Our  process  of  re-tinning  puts  on  a  heavier  coat  than  the  can  had  originally, 
so  you  have  better  can  equipment  at  a  fraction  of  the  cost  of  new  cans. 

We  straighten  and  repair  your  cans  and  tune  up  the  shape,  restoring  all  the 
original  value  of  the  can. 

Send  us  a  sample  today  and  we  will  retin  it  gratis  and  return  to  you  at  once  to 
show  you  our  class  of  work  and  also,  how  much  gold  you  can  save. 

SANITARY  TINNING  &   MANUFACTURING  COMPANY 
3753-3759  E.  93rd  Street  Cleveland,  Ohio 


i 
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kfcrtL  cn,  Retinned 

Our  methods  and  workman- 
ship guarantee  satisfaction 
and  save  money  for  you. 


American  Retinning  Co. 

819-23  N.  Lawrence  St.,  PHILADELPHIA,  Pa 
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Direct  from  the  Freezers 
into  SEALRIGHT  CONTAINERS 

Some  Good  Reasons  Why 


it  .tlmlnatei  expmalwa  carton*  ami  the  costly 
brick  »>etcrn  Ice  cream  can  be  hardened  In 
8<-alrlght  Container*  ready  for  delivery  to  deal- 
era  »r  to  norm-  trade. 

Your  ■.  .'>  :•  mil  »ell  more  "bulk"  cream  In  !<»» 
time,  handle  a  larger  trade  and  do  awny  entirely 
with  Ailing  palla.  a  cumheraome,  alow.  wu»t<-ful 
and  uiiaattarartory  method. 

It  provldea  a  neat,  attractive,  aanltary  package 
which    yuur    deatera'    cuatnmera    like    to  "curry 


honi' 
dripping. 


There  •   no  unpleuKlng   and  provoking 


It  keep*  the  cream  In  perfect  c. million  for  perv- 
Ing.  In  fact.  Scnlrtght  Ointatner*  are  ao  far 
superior  to  the  old.  worn-out  pall  met  hud  that 
dealer*  once  having  had  cream  delivered  to  them 
In  Scalrtght  ('ontairirra  wouldn't  think  of  going 
back  In  the  old,  leaky  pall  Idea. 

Ice  cream  manufacturer*  Mute  that  alnce  they 
begun  furnUliltig  their  dealer*  with  Ire  cream  In 
>ral  right  Container*  there  ha*  been  a  decided  In- 
In  their  retail  sale*. 


Start  Using  Sealright 
Paper  Containers  Now! 

The  Perfect  Delivery  Package 
Order  thru  your  jobber.   Write  us  for  sample » 

SEALRIGHT  CO.,  Inc. 

FULTON  NEW  YORK 


In  Your 
Creamery  or 
Hardening  Room — 

Jamison's 
Noequal 
Revolving 
Door 


Passes  your  ice  cream  and  milk  cans  back  and  forth  without  loss  of  temperature — 
requires  but  one  operator  when  fitted  with  unloading  device.  Great  saver  of  time  and 
labor — specially  constructed  for  constant  hard  service.  20  and  40  quart  sizes  in  stock. 
Ask  for  catalogue  No.  p  with  full  details. 

JAMISON  COLD  STORAGE  DOOR  CO. 

Formerly  Jontt  Cold  Storm  Door  Co. 

Hagerstown,  Maryland,  U.  S.  A. 
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One 
Machine 
for  Many 
Duties 


(  )nc  machine  that  can  do 
the  work  of  many,  that  can 
serve  as  a  mixer,  cooler, 
pasteurizer,  ripener,  or 
storage  vat  is  the 


Cherry  Perfection  Model  1 
Ice  Cream  Mixer  and  Cooler 


The  batch  can  be  pas- 
teurized while  mixing  or 
before,  and  can  be  cooled 
to  the  desired  temperature 
for  aging  or  for  freezing. 

Heavily  tinned,  cast 
brass  mixing  blades  travel 
close  to  the  bottom  of  the 
vat  and  thoroughly  stir 
the  heavier  parts  of  the 
mix  like  sugar  and  gela- 
tine. 

Write  for  particulars. 


Cherry  coll  machine  have  now  hcen  standardized  In 
thrt  following  group*,  any  one  of  which  can  be  furnished 
aa  an  Ice  (rpwn  Butch  Mixer,  with  belt  or  motor  drive: 
CI.A88     A-l — Sliea     50-SOO  gallons — redwood  body. 

natural  varnlah  finish  with  tinned  copper  lining,  single 

cooling  coll.    Cabin  top  In  sites  of  240  gallona  and 

over. 

CLASS  A-:— <Slies  300-1000  gallona.    Same  a*  Class  A-l 

except:     Cherry  Twin  roll. 
CLASS  B-l — Slsea  G4-CO0  gallons.    Same  aa  Class  A-l 

except  the  body  Is  of  steel  with  cast  Iron  heads, 

tinned  copper  lining,  finished  In  white  enamel  and 

gold  stencil  trim. 
CLASS  D-: — Slsea  300-1000  gallon*.    Kami  as  Class  B-l 

except:    Cherry  Twin  CelC 
CLASS  C — Sixes  300-1000  gallons.     Iireadnaught  body 

of  steel  with  cast  Iron  heada — !  Inch  cork  Insulation. 

White  enamel  and  gold  stencil  trim.    Lining  of  glass 

enameled  welded  boiler  plate. 
CLASS  D — Sixes  300-1000  gallons.     Same  as  Claas  C 

except:  Dreadnaught  body  haa  white  vltrtfltd  enamel 

jacket,    nickel-plated    corners   and    bands.  Tinned 

copper  lining.  Dreadnaught  cased  worm  gear  drive. 
CLASS  E — Sixes  300-1000  gallons.     Same  as  Class  D 

except:    Lining  of  glass  enameled  welded  boiler  plate. 


J G CHERRY  COMPANY 

IOWA 
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MULLS  IMPROVED 
FRENCH  ICE  CREAM 
FREEZER 


ALL    STYLES  AND  SIZES 

OF  ICE  CREAM  FREEZERS 

STEEL  PACKING  CANS 
CEDAR  TUBS 
ICE  BREAKERS 
BRICK  CUTTERS 

Repairi  for  V.  Clad  &  Son  Machinery 

THOS.  MILLS  &  BRO.,Inc. 

Confectioners,  Bakers  and  Ice  Cream  Tools 
1301  N.  8th  STREET,  PHILADELPHIA 
SEND  FOR  CATALOGUE  OF  ICE  CREAM  TOOLS 


ICE  CREAM 
BRICK  CUTTER 


^O  give  as  GOOD  service,  you  MUST  be  equipped  as  GOOD  or 
BETTER  than  your  competitor. 

The  "Cyclone"  Ice  Cream  Brick  Cutter 

It  a  Practical  Machine 

Built  by  a  PRACTICAL  man. 

DOES  the  WORK  required  and  can  be  operated  by  ANYONE. 

CUT  DOWN  your  brick  cutting  EXPENSE. 

Have  a  uniform  cut.  WRITE  FOR  CIRCULAR. 


•Cyclone"  No.  1 
Hrlrk  Cutter 


LOUIS  CUMMINGS      1035  Third  Avenue 

Successor  to  Morlti  Smith 


New  York  City 


Ice  Cream  Can  Liners 

Four  Good  Reasons 
Why  You  Should  Use 

Allen's  One -Piece 
Sanitary  Can 
Liners 

1.  It  is  Practicable — the  only  finer  which  embodies  the  one-piece  feature,  which 

always  insures  a  neat  liner  that  does  not  work  out  of  place. 

2.  It  is  absolutely  sanitary — made  of  solid  manila  board,  especially  treated  to  with- 

stand moisture,  and  will  not  break  down,  scrape  off  or  adhere  to  contents  of 
the  package. 

3.  It  is  economical — prolongs  the  life  of  your  cans,  make  old,  rusty,  and  dented 

cans  as  serviceable  as  new  ones  and  more  sanitary. 

4.  It  is  good  business — gives  your  product  a  clean,  wholesome  appearance  which 

always  increases  the  demand  for  your  brand. 

If  not  for  sale  by  your  Jobber,  write  to 


THE  ALLEN  CANDY  CO.,  Sole  Manufacturers,  PontiaC,  111. 
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A  New  Catalog  For  You 

Write  for  "  1921  "  catalog  with  new  schedule  of 
EMERY  THOMPSON  prices. 

The  high  point  of  view  about  the  E.  T.  price 
reduction  is  the  corresponding  increase  in  value  of  the 
EMERY  THOMPSON  Brine  Freezer. 

While  there  is  very  little,  if  any,  noticeable  change 
in  the  cost  of  finer  metals,  we  are  able  to  meet  this 
reduction  through  our  greatly  increased  manufacturing 
efficiency  which  has  developed  a  comparatively  higher 
rate  of  production. 

Will  be  pleased  to  send  you  this  year's  catalog — 
just  out. 

I   Emery  Thompson  Machine  &  Supply  Co. 

271-275  Ryder  Avenue  (M  C»l  PUc.  Bn»>) 

New  York  City 
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RETINNING    ICE    CREAM  CANS 


A  Special 


Old  Cum 
M«de  New 


Sample  C>n 


We  do  refinishing  of  old  ice  cream  cans  in  a  special  department  of  oar  plant 
which  devotes  its  entire  time  throughout  the  year  to  doing  this  one  thing 
and  doing  it  well. 

And  we  do  know  how  to  fix  up  your  otherwise  hopelessly  rusty  old  cans  so 
they  will  be  tight  and  bright  and  good  as  new.   IT  IS  NOT  EXPENSIVE 
AND  PAYS  YOU  A  DIVIDEND.   The  government  recommend 
of  old  cans  as  a  measure  of  economy. 

This  is  the  time  of  year  to  send  cans  in  for  renewal   Send  us  a 
NOW.   We  will  repair  and  retin  it  without  charge  and  return  it 


^you  can  see  the  quality  of  our  work.   Write  us  when  you  ship  it,  so  we 


will  know  whose  it  is,  and  we  will  do  the  rest. 

OAKES   &   BURGER  CO. 

•ESTABLISHED  18T3  CATTARAUGUS,  N.  Y. 


The  most  substantial  Ice  Cream  Can  Liner 
on  the  market 

THESE  Liners  are  made  of  the  highest  grade  Sulphite 
Box  Board  and  are  shipped  to  you  In  fibre  containers 
200  in  each  container,  complete  with  circles.  We  carry 
them  in  stock  in  all  sizes. 

Write   for  Prices 


Southern  Ctnntng  Company 

Johnson  City,  Tennessee 

We  Offer : 

Prompt  Service       The  Best  of  Work 
Moderate  Prices 

The  Only  Returning  Plant  in  the  South 

LET  US  HEAR  FROM  YOU 


—  
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The  Price  of 

The  U.  S.  Heavy  Duty  Freezer 

Is  Down  Right  Now! 

Why  Wait  ? 

Its  makers  are  the  first  to  face  squarely  the  problem  of  readjustment.  The  price  of  the 
U.  S.  Heavy  Duty  Freezer  is  down  in  line  with  price  reductions  everywhere.  There  is  noth- 
ing to  be  gained  by  holding  back  your  order  any  longer.  To  buy  now  is  to  exercise  the  highest 
kind  of  thrift,  the  keenest  foresight,  the  best  business  judgment.  Get  that  "grand  and  glorious 
feelin' "  of  being  ready  for  business  now — why 'wait  until  the  rush  is  on? 

Own  a  freezer  that  will  not  only  turn  out  the  finest  smooth,  velvety  ice  cream  oi  the  most 
delicate  texture,  but  one  that  will  also  turn  out  more  gallons  per  day  with  less  trouble,  less 
power,  less  expense,  less  labor  than  any  other.  No  machine  is  so  easy  to  take  apart,  clean  and 
put  together  again.  Its  many  exclusive  advantages  and  incomparable  efficiency  will  enable  you 
to  more  than  hold  your  own  when  the  price  of  ice  cream  returns  to  normal. 

Advance  Features 


Almost  nil  of  which  are  to  be  hud  only  In 
U.  8.  Heavy  Duty  Brine  Freezer*.     Some  of 
these  advantages  are  optional.     Many  rome 
aa  standard  equipment  with  every  machine 
Roller  Bearing:*,  which  save  money  In  power, 
and  add  to  the  life  of  the  machine.  They 
demand  little  attention,  require  no  artjust- 
ment,  are  mounted  In  oil  proof  housings 
and  aave  oil. 
The  Automatic  Batch  Control,  which  greatly 
simplifies  operation  and  automatically  con- 
trol* the  aixe  of  the  batch. 
Widest  and  Moat  Complete  Rant-*  of  Sixes. 
Including  40,  60,  SO,  100.  120  and  ICO  quart 
capacities. 

The  Largest  Ire  Cream  Freeier  In  the  World. 

the  1K0  quart  Qlant.  can  he  had  only  In  a 
U.  S.  Heavy  Duty  Brine  Freeier. 

Rapid  Vertical  Discharge  avoids  need  of 
watching  and  wasteful  apllllng  and  makes 
possible  quirk  emptying. 

Whipping  Device  which  a  slight  turn  dlssn- 

gagea  for  removing  and  cleaning. 
Frecoollng — Increases  productivity  of  labir. 

eaves  power  and  lime—  multiplies  capacity 

of  machine. 

Hinged  Cylinder  Cover  on  large  sUes. 
SejmnMr    Hplaahlraa    Openings    for  crura, 

fruit  and  inspection. 
Special  Arrangement*  for  admitting  fruits  and  flavors 

to  Insure  quick,  thorough  mining. 
Triple  Blpne*  Brine  Control  Valve. 
No  Iron  or  Other  Corrosive  Metals  to  wear  or  come 

In  contact  with  the  cream  Inside  the  fretser. 

Adjustable  Motor  Table  which  makes  It  easy  to  take 

up  the  alack  In  chain.  * 
Chain  Gaard— -chain  runnlnr  In  oil — Insures  proper 

lubrication  for  chain  and  wheels. 

Easily  Converted  From  Belt  to  Motor  Drive,  and  vice 

versa.  In  the  owner's  place  of  business,  by  ordinary 
mechanics. 


!_  •  Ja«a»  '"  I 


A  Typical  Instnllstlnn  of  five  IT.  8.  Heavy  Duly  Freeiers 


Shaft*.  Bearing*  and  Gear*  of  the  I*.  &  Freeier  are 
more  solid  and  heavier  than  In  any  other  machine. 

Brine  Jacket  and  Passages  designed  to  avoid  clogging 
and  stopping,  yet  easily  accessible  for  Inspection 
and  cleaning. 

Built  and  Assess  bled  on  the  Bolted  Together  CnH 
Principle — no  soldered  joints.  Not  only  the  Indi- 
vidual parts,  but  the  complete  units  composing  any 
machine,  can  be  detached  and  replaced  by  others 
from  the  nearest  stock  by  ordinary  help  In  th* 
owner's  plsce  of  business. 

A  Brine  Tank  can  be  furnished  that  Is  the  very 
easiest  to  clean  and  refill. 


A  REALLY  HEAVY  DITY  MACHINE  THROCGHOCT. 

BCY  NOW!    THE  PRICE  18  RIGHT.     PREPARE  AT  ONCE  FOR  SPRING.  BE 
READY  TO  MEET  ALL  COMPETITION.     OCR  CIRCCLAR  ON  "HOW 
TO  TELL  A  GOOD  FREEZER."  FREE  FOR  THE  ASKING. 


U.   S.   FREEZER  &  MACHINE  CORP. 

270  UNION  AVENUE, 

BROOKLYN,  N.  Y. 

Representatives  and  distributers  In  all  part*  of  the  t'nlted  States  and  Canada. 
May  we  not  arrange  to  have  one  call  on  you? 
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JustExactly  Right 

says  the  big  HYDROX  COMPANY,  CHICAGO 

when    referring   to   their   ice   cream    as   it   is   drawn   from    the  freezers. 

To  quote:— "In  order  to  get  it  JUST  EXACTLY  RIGHT,  we  have  a  sensitive  bit  of 
mechanism  which  says  to  us,  'Take  it  out  now'  or  'Leave  it  a  minute 
longer.' " 

This  "bit  of  mechanism"  is  the  Mojonnier  Overrun  Tester,  of  which  they  now  hare 
three. 

They  also  see  that  their  mix  is  JUST  EXACTLY  RIGHT,  when  made  up.  They  ac- 
curately test  their  materials  for  fat  and  solids  and  then  standardize  their  mix  to  a 
few  hundredths  of  one  per  cent. 

This  they  do  with  the  Mojonnier  Milk  Tester. 

They  have  proved  that  accuracy  pays. 

Let  our   Engineering   Department  prove  it  to  you. 

Write  for  circular  and  charts. 


Sold  direct  or  through 
your  Jobber 

Ka«tcni  Offlc* 
100  Fifth  Avenue 
New  York 


llnlroi  I.utioratory 


TTloioiuUg/t  BmCft 

MILK  ENGINEERS 
739  W.  doxkson  Boul.  Chicago 


Son  1  hern  Offlrr 

49S1   Marcaretta  Avenue 
St.  Lools 

Western  Otflre 

S679  MrAIIMer  Street, 
San  Franrlfteo.  fat. 


Mojonnirr  Teater  for  fat  and  aolldi 
111  ail  tiairj  prudurta 


Google 
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TUB  COVERS 

cV  \>  TON  MFG.  Co 
WATERPROOF  ^' 

TUB-COVER  J 


1 


TARPAULINS,  etc. 

Samples  and  prices 
on  application 

Clifton  Manufacturing  Co. 

Everything  in  Canvat 

Waco  Texas 
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Pioneer  Retinners  of  Milk 
and  Ice  Cream  Cans  and 
Returning  of  All  Kinds 
PLEASE  CONSIDER 

Twelve  years  experience  in  rebuilding 
and  retinning  Milk  and  Ice  Cream 
Cans. 

Most  up-to-date  and  best  organized  re- 
tinning  plant  in  the  United  States. 

We  make  our  own  parts,  such  as  Bot- 
toms, Rings,  Rims,  Handles,  etc.,  hence 
our  ability  to  quote  lower  prices. 

Write  for  price  list. 

ALOIS  AUFRICHTIG  COPPER  & 
SHEET  IRON  MFG.  CO. 

900  South  Third  Street       St.  Lout*.  Mo. 


a- 


£VERY   Ice   Cream   and  Milk 
Handling  Plant,  should  not  fail 
to  investigate  the  superior  merits 
of  the  famous 

Leffel 
Scotch  Marine 
Boilers 

built  in  a  variety  of  sizes  from  6 
H.  P.  to  100  H.  P.,  and  to  meet  all 
requirements  of  the  different  State 
Boiler  Laws.  This  Boiler  is  confi 
dently  offered  as  meeting  in  fullest 
measure  and  most  satisfactory 
manner,  every  requirement  of  the 
trade,  as  amply  proven  by  the  large 
number  of  pleased  customers  using 
them  for  many  years. 

This  Company  also  builds  a  line 
of  Vertical  Boilers  in  sizes  3  H.  P. 
and  larger. 

Complete  catalog  with  informa- 
tion of  interest  and  value  on  re- 
quest. 


THE 

JAMES  LEFFEL  &  CO. 

BOX  323 

SPRINGFIELD,  OHIO 
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CAN-PRO-CO 


"CANVAS* 
COV^ 


THEY'LL 
COME  BACK 


Can-Pro-Co  Stay  On  Canvas 
Tub  Covers  cannot  accidentally 
removed  from  an  icecream  tub. 

fastened,  at  the  back, 
directly  to  the  tub  by  means  of 
eavy  rawhide  and  a 


be 


They 


f 


a  loop  o! 
brass  dee. 

The  brass  will  never  rust  and  the  rawhide  successfully  stands  the 
strain  placed  upon  it  as  a  hinge. 

When  once  fastened  to  the  tub,  they  will  "stay  on"  and  come  back 
with  the  tub,  every  time.  'And  they  will  do  that  for  many  seasons. 

CAN-PRO-CO  STAY  ON 
TUB  COVERS 

Can-Pro-Co  Stay  On  Tub  Covers  are  made 
complete  in  every  detail.  The  eyelets  are  brass 
bound,  and  the  canvas  itself  is  reinforced  with 
heavy  patches  where  the  greatest  wear  comes. 
Brass  tipped,  hard  finished  strings  are  furnished 
with  the  cover,  together  with  brass  staples  for 
attaching  to  the  tub. 

Can-Pro-Co  Stay  On  Tub  Covers  are  made 
of  the  very  highest  grade  canvas,  with  double 
sewed  seams.  Before  being  cut  they  are 
thoroughly  shrunk,  and  specially  treated  by 
our  own  process  to  make  them  proof  against 
brine,  water,  mildew  and  rust.  By  their 
fastenings  they  are  also  theft-proof. 
Once  on  a  tub  they  are  on  to  stay.  A  long  -j-^  q  pr  C  A 
list  of  satisfied  users  is  ample  proof  of  this.  e    an"    °"  0     Pron  ls 

Ask  us  for  their  names.  waterproof  and  pliable,  and 

allows  freedom  of  movement 
of  the  worker. 

Write  us  for  a  trial  order  to 
be  shipped  through  your  own 
dealer. 


Order  From  Your  Dealer 

Canvas  Products  Corporation 

FOND  DU  LAC,  WISCONSIN 


L/iguzco  Dy 


Google 
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The  Davies  Improved  Creamer 


MAIDEN  ICE  CREAK  CO.. 
C.   P.   Kimball,   Prci.   and  Trcaa. 
Manufacturers  of  Ice  Cream 
and  Fancy  Icet. 

FACTORY:     43  Exchange  Street. 
Tel.  Maiden  27J0-W. 
STORE:    229  Pleasant  Street. 
Tel.  Maiden  27J0R. 

MALDEN.  MASS.. 

Sept.  J.  1V20. 

THE  M  ANTON -GAUL  IN 
MFG.  CO.. 

Huston,  Mass. 
Gentlemen : 

After  an  extensive  study  of  the 
different  emulsiliers  on  the  market, 
we  installed  one  of  your  creamers 
and  have  used  it  constantly  through- 
out the  year.  We  find  it  makes  a 
smoother  and  better  ice  cream  than 
we  were  able  to  produce  before. 
The  flavor  of  the  cream  is  much 
improved  as  it  is  clarified,  and  we 
find  it  i*  the  only  machine  of  its 
kind  that  emulsifies  and  does  not 
incorporate  air  in  the  mix. 

To  say  that  we  are  well  pleased 
is  putting  it  mildly.  We  wish  to 
take  this  opportunity  to  thank  you 
and  ran  assure  you  we  are  -most 
satisfied. 

Very  truly  yours, 
MAI. DEN  ICE  CREAM  CO. 

(Signed)  G    P.  Kimball 


The  accompanying  photograph  was  taken  in 
the  Plant  r>f  the  Maiden  Ice  Cream  Company,  of 
Maiden,  Mass.,  and  shows  their  method  of  hand- 
ling the  mix.  The  mix  is  made  up  in  a  vat  from 
which  it  flows  to  the  Davies  Creamer  by  gravity, 
the  di -charge  being  piped  to  the  cooler  located  on 
the  next  floor.  This  progressive  concern  enjoys 
the  reputation  of  putting  out  an  extremely  high 
grade  product.  Their  choice  therefore  of  a  Davies 
iner  in  preference  to  any  other  type  of  emul- 
sifier  is  just  one  more  reason  why  you  should 
investigate  its  merits  thoroughly  before  ordering 
emulsifying  equipment. 

The  Davies  Creamer  is  daily  doing  excellent 
work  for  many  satisfied  users  and  will,  given  the 
opportunity,  do  the  same  for  you. 

Through  its  use  a  smoother  heavier  bodied 
and  richer  tasting  cream  may  be  made  and  all 
worries  of  a  possible  shortage  forgotten. 
Write  for  our  catalogue. 


Manufacturmd 
byth. 


Manton-Gaulin  Mfg.  Company,  of  Boston 


Fully  ProtmrfJ 
by  Pa  f  nit 


GENERAL  BALES  AGENTS      THE  CREAMERY  PACKAGE  MrG.  COMPANY 


CHICAGO.  ILLINOIS.  «l-«7  W.  Klntla  St. 
KANSAS  CITT.  MO..  Ill  W.  Eighth  St. 
MINNEAPOLIS.  MINN..  111-110  Third  St..  N. 
BUFFALO.  N   T..  111-I1T  E.  Swan  8t- 
OUAHA.  NEB  .  Ill  8.  Tenth  St 


PHILADELPHIA.  PA.,  1107  Market  St. 
PORTLAND.  ORE..  «  and  I  N.  Front  St. 
SAN  FKANCISCO.  CAL.  Ill  Battery  St. 
TOLEDO.  OHIO  111  St.  Clair  St. 
WATERLOO.  IOWA,  4CI  Sycamore  St. 
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The  Milk  Man 

The  Ice  Cream  Man 

The  Bottler 

CHOULD  write  at  once  for  full 
information  and  a  color  card  of 


Derycote  is  brilliant,  nlossy.  <  olorcd 
enamel  that  beautifies  your  package  and 
preserves  it  in  heat  or  cold — from  salt, 
brine,  acids  or  alkalies — and  it  will  not  fade. 

Derycote  is  used  by  a  large  percentage 
of  the  nation's  manufacturers  in  food 
products  to  give  individuality  to  their  con- 
tainers. 

Derycote  dries  quickly  on  Wood  or 
Metal. 

Manufactured  by 

The  National 
Paint  &  Varnish  Co. 


Cleveland,  Ohio 
U.  S.  A. 


aint  Your 
Ice  Cream  Cans 


STURGES 
&  BURN 
Brine-proof 
Can  Enamel 
makes  old 
cans  look  like 
new,  and  adds 
more  years  to 
their  use. 

Six  colors — white, 
red,  gray,  yellow, 
green  and  blue. 

Write   for  circular 

No.  45  . 

Sf  STURGES 
•!&  BURN 
MFG.  CO. 


STURGES  &  BUR" 

BRINE  PROOF 

Can  Enamel 


t 
i 

-4 


Makers  of  Sturges 
Guaranteed  Ca- 
pacity Milk  Cans 

Congreis  &  Green  St*. 
Chicago,  U.  S.  A. 


What  About  Paint? 

— for  your  Tubs  and  Cabinets  — 


COMPETITION  will  be  keen  next 
summer.  Appearances  will  count. 
Brine-eaten  hoops  and  staves  may  crip- 
ple the  plant  when  business  is  best. 

ARLINGTON  TUB  ENAMELS  are  Brinc- 
proof  and  made  to  withstand  hard 
knocks,  abuse  and  exposure. 

ARLINGTON  BRINEPROOF  ASPHALTL'M 
gives  absolute  protection  to  the  inside 
of  tubs 'also  metal-lined  cabinet*)  tor 
an  entire  season  in  spite  of  heavy 
pounding. 

Both  products  arc  money  uvtrt  (or  .the  lea 
Dream  Trade.  We  will  match  your  »pi  cinl  color. 


The  Arlington  Mfg.  Co. 

Technical  and  Industrial  Paint* 

CANTON,  OHIO 


THE 
ARLINGTON 
MFG.  CO.. 
Canton,  Ohio. 

1  rirlvr  .rrtd  111  O>lol  VAfdft. 

I.  t       umplr*.  ana  i|ietl»l  (iliio- 

■kIHou  on  tour  Tub  Enamel,  ant 

At|*li«hiitn  Paint 
Vt'r  tin-  ahoul  tub*. 


(ADKHtSSt 
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NEW  PRICE  SCHEDULE  READY 

(Repeat  Orders  Now  Coming  In  Prove  Worth  and  Quality  of  These  Cans) 

Ice  Cream  Cans 

"Three  Piece*  Welded  Into  One" 

NO  RIVETS       NO    SOLDER       NO  LEAKS 

"The  can  of  UTMOST  UTILITY." 
Electric  Weld  Ice  Cream  Cans  are  practically  seamless  being  made  complete  in  the  black 
and  then  tinned  by  soaking  in  pure  straits  tin.  In  addition  to  their  strong,  sturdy  construc- 
tion due  to  welding,  they  can  be  retinned  over  and  over  again  at  small  cost  due  to  the 
absence  of  solder  and  the  fact  that  they  are  practically  one  piece.  Note  the  special  features 
as  shown  in  the  illustration. 


Electrically  welded.   No.  14 
gauge.     Sanitary  Handle. 
LID.  No   IB  gauge,  annealed 

—will  not  split 
"Non  -  deforming"    Edge — 

stays  round. 
Strong  top  edge  [ ,  inch  solid 

metal— no  solder. 
One    piece   expanded  bead- 
welded  rim. 
*  (6)  No  aolder. 


Cylinder,  No.  IS  gauge  cop- 
per-bearing metal. 


Smooth,    welded    seam,  no 
solder,  no  rivets,  no  lead. 


perlect    joint,  no 


Smooth, 
solder. 

Three  thickness,  solid  flang- 
ed bottom — "Can't  leak." 

No  cracks  to 
Good  grip. 


No  raw  edges. 

collect  dirt. 


TEN  BIG  FEATURES: 

1—  Low  cost. 

2 —  Absolutely  sanitary,  no  solder, 
no  lead  to  contaminate  contents. 

3 —  Adaptability  to  retinning.  Easily 
and  cheaply  retinned — do  it  your- 
self. 

4 —  Eliminates  the  leak  nuisance. 
Bottom  and  cylinder  welded  into 
a  solid  mass— can't  leak. 

5—  Strength  where  needed. 

6—  Rust-resisting  metal. 

7 —  "Non-deforming"  lid. 

8—  Exact  capacities,  standard  di- 
mensions. Lids  interchangeable 
with  all  standard  makes  of  cans, 
embossed  with  your  name,  ca- 
pacity in  quarts,  liquid. 

9 —  Quick  delivery  from  our  eight 
warehouses  —  Boston  to  San 
Francisco. 

10 — Endorsed  by  leading  manufac- 
turers. 

Electric  Weld  Cans  for  service. 
Send  us  a  trial  order  for  these  cans 
and  satisfy  yourself  now  before  in- 
vesting money  in  the  old  style, 
wasteful  riveted  and  soldered  cans. 


i  I  r  I.I.  V  PROTECTED  BY  PATENTS  PENDING) 


THE  JOHN  WOOD  MANUFACTURING  CO. 

CONSHOHOCKtH.  PA  U.S.A. 
L*«a*»T    «ANSt    SOILIR    MANUFACTURERS    IN  THl  WORV.D 

c*Ma,o\a>M  jo»h  woon  MunyticiumnQ  CO.  UMIItO 

lOSOHTO.  OWIfcWVO  ClkMfcOIK 


Ti'KONTO.  CANADA 
BIRMINGHAM,  ALA. 


Branch  Otflm: 

NEW  FORK  CITY 
fLRVRLAXD 


SAN  PftAXCtSCO 

AJMMHIM  AM.  POMMt'NIf ATIOXH  To  MAIN  OFFICE 


I.-  «  AXntSLKH 


riltt.ADEL.ril  I A 

I'lllCAtJi  • 

(  ONHMOHOt  KEN.  PA. 


Digitized  by  Google 


THE   ICE   CREAM   TRADE  JOURNAL 


FLAVOR  TAGS  FOR  ICE  CREAM  CANS 


ABBOTT'S 
ICE  CREAM 

"Tt)  It.  TM'llthNJS  hj  ir~jj 


STRAWBERRY 


3 


COLONIAL 
ICE-CREAM 

FUVORS 


VANILLA 


SUPPLEE 
ICECREAM 

HAS  *  BETTER  FUVOR 


CHOCOLATE 


L 


J 


The  above  Tags  are  used  on  regular  packing  cans  and  are  held  in  place  by  pressing 
the  Lid  down  and  allowing  Tag  to  project  We  manufacture  them  in, any  size,  color 
or  quantity.    State  quantity  wanted  each  flavor  and  we  will  mail  samples  and  prices. 


Our  Factory  is  equipped  with  the  most  improved  automatic  machinery 
for  manufacturing  SHIPPING  TAGS  of  every  description. 

Printed  one  or  two  colors  one  or  both  sides,  wired,  strung  or  with 

brass  eyelets  as  desired,  in  any  size,  quantity,  quality  or  color. 

  _ 

Clark  &  Company 

MANUFACTURERS  OF 

SHIPPING  TAGS 

1613  N.  Third  Street  Philadelphia,  Pa. 


uiy  iiiz  C( 


by  Google 
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TAG  HOOKS 

SAVE  DOLLARS 

Why  use  expensive,  untidy,  time-losing 
strings  or  wires  while  tagging  your  tubs  or 
pails  of  ice  cream? 

SNAP  'EM  ON 

And  use  our  rustproof  TAG  HOOKS 

8ai  e  Time 


near*  the  coat 
of  ■trims*  or 
wlrt*.  Then  think 
of  th*  value  of  a 
man'*  time  while 
trios*  th*  ta«a  od 
your  tubs. 

Can't  Rust 

Our  new  typ*  of 
T»r  Hooka  ar* 
mad*  of  SPE- 
CIAL. SPRING 
BRASS.  They  sail 
at  |1.  SI  par  hun- 
C  r  a  d.  lnotudlna; 
staples.  Besides, 
a  10  par  cant  die- 
count  In  lota  of 
a  th  ousand  ar 
mora.  Samplca  oa 
raquaat. 

DAI.I  BROS., 
■akaairtady. 

N.  T. 


TLMPHTAIURE  INSTRUMENTS 


Most  ice  cream  manufac- 
turers prefer  Tycos  Straight 
Stem  Thermometers  for  use 
on  Brine  Ice  Cream  Freezers. 

THE  REAHON8: 

1.  Substantial   thermometer  c*»*. 

2.  Tub*  and  seal*  protected  from 

mechanical  injury. 
S.    Eaay  to  read  at  a  conalderable 

dlatance  or  In  a  dnrk  place. 
4.    Insulated,   preventing   frost  Ins 

over  of  the  acale. 
I.    Wrench    head    of  subatantlal 

proportion*     to  withstand 

wrenching  strains. 
7"  acale.  ranee  minus  10°  to  120*, 
threaded  for  4"  pipe  or  a  *4"  plpa 
aa  may   be   specified,  stem  1\~ 
lone  Including  thread. 

Complete  Information  on  this 
and  other  TV™*  Temperature  In- 
struments, Indicating,  Recording 
and  Controlling,  on  request. 

Tayhr  Instrument  Companies 

ROCHESTER,  N.  T. 

Thare's   a    S*»    or  Temperature  Instrument 

"it  for  Every  Purpose 


Doc  Makes  a  Barrel  of  Germ-X  Solution  for  70c 

Almost  every  ice  cream  maker  knows  he 
ought  to  use  Germ-X  in  his  rinsing  water, 
but  he  tries  to  slide  by  because  he  thinks 
it's  too  expensive.  But  that  isn't  so. 
Germ-X  is  so  highly  concentrated  that  a 
barrel  of  Germ-X  solution  can  be  made 
for  70c.  Surely  this  is  cheap  enough  for 
anyone. 

And  Germ-X  is  certainly  effective.  It 
destroys  all  of  the  bacteria.  Did  you  know 
that  if  your  water  is  hotter  than  110*  F. 
the  human  hand  can't  stand  it?  And  yet 
water  at  that  temperature  only  destroys 
about  30^>  of  the  bacteria.  Your  freezers, 
vats,  homogenizers.  molds,  and  cans  may 
look  clean  inside  and  yet  he  alive  with 
quality  destroying  bacteria,  just  as  water 
may  look  as  clear  as  crystal  and  yet  be 
charged  with  disease  germs.  No  water 
except  carefully  distilled  water  is  free  from 
disease  germs.  And  yet  many  ice  cream 
makers  use  water  as  it  comes  from  the 
faucet  for  rinsing  purposes  and  do  not 
purify  it  by  adding  Germ-X. 

Send  $3.00  for  a  trial  gallon  or  $12.50  for 
5  gallons.  Doc  will  return  your  money 
if  you  arc  not  satisfied. 


The  Creamery  Package  Mfg.  Company 


61-67  W.  KINZIE  STREET 
CHICAGO 
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HOW  DO  THE 
NEW  EXPRESS 

RATES 

EFFECT  YOUR 

SHIPPING  BUSINESS? 

THE  GLACIFER 
DRY  PACKER 

OFFERS  A  READY  SOLUTION 

ICE  CREAM  SHIPPERS  SHOULD 
INVESTIGATE 

THE  GLACIFER  CO. 

102  Merrimac  St.  Boston,  Mass. 
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The  appearance  of  your  carton  suggests  something  of  the  quality  ot 
the  product  inside.  Menasha  Cartons  can  he  relied  upon  to  convey 
the  right  impression  to  your  huying  public.  Quality  is  reflected  in 
every  detail  of  their  manufacture. 

Still  Menasha  Cartons  cost  little,  if  any  more  than  cartons  less  attrac- 
tively printed  on  cheaper  boxboard.  Specialization  makes  this  possible. 
Follow  the  example  of  the  most  progressive  Ice  Cream  Manufac- 
nirers  everywhere.  Insist  on  the  Menasha  Imprint  on  your  Cartons. 
NOW  is  the  time  to  order  for  this  year. 

MENASHA  PRINTING  &  CARTON  CO. 

chkagq.  if*  c—wy  MMi  xi— Sv  cunun, 

yiw'T:ZuTAr'    MENASHA  tiffim  WISCONSIN  'T^';^ 
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SOMETHING  NEW" 

Menasha  Made  Pails  printed  with  your 
own  design  in  colors  on  white  patent 
coated  paper  stock  (same  as  used  in 

our  cartons.) 


The  new  Menasha  Can  Liner  is 
•  clean  white  theet  paraffined 
both  sides.  It  has  several  advan- 
tage* over  any  can  liner  hereto- 
fore obtainable  and  it  costs  less. 
Let  us  tell  you  more  about  it. 


Are  you  on  the  alert  for  something  new  in  the  line  ot  advertising  for 
your  brand  of  cream  ?  Why  not  he  the  first  in  your  territory  to  feature 
this  attractive  Pail?   It  will  be  a  decided  hit. 

The  entire  line  of  Menasha  Pails  has  been  re-designed  and  offers  a  choice 
of  three  styles  and  shapes  including  wire  and  tape  handles.  The  trimness 
and  substantial  appearance  of  the  new  styles  will  appeal  to  you. 

Menasha  Pails  are  furnished  in  solid  manilla  or  our  special  white  patent 
coated  stock.  Two  quart,  quart,  pint  and  half  pint  siies.  We  arc  always 
glad  to  send  samples  and  prices. 


MENASHA  PRINTING  &  CARTON  CO. 


CHICAGO.  Cmmoy  IMA 

yiw  ttou.  joo  nttk  Aww 
10S  AJTCiLES 


MENASHA 


WISCONSIN 


runuu, 
majtxas  cm. 
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Growing 

Values 

The  effort. 'to  manufacture  a 
better  product  is  resulting  in 
higher  (jtiality  ice  cream  and 
the  discovery  of  newer  methods 
of  production. 

Kach  success  brings  its  ct»n- 
tribution  of  interesting  factors 
which  serve  to  stabilize  this 
great  industry. 

Contributing    to    no  slight 
otj^ite  01  mis  success  is  tne 
increasing  use  of 

Wyandouej 

AUTOMATIC 
CONE  MACHINES 

Thai  bake  Real  Sugar  Cones  nt  the  lowest 
possible  cost.    Control  the  nnilitv  and  «un- 
,   ply  or  your  cones  by  using  our  improved 
machine. 

l  et  tis  tell  y.»u  how. 

Hit  CREAM  CONE  MACHINE  CO. 
-SOU  Hough  Ave,  <  lerelaud 

Selden  Trucks 

l1/2,2l/2,  3V^,5Ton  Model. 
All  Worm  Drive 

Writ*  for  Compltt*  Information 

Selden  Truck  Corporation 

Rochester,  N.  Y.,  U.  S.  A. 

• 

by  the  ice  cream  trade,  and  the 
many  virtues  and  uses  of  this 
cleaner  are   greatly  assisting 
the    standardization    of  high 
quality,    nutritious,  palatable 
ice  cream  foods. 

As  a  consequence,  this  clean- 
er stands  unrivalled  as  the  most 
efficient  and  cco- 

IndUn  In 

**>          nomical  cleaner 

|                        tor  l'u'  'cc  c'*^am 

/    Wj/    ]  manufacturer. 
1     V  ~Y\     J        Order     f  r  o  m 
^KZJ>^      your     s  u  p  p  1  y 
p«ckIV.r  house. 

It  cleans  clean. 

• 

THE  J.  B.  FORD  CO.. 
Sole  Mfrs. 

Wyandotte,  Mich. 

Saves 
Time — Coal — Labor 

B-K    gives    real,    positive    sterilizing  and 
deodorizing.     It  works  quickly  and  costs 
little  to  use.    You  cannot  get  the  same  re- 
rults   by   any   other   method   in  ordinary 
practice.      Dairy    and    health  authorities 
approve    B-K,    the    concentrated,  sodium 
hypochlorite  prepared  especially  for  sanita- 
tion 

Economize  By  Using  B-K 

Sold  by  all  supply  houses. 
A,k  for  Bulletin  No.  320 

General  Laboratories 

Madison,  Wisconsin 

Digitized  by  Google 


\02 


THE    ICE    CREAM    TRADE  JOURNAL 


The  Turnbull  Ice  Cream  Sugar  Cone  Machine 

Automatically  Bakes  1080  Sugar  Cones  per  Hour 

The  only  Ice  Cream  Sugar  Cone  Baking  Machine  on  the  Market 

Every  Ice  Cream  Manufacturer  Should  Have  One 

The  Ever  Increasing  Demand  for  SUGAR  CONES 
Necessitates  this  Labor  Saving  Device 

T  HE  BAKING  device  con»l«ts  of  »  heaTT  circular  table  table  top  begin*  to  rouvr.  ouch  baking  Iroa  automatically 

*     made  of  Iron  and  equipped  with  twelve  baklnc  Iron*,  open*  when  It  come*  to  a  position  Immediately  beneath 

Ab.tr  Ihi.  table  there  to  a  large  lank  In  which  the  I  he  outlet  pipe  from  the  hatter  tank    ,n„u«h  baiter  to 

.  .        .        ,  -                                                »    .  ,_  miike  ronr  of  the  WMWtQ  MM  H  forced  Into  tin*  hukinj; 

batter  I*   and  from  which  It  U  fed  to  the  baking  ,                      ,„,„„„,.   rUmrn  wn,|                between  the 

Iron*  by  mrun*  nf  a  positive  force  pump  which  can  be  burner.,  where  It  U  baked  uniformly  on  both  sides  at 

regulated  to  deliver  any  quantity  of  batter  desired  to  n,r  name  time.     Hlmullaneouoly   another  baking  Iron 

each  baklnc  Iron.    The  baklnc  iron*  are  entirely  auto-  passe*  beneath  the  hatter  pipe  and  till*  In  t urn  follow* 

matlr  In  their  operation*  and  Ihey  are  heated  from  the  find. 

uhoir  and  from  below  by  bonier*  lifting  either  natural  The  consumption   of  fuel   in  very  alight  and  there 

or  artificial  fa*.  I*  absolutely  no  watte,  either  of  fuel  to  boat  the  bakmc 

When  the  power  I*  applied,  Instantly  the  circular  Iron*  or  of  batter  used  in  making-  the  cone*. 

Absolutely  no  watte  of  material  or  power  in  the  ate  of  this  machine 

The  Turnbull  Automatic  Ice  ('ream  Sugar  Cone  Machine*  should  not  be  confused  with  the  machines  told 
for  baking  "proved  cones."  Turnbull  cones  urc  hand-rolled  and  arc  a*  delicious  as  angel  food  cake:  preracd 
cones  contain  Utile  or  no  sugar.  The  stauncht-st  most  economical,  efficient  automatic  machine  made.  It  is  the 
original  and  world-wide  known  Turnhull  lie  i.'renm  t'onn  -Making  Machine.  Trice  within  Ihe  means  of  every 
dealer. 

Send  for  Prices  and  Descriptive  Catalogue 

The    Turnbull    Manufacturing  Co. 

N.  E.  Vail  &  Co.,  Inc.,  Proprietor! 

THE  I.AHGE8T  Kl  IiAK  CONE  PRODI  <  r  Rfl  IN  THE  l  .MTF.II  ST  %TES 

MOUNT   VERNON,   N.  Y. 


Meyer  Ice  Cream 

Delivery  Equipment 
Standardized  Units 
Quick  Deliveries 


Order  NOW 
for  Spring  Delivery. 


A  PRODUCT  OF  20  YEARS'  STANDING 

Anti-drip  Economical,  Long  Life, 
Adaptable 
Meyer  Anti-drip  Wagons 
Meyer  Anti-drip  Auto  Bodies 
Meyer   New  Type  Refrigerator  Bodies 


Meyer  Wagon   Works  m 


216  Elm  Street 


Buffalo,  N.  Y. 
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**'80%  of  all  gasoline  trucks  in  New  York  City 
could  and  should  prof  itably  be  replaced  by  elec- 
trics," an  article  in  the  Commercial  Car  Journal 
states.  Walker  Electrics  save  $4  to  $8  per 
day  over  any  "gas"  truck  —  give  lowest  final 
trucking  cost. 

The  ^^alker  Balance  Drive,  with  only  10 
moving  parts — a  motor  that  runs  only  when 
the  truck  is  moving — only  (slfc  to  10%  yearly 
depreciation  —  ease  of  handling — cleanliness  — 
low  maintenance — are  all  reasons  why  many 
or  the  largest  truck  fleets  are  Walkers. 

Our  new  catalog  will  convince 
you.     W^rite  for  co£y  today. 

WALKER  Electric  TRUCKS 

LOWEST  TRUCKING  COST 


WALKER 
VEHICLE 
COMPANY 
CHICAGO 

NEW  YORK 

BOSTON 

PHILADEPH1A 


AMERICA' S 
LARGEST 
MANUFAC- 
TURERS OF 
ELECTRIC 
TRUCKS  V 
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What  Exide  users  write: 

"//  there  were  any  other 
trucks  or  batteries  that  would 
do  the  work  better  or  more 
economically  we  would  have 
bought  them;  so  far  they  hive 
surpassed  our  expectations." 

"We  have  used  Electric  trucks 
equipped  with  Exide-Ironclad 
Batteries  for  eight  years,  and 
each  battery  from  three  to  four 
years.  Our  trucks  average 
about  30  miles  per  day." 

"Our  service  has  not  been  in- 
terrupted in  any  manner  what- 
soever due  to  any  trouble  of 
the  batteries." 

"We  believe  the  Ironclad  to  be 
a  most  efficient  battery  and 
covering  all  electric  truck 
needs." 


Some  Points  of 
Exide-Ironclad  Batteries 

1  —  The  Exide-Ironclad  Battery  maintains  a 
good  voltage  throughout  a  normal  day's 
work ;  therefore  the  speed  of  the  vehicle 
remains  close  to  maximum  all  day. 

2 —  It  will  deliver  current  at  useful  voltage  up 
to  twenty  times  the  normal  rating.  The 
Exide-Ironclad-equipped  truck  takes  steep 
grades  or  rough  going  easily  and  surely. 

3 —  It  is  different  in  construction  and  perform- 
ance from  any  other  battery  made — the  re- 
sult of  thirty-three  years  of  battery-building. 

4 —  It  is  the  only  battery  that  combines  all  the 
vital  features  of  a  good  vehicle  battery — 
maximum  power  ability,  ruggedness,  long 

life,  and  high  efficiency. 


This  booklet.  "Keep 
Them  Moving."  it  an 
important  butineu 
metaagc  to  electric 
truck  uteri.  Write 
lor  tt  today. 
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Electric  truck 
equipped  with 
Exide-Ironclad 
Battery 


Snow  and  Ice   Don't  Stop  Electric  Trucks 


Late  last*March  a  large  company 
wrote,  "during  the  winter  months  just 
passed  we  never  had  our  cars  laid  up 
for  a  single  day,  in  the  most  severe 
winter  New  York  City  has  so  far  ex- 
perienced from  a  transportation  stand- 
point." The  Cars  referred  to  were 
five-ton  electric  trucks  equp- 
ped  with  Exide-Ironclad 


Batteries.  Streets  clogged  with  piles 
of  snow  and  ice  couldn't  stop  these 
trucks,  because  their  batteries  had  the 
power  ability  to  pull  them  through 
and  "carry  on." 

For  all-the-year-round  service  of  the 
short-haul-many-stop  sort  the  electric 
truck  is  in  a  class  by  itself  as  to  econ- 
omy, reliability,  and  ease  of  operation. 
To  a  large  extent  the  success  of  the 
truck  depends  on  the  battery.  Besides 
power,  it  must  have  ruggedness,  high 
efficiency,  and  long  life. 

The  one  battery  that  combines  all  these 
essentials  is  the  Exide-Ironclad — a  battery 
designed  and  built  by  the  largest  manufac- 
turers of  storage  batteries  in  the  world 
For  dependable  day-in-and-day-out  service, 
winter  or  summer,  install  Electric  Trucks 
equipped  with  Exide-Ironclad  Batteries. 


THE  ELECTRIC  STORAGE  BATTERY  CO. 

Oldcat  and  largaai  mtnulaci « r r r  ■  ia  iha  world  ol  Simla- 
Battariaa  lor  avar-y  parpoaa 

1888  PHILADELPHIA  1921 

Branches  in  aeventeest  cities 

Elide  Baltcrira  of  Canada.  Lirailad.  IU-157  Dufferin  Strral.  Toronto 

£xi6e 

IRONCLAD 

BATTERIES 
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Simplicity     Durability  Economy 

Simplicity,  durability  and  economy  are  the  three  outstanding  fea- 
tures of  W  ARD  ELECTRIC  TRUCKS. 

WARD  ELECTRICS  are  simple  in  construction.  They  have 
but  one  motor  and  one  pair  of  driving  gears  in  the  propelling 
mechanism.  Contrast  this  simplicity  with  other  constructions 
using  from  eight  to  thirty-two  gears  in  the  driving  traijk, 

WARD  ELECTRICS  are  durable  in  operation,  partly  because 
of  the  simplicity  of  construction  and  very  largely  because  of  the 
oversize  parts  used  in  the  various  component  parts  of  the  truck. 
For  instance,  we  use  the  Sheldon  locomotive  type  of  axle  and 
have  adopted  their  5  ton  axle  for  our  3I  _>  ton  job  and  have  placed 
their  7  ton  axle  under  our  5  ton  job. 

WARD  ELECTRICS  arc  economical,  not  only  in  first  cost,  but 
in  operation  cost  as  well.  They  are  economical  in  first  cost,  be- 
cause we  give  you  more  for  your  money  than  any  other  electric 
truck  builder.  They  are  economical  in  operation  because  of  the 
simplicity  of  the  driving  mechanism,  the  durability  of  the  truck 
in  service  and  the  high  efficiency  and  consequent  low  current  cost 
necessary  for  the  propulsion  of  the  truck. 

Before  you  make  your  next  truck  purchases  should  vou  not  in 
justice  to  yourself  investigate  WARD  ELECTRICS?  It  will 
cost  you  nothing  to  do  this  and  it  may  be  worth  many  thousands 
of  dollars  to  get  a  satisfactory  solution  to  your  transportation 
problem  now. 

Ward  Motor  Vehicle  Company 

Mt.  Vernon,  N.  Y. 

Builder*  of  Electric  Trucks 
750  to  10,000  lb*,  capacity 
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For  Ice  Cream  Delivery 

from  now  on,  economy  must  be  the  watchword.  Service  must  be  efficient, 
reliable  and,  above  all,  economical.  Enterprising  manufacturers  are  making 
greatest  savings  by  using 

« 

Electric  Trucks 

There  are  simple  and  definite  reasons  why  electric 
trucks  give  a  maximum  of  economy.  Electric  power 
is  cheap.  Ordinary  labor  easily  operates  electrics. 
A  safe  and  sane  speed  and  a  thousand  less  parts 
ensure  low  maintenance  cost  throughout  a  long  life. 
The  steady  enjoyment  of  the  economy  and  reliabil- 
ity of  the  electric  truck  is  assured  when  its  power  is 
secured  from 

Edison  Batteries 

Edison  Batteries  are  different  from  all  other  storage 
batteries.  That  is  why  they  have  much  longer  life 
and  lower  maintenance  throughout  this  long  life. 

The  all-steel  construction  of  the  Edison  Battery  and 
its  alkaline  (non-acid)  solution  are  the  reasons  for 
the  great  strength  and  ruggedness  and  long  life. 

To  obtain  maximum  satisfaction  specify  Edison 
for  your  trucks. 


EDISON  STORAGE  BATTERY  CO. 

Factory  and  Main  Office :  Orange,  N.  J. 


IIKTRlKITOKo: 


City 


\t  antilrtfftoD 


FranrUc* 
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"A.  B.  C.  Equipped 

Ice    Cream  Bodies 


The  constantly  increasing  demand  lor  "A.  B.  C." 
equipped  ice  cream  delivery  bodies  make  it  im- 
perative to  order  immediately,  to  insure  delivery 
in  time  for  the  summer  rush. 

Manufacturers  operating  this  efficient  equipment 
are  hastening  to  standardize  "A.  B.  C.M  as  a  solu- 
tion of  summer  delivery  difficulties.  We,  there- 
tore,  anticipate  an  inability  to  guarantee  spring 
and  early  summer  deliveries  in  the  near  future. 

W  rite  today  for  specifications  and  prices. 


Anheuser - Busch 

St.  Louis,  U.  S.  A. 

Authorized  Builders  for  the  United  Sta  es  of 

"A.  B.  C."  Type  Refrigerator  Bodies 
Chicago  Sales  Office :        80  E.  Jackson  Boulevard 
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PAC  RARD 


r  v 

t 


A  Year's  Saving  of  $5066 
in  Delivery  Costs 

The  work  of  Packard  trucks  in  the  ice  cream  industry  is 
marked  by  low  hauling  and  repair  costs,  combined  with 
a  dependability  that  assures  prompt  and  unfailing 
deliveries. 

A  typical  record  of  Packard  performance  in  this  exact* 
ing  service  is  furnished  by  The  William  Neilson 
Company,  of  Toronto,  Ontario. 

A  Packard  truck  which  this  company  operates  re- 
duced delivery  costs  7  cents  per  gallon-mile.  In  one  year 
this  represented  a  saving  of  $5066.51,  based  on  the 
723,788  gallon-miles  covered  during  that  time. 

•  This  is  no  exceptional  record.  Packard  trucks  habitually 
do  more  work  at  lower  cost  because  they  are  correctly 
designed,  precisely  built  and  scientifically  specified  to 
the  job. 

PACKARD  MOTOR  CAR  COMPANY  •  DETROIT 

CLsh  the  man  ~who  owns  one 
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PUMPS 

DO  YOU  NEED  ANY  HELP  IN  SELECTING, 
INSTALLING  OR  OPERATING  ANY  KIND  OF 
PUMPING  EQUIPMENT  IN  YOUR  PLANT? 


WE  OR  ANY  VISCOLIZER 
AGENT    CAN    HELP  YOU 

IF  WE  CANT  FURNISH  WHAT  YOU 
NEED,  WE  CAN  TELL  YOU  WHO  CAN 


lOLNDRY  AND  [WCTORV 

ASK   FOR   BULLETIN   No.  57 
PUMPS    FOR   ANY  PLACE  IN  AN  ICE  CREAM  PLANT 

UNION  STEAM  PUMP  COMPANY 

BATTLE  CREEK,  MICHIGAN 


t3 
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INSURANCE 
WHAT    IT    WILL    DO    FOR  YOU 


The  VISCOLIZER  will  provide  an 
abundant  supply  of  sweet  cream,  ab- 
solutely insuring  you  against  loss  of 
business  through  cream  shortage,  during 
the  rush  season. 

RECLAIMED  MILK  was  successfully 
made  by  the  I".  S.  Government  with  the 
Yiscolizef. 

SWEET  TABLE  CREAM,  of  greater 
viscosity  without  separation  or  the  un- 
desirable "plug"  in  the  bottle  is  produced 
by  the  VISCOLIZER. 

ICE  CREAM  MIXES,  the  entire  batch, 
including  the  sugar,  tiller,  etc  ,  can  be 
Yiscolized.  producing  a  su|>erior  product 
and  effecting  considerable  economy. 

SOl'R  CREAM  >«.  jmpular  with  the 
foreign  people  is  perfectly  made  with  the 
VISCOLIZER. 

EVAPORATED  MILK  entirely  free 
from  butter  fat  separation  and  curd  for- 
mation is  produced  by  Viscolizing. 

SALAD  DRESSINGS  and  other  fatty 
emulsions  of  sipilar  character,  as  well 
as  medicinal  compounds,  when  treated 
with  the  VISCOLIZER,  are  rendered 
uniform  and  inseparable. 

"  There  Is  A  Viscolizer  Jobber  Near  You  " 

John  W.  Ladd  Company  Cherry-Bassett  Company 

Detroit  Cleveland  Baltimore  Philadelphia 


"i  V 


y 

.     ^^^^  n  *  J 
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DUMORE 


It  Does  the  JVork" 

Story  of  th»  DUMORE  m 


LAST   A   LIFE  TIME 

Whole  and  skim  milk  are  used  to  reduce  a  heavy  cream  to  a  lower  percentage,  but 
when  bottled,  there  is  a  precipitate  which  is  objectionable  and  undesirable.  Pasteuriza- 
tion, it  is  well  known,  also  affects  the  viscosity  of  cream. 

It  was  thought  that  a  high  pressure  pump  would  solve  these  problems  and  to  this 
end,  experiments  were  made.  After  a  few  changes,  it  was  found  that  any  process  of 
mixing  and  smoothing  out  or  recombining  milk  and  its  products  could  be  accomplished . 
hence  its  name  DUMORE.  It  has  been  doing  satisfactory  work  for  nearly  four  year?., 
and  two  Ice  Cream  plants  have  been  using  it  with  excellent  results  making  the  mix 
perfectly  smooth  and  aiding  the  yield  without  incorporating  air.  It  is  not  an  invention, 
there  are  no  patents  nor  any  claims  made  for  such.  It  is  purely  a  common  sense  idea 
put  into  practical  use  by  a  man  in  the  business.  It  has  been  proven  a  success  and  in 
offering  the  DUMORE  to  you,  I  am  doing  so  at  the  suggestion  of  those  who  have  used 
it  to  their  entire  satisfaction  for  the  past  four  years  and  feel  that  the  entire  trade 
should  be  given  the  opportunity  of  sharing  in  the  benefit  of  this  labor  and  money  saving 
device.  If  patented  it  would  sell  for  five  times  its  price  and  still  be  the  cheapest  machine 
on  the  market  for  it  eliminates  operator,  mechanic,  repair  bills,  motor  and  belt  troubles, 
delays  and  possible  accidents.  C.  WILSON  DESOBRY. 

•  Indianapolis.  Indiana 

SAFETY  FIRST 

Can  not  strain  or  damage  the  DUMORE  with  excess  pressure:  can  run  empty 
without  damage  or  danger  to  pump  or  person:  no  mechanical  troubles,  no  operator 
required.  SIMPLE  AND  SAFE. 

PRICE 

2000  to  4000  pounds  4000  to  6000  pounds 


$1,000.00 


TWO  PRINCIPLES 


DUMORE  vs. 

Steam  Power  POSITIVE  vs. 

Discharge  FULL  SIZE  OPENING  vs. 

Squeezing  vs. 

Compression  vs. 

Expanding  vs. 


$1,250.00 

?    ?    ?    5  ' 
Belt  Slippage 
Small  Hole 
Shattering 
Combustion 
Explosion 


Distributor 

ELYRIA    ENAMELED   PRODUCTS   CO.,   ELYRIA,  OHIO 

Mannfurturrr 

THE  NATIONAL  MTKAM  PUMP  CO. 

(not  INC) 

OfMT  Snmtmky,  Ohio 
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THE 


Regenerative  Enclosed 
Pasteurizing  Outfit 

Drive  off  ORGANIC  and  INORGANIC  Gases 
before  the  Cream  enters  the  Pasteurizer — conse- 
quently the  cream  is  not  heated  to  a  high  temper- 
ature with  undesirable  gases  and  odors  present. 

Maintains  a  Uniform  Creamy  Flavor 

Chemical  or  oxidizing  action  on  butterfat  prevented  by  removal 
of  air  before  heating. 

Bacterial  Reduction— Chemical  Control 

Produces  higher  grade  butter  than  any 


Eliminates  90  %  of  Second  Grade  Butter 
Mold  and  Yeast  Elimination 

Write  u»  for  further  information  —  NOW. 

Jensen  Creamery?  Machinery  Company 

Builders  of  "Equipment  of  Practical 
Efficiency '  9 

BLOOMFIELD,  N.  J.  OAKLAND,  CALIF. 
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£LYRIA  Glass-lined  Equipment 
represents  proven  Quality— the 
highest  standard  obtainable. 

In  your  plant,  a  piece  of  Elyria 
Equipment,  whether  a  single  tank 
or  a  complete  installation,  signifies 
finished  mechanical  perfection,  the 
result  of  long  experience  in  the 
Dairy  field. 

The  Elyria  Enameled  Products  Com- 
pany was  first  to  specialize  in  <  Ilass- 
enamel  for  Dairy  processes  and  has 
steadily  kept  pace  with  the  growth  of 
the  industry.  A  letter  to  any  of  our 
offices  will  bring  an  Elyria  Engineer 
to  your  plant. 


The  Elyria  Enameled  Products  Company 

ELYRIA,  OHIO 


Hait  Hliiria 
liour  Htamiarii 


NEW  YORK 
l 'VI  Park  Arr. 


Winnipeg 


CHICAGO 
(onwar  Bide. 


PITTSBPRC.il 
Oliver  Bide 


SAN  FHANCI8CO 
16  California  St. 


CANADIAN  REPKESENTATIVRS 
Canadian  Milk  Product*.  Limited 
Toronto,  Oat. 

St.  John  MMinr.nl 


I.OS  ANGELES 
Han  Frraaado  Bldg. 


Vancouver 
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lee  Cream  Srraage  Tank*.  National  Ice  Cream  Co  , 
San  l-'rancffco 


ice  mm 

Gcpiipment' 

Q5"?  PFAUDLERCO. 

The  World's  Largest  Makers  of 
Class  Lined  Sleet  Equipment 

ROCHESTER.  NEW  YORK 
New  York   Chicago   St.  Louis   San  Francisco 
foreign  agencies: 

Enamelled  Metal  Product*  Corporation,  Ltd  .  Imperial  HIJ«u  . 
lb  Klncaway.  London.  England 
Mauri  Broa  Aj  Thomp*on.  12)1  Jl  Cattlerea«h  St  . 
Svdncv.  Auwralla 


FROM  the  time  when  ice  cream  was 
a  fad.  and  was  eaten  by  compara- 
tively few.  down  to  the  present, 
when  it  has  become  part  of  the  diet  of 
millions,  it  has  at  all  times  been  recog- 
nized as  the  dessert  par  excellence.  In 
America  the  eating  of  ice  cream  has 
become  a  National  Habit — in  fact,  we 
arc  the  greatest  ice-cream-cat ing nation 
in  the  world. 

Morcthan  that,  the  outlook  indicates 
that  Americans  will  cat  more  Ice  cream 
in  l°2l  than  ever  before.  This  alone 
is  sufficient  reason  for  being  thoroughly 
equipped.  , 

The  demand  will  be  greater,  but  it 
will  also  be  more  discriminating  You 
can  therefore  afford  to  have  no  equip- 
ment but  the  best. 

Write  for  complete  information 
on  our  Glass  Lined  Mixers  and 
Storage  Tanks .  and  for  our  Book- 
let on  General  Dairy  Equipment 


n 
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Champion  ice  breakers 


Champion  Xo.  1 1 
shown  here  has  a 
capacity  of  40  to  60 
tons  of  broken  (not 
crushed)  ice  per  hour 
and  can  be  set  on 
the  floor  or  hung 
from  the  ceiling  and 
is  designed  for  the 
cream  factory. 

Motor  driven, 
either  belt  or  chain 
drive.  The  motor  is 
protected  by  an  extra 
heavy  reinforced  iron 
hood.  The  teeth  are 
diamond  pointed  and 


use  drives  teeth  more 
tirmly  into  sockets. 
They  are  easily  re- 
moved for  sharpen- 
ing. All  gears  en- 
closed in  heavy  cast- 
iron  guard.  It  is 
hack  geared  with 
ring  oiler  bearings, 
all  main  bearings  be- 
ing interchangeable. 
All  nuts  andfcolts  of 
Tobin  bronze  and 
rust  proof. 

Other  sizes  to  meet 
the  needs  of  any 
plant. 


IVrite  for  descriptive  catalogue  and  prices  now. 


THE  ALLMAN  GAS  ENGINE  &  MACHINE  CO. 

Office :  461  Canal  St.,  New  York,  N.Y.       Factory:  Arlington.  N.  J. 


The  Improved  Little  Giant 

Can  Washer 

Washes  Cans  Clean  and 
at  Lightning  Speed 

That's  the  reason  the  largest  plants  are 
usin^  it.  All  sizes  of  cans,  from  4  to  40  t|t.. 
are  thoroughly  cleaned  both  inside  and  out- 
side without  change  of  brushes.  W  ashes 
cans  better  than  machines  costing  many 
times  more.     Furnished  either  with  belt 

drive  or  with  direct  connected  motor. 

1 

Catalog  for  the  asking. 

C.  Doering  &  Son,  Inc. 

Lake  and  Sheldon  Sts. 
Chicago 
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(  A  sharp  pick  penetrates  more  easily  than 
a  dull  one  —  thereby  saving  power) 

You  can  easily  <lo  <so  if  you  have  a  Crea»ey  Ice  Breaker. 

• 

The  picks  of  the  Crease)'  Ice  Breaker  are  friction  held  in  tapered 
sockets  in  a  heavy  cast-iron  drum.  They  can  easily  he  loosened 
at  any  time  by  a  blow  from  a  hammer  and  as  easily  replaced.  It 
is  therefore  easy  to  take  them  out  for  sharpening  and  straighten- 
ing, should  they  be  damaged  by  tongs  or  other  foreign  objects. 
They  do  not  come  loose  in  service,  a>  each  stroke  against  the  ice 
only  seats  them  more  tightly.  There  are  no  rivets,  bolts  or  nuts 
to  come  loose  or  rust  tight. 

. 

(  )thcr  Creasey  features  are  the  movable  front  plates  and  the  inter- 
changeable combs  by  means  of  which  the  size  of  the  broken  ice 
is  regulated,  the  convenient  ice  rest  at  the  top  of  hand-fed  sizes, 
the  split  babbitted  bearings,  easily  renewed  and  running  with 
least  friction,  the  delivery  plate  for  delivering  the  broken  ice  front 
or  rear,  etc.,  etc. 

The  Creasey  Catalog  909-T  sent  upon  request,  describes  20 
different  sizes  and  types,  including  Hopper-typC  Creaseys  for 
setting  close  to  or  just  beneath  the  floor  to  save  lifting  the  ice 
cakes,  direct-motor-driven  Creaseys.  which  can  be  located  inde- 
pendently of  shafting  and  belting,  etc..  etc. 

• 

Joseph  S.  Lovering  Wharton,  Mfr. 

3123  N.  17th  Street  Philadelphia,  Pa. 
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Copper  Condensing  Pans 

FOR  ALL  CLASSES  OF  MILK 


Large  amount 
of  heating 
surface  which 
is  very  low 
in  the  pan. 
Large  steam 
inlets  and  out- 
lets for  utiliz- 
1  n  g  exhaust 
steam. 

Get  our 
Blueprints 
with 
S  pec  ifkations 
and  Prices. 


GROEN  MFG.  CO.,  Inc. 

4529-37  Armitage  Ave.  . 
Chicago,  U.  S.  A. 


Milk  Condensing 
/*N  Machinery 


Smalt  Car*r'tl? 
High    I  >  ,  r 
Vacuum   Pan  gn-l 
Patented 
Condrn»er 


IN  ALL  CAPACITIES 

Our  machinery  will  make 
all  the  different  kinds  of 
condensed  milk  that  is 
manufactured.  Also  con- 
denses buttermilk,  milk 
for  drying,  also  for  choc- 
olate manufacturers,  etc. 
Write  us. 

R.R.Rogers  Co. 

3328  Chope  Place 
Detroit,  Mich. 


KSTMJl.tSHED  1SS4 


Ice  Harvesting  Tools  and  Machinery 

The  Ice  Cream,  Soda  Fountain  and  Confectionery  Trade  appreciate  the  value  of  a  good  cold 
storage  and  plenty  of  Ice  during  the  summer.  The  set  of  tools  suggested  here  are  suitable  for 
harvesting  100  to  500  tons  of  Ice.— Everyone  gathering  Ice  can  afford  his  own  outfit. 
Place  your  order  early. 


LIST  OF 

ICE  TOOLS 

SUITABLE    FOB  HARVEST- 
ING BM  TONS  OF  ICS. 

1  No.  lit  l-ln.  Ice  King  Plow. 

1  No.  Ut  Plow  Rope 
1  No.  4!t  t-ft   Ice  Saw 
1  No.  414  Splitting  Fork.. 
1  No.  4 ST  Calking  Bar. 
1  No  4it  Bar  Chleel. 
1  No.  470  Floor  Shaver. 
1  No.  474  Ring  Splitting  Chlaol. 
1  No.  noo  Una  Marker. 
1  No  S0t  Scoop  Nat 
1/4   do*.   No.    tlO   4  4 -ft.  lea 
Hooka. 

1/12    do*.    No.    520    «-ft.  lea 
Hooka. 

1/1 J    dor.   No.    550    11-ft.  loa 
Hooka. 

1/12  dos.  No   140  14-Id   Bo. ton 
Tonga. 

Tbla  ILrt  mar  ba  added  to  If 
conditions  demand. 

SEND  FOR  COMPLETE 
CATALOG 


WE  M AM  V  t(Tl  KF. 
Ie«  Elevatore  and   Conveyor..   Ira  Toola, 
llol.te.  Ire  Crashers,  Ovaktad  lee  Caw-la, 
<  ooTrying.   Machinery   far  all  peraoote. 
Wagon   l«Jm,  Backet..  Chain.  Chutre, 


MtCMANICAL 

Handling 

IN  ALL  UNCS 

or 

lr.OU»TB.Y 


Offlre  and  Work . 
HCDSOS,  N.  T. 


MatW  YORK 
BCFFAXO 


BOSTON 

omcaoo 
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The  Ruff  Condensing  Evaporator 
versus 
Business  Worry 

The  Ruff  Condensing:  Evaporator  is  die 
positive  means  of  side-tracking  any  worry 
about  what  effect  financial  and  unsettled 
labor  conditions  will  have  on  your  busi- 
ness the  coming  season. 

Because,  you  will  be  able  to  reduce  the 
cost  of  manufacturing  your  Ice  Cream 
sufficient,  so  that  your  justly  entitled  net 
income  will  not  be  decreased  in  case  sales 
should  drop  off  in  1921  as  might  be  ex- 
pected. 

Besides,  the  flavor  is  a  lot  better — the 
best  reliable  requirement  to  build  up 
any  business. 

Don't  Wait  But  Order  Now 

With  a  Ruff  Kvaporator  running  when  the  season  is  on  your  manager  is  well  safeguarded  against 

business  worry. 

i 

THE  CREAM  PRODUCTION  COMPANY 

Manufarturm  for  t'nlted  Statr* 

B.  TRUDEL  &  COMPANY 

Mnnufartorm  for  C anadu 


Port  Huron,  Michigan 
Montreal,  Quebec 


Better  Mix  at  Lower  Cost 


M  Inrh  Vacuum  Candrnalnc  t'nlt;  rnpnritT  1KB  sal.  of 
flnUhrd  ml*  prr  hour.     Floor  apare  HxlO  ft..  11  ft.  high. 


A  I  letter  flavored  Product, 
(  Jverrun  mure  easily  obtained. 
Substantially  reduced  costs. 
Mitre  profits. 

These  are  some  of  the  results  you  will  ob- 
tain hy  the  installation  of  a 

Mojonnier 
Vacuum  Condensing  Unit 

in  your  ice  cream  plant.  The  36"  unit  illustrated 
will  handle  approximately  1850  gallons  of  finished 
mix  per  10  hour  day  which  should  produce  3700 
gallons  of  finished  ice  cream. 

Mojonnier  service  goes  with  each  condensing 
unit. 'This  includes  the  best  method  of  installing, 
operating  and  instruction  in  the  manufacture  of 
milk,  ice  cream  mix  and  all  forms  of  condensed 

mint, 

W  rite  for  circular  and  further  information. 

MILK  ENGINEERS 
739  W.  tlackson  Boul.  Chicago 

Ur.iu.  h  Of  fieri:      New  York      St.  Loula      Ban  Francisco 


Google 


THE    ICE    CREAM    TRADE  JOURNAL 


121 


Serves  Fourteen  Years  and  Goes  Back  (or  More 

'"THIS  i.s  a  photograph  of  a  partially  dismantled  cold 
*  storage  room  in  the  I'oston  Store,  Chicago.  It  was 
built  in  19()6,  using  2  inches  of  Nonpareil  Corkboard 
Insulation  in  the  walls,  ceiling  and  floor.  After  14 
years,  the  rt>om  is  being  torn  out  and  rebuilt  in  another 
location,  and  the  same  Nonpareil  (nrkhoard  is  being 
used  for  the  insulation  of  the  new  box. 

Why  shouldn't  it  be?  The  Nonpareil  Cork  is  a>. 
dry  and  sound  and  strong  as  the  day  it  left  the 
factory  In  no  respect  is  its  efficiency  impaired  in  the 
slightest  degree,  and  the  contractors  state  that  it  could 
be  sold  on  the  market  today  for  new  cork  hoard.  Then- 
is  no  reason  why  the  insulation  should  not  serve  the 
second  14  years  just  as  efficiently  as  it  has  served  the 

Qorl^l)Oard  InSUlatlOn      ^ou  W'U)  have  a  room  u>  insulate,  balance  fads 

against  claims.    Permanent  insulation  is  worth  money 
For  Cold  Storage  Room*         to  you. 


Nonpareil 


H  ore  facta  on  Intuit  (ton  and  re  Ir  Iterator  ioattruclloa 
ara  con  I  Mined  la  th*  .16-pmee  book,  "Smmll  Co  hi  Storage 
Poonn,"  a  topi  of  »  hkh  wlH  be  atari  M  request  free  of 
Itawrga.  Yam  will  flaal  H  a  beg  htla  he  alaaatag  yamr  room 
aaaj  a  aura  gmUa  to  remit*  that  aathfy. 


Armstrong  Cork  &  Insulation  Company,  109 Twenty-fourth  S*.,  Pittsburgh,  Pa. 
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East  Liberty  Plant.  Rl*<  k-McJunkln  Datrr  Co..  Pltuburffh.  P*. 


MODERNIZATION 

Ice  Cream  and  Dairy  Plants  Can  Be 
Modernized  While  Under  Operation 

\A7HEN  your  plant  can  not  produce  more  goods  than  you  can  sell — when 
™  new  business  can  not  be  taken  on— production  facilities  should  be  in- 
creased. In  many  cases  complete  new  buildings  must  be  provided :  in  others, 
however,  it  may  be  possible  to  convert  old  dairies  or  ice  cream  factories  into 
efficient,  well-equipped  plants. 

Modernization  can  often  he  accomplished  by  additions  to  old  buildings ;  or  by  install- 
ing new  handling  methods;  or  by  completely  revamping  the  old  plant,  conserving 
such  of  the  old  buildings  as  may  l>c  nsed  to  advantage  in  the  new  layout.  A  careful 
study  of  each  particular  situation  will  best  determine  what  procedure  should  be 
followed. 

We  have  modernized  ice  cream  and  dairy  plants  for  many  concerns.  In  each  instance 
we  studied  the  problems  from  the  operating  standpoint,  laid  out  the  improvements 
and  the  construction  was  executed  by  local  contractors,  under  the  eves  of  our  visiting 
superintendents. 

If  v«a  iin-  confronted  with  building  or  production  problem*,  rcgurdle** 
of  Ihrir  nature,  commit  the  Mc-t'urralek  orffunlmtlon.    Our  Ionic  experience 
In  handling  thr  moat  difficult  nnd  complicated  Ire  cream  and  dairy  plant 
problrm*  may  prove  Invaluable  to  you.    An  Interview  doe*  not  obligate  you 
.in  any  way.    Ju*t  write  u»  that  you  are  Interested. 

The  McCormick  Company,  Inc. 


riTTsni  kg ii 

t  entury  tilde 


NEW  YORK 
41  Park  Row 


Specialists  in  Ice  Cream  and  Dairy  Plant  Architecture  and  Engineering 
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Condensed  Milk 
Machinery 


THE  BETTER  KIND 

We  teach  you  to  make 
condensed  milk 

C.  E.  ROGERS 

Builderi  of  batter  Condensing 
Equipment 

8731  Witt  Street 
Detroit,  Mich. 


F.  M.  WOODFORD 
ENGINEER  AND  ARCHITECT 

Plans,  specifications  and  supervision 
of  buildings  and  equipment  for  ice 
cream  and  dairy  plants.  Tests  and  ex- 
aminations of  existing  plants. 

Preliminary  estimates  and  informa- 
tion free  and  without  obligation 

90  West  Street,  New  York  City 


I  HI  AM  II  K" 

New  York. 
50  Church  M. 
Chlraco. 
Wfwtralnatrr    111. In 

Philadelphia. 
1042  Kid*.  At,. 

Bonton, 
tU  -ml'  HI. 
i'levvlanfl. 
1»00  Writ  Wh  St. 


CORK 
INSULATION 

laaisacajabla  to  lac  Socctwial  let  Crtaai  Mu 

UNITED  CORK  COMPANIES 

LYNOHURST.  N.  J. 

Manufacturers  and  Erectors 


8AI.EH  AGENTS. 

Warrrn  A  flail  r?  Ca.. 
Loa   Xnirlr..  Cal. 

Hratth-  Aabrotoa  Factory. 

Seattle.  Wnk. 


WHITE  FOR 
FREE   CATALOG  IE  AN  I)  INFORMATION. 


WILLIAM  H.  TIMM 

Consulting  Engineer  and  Architect 
726-728  Perry  Bldg.,  Chestnut  and  Sixteenth  Streets,  Philadelphia,  Pa. 

SPECIALIST  FOR 
DAIRY  AND  ICE  CREAM  BUILDINGS  AND  EQUIPMENTS 
CONSULTING  SERVICE  BASED  ON  EXPERIENCE 
PLANS.  SPECIFICATIONS  AND  INSPECTION  WORK 


Cool  your  Hardening  Room  with 

Vilter  Refrigerating  Machinery 

and  also 

Make  your  own  ice.  We  are  in  a  position 
to  supply  your  requirements. 

THE  VILTER  MANUFACTURING  CO. 
888  Clinton  Street  Milwaukee,  Wis. 
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Make  Preparation  Now 

for  next  season's  Ice  Cream  trade.  Do  you  want  to  operate 
Economically?  You  certainly  do.  Then,  use  the  exhaust 
steam,  to  produce  refrigeration,  which  now  goes  to  waste 
in  your  plant.  The  u&e  of  exhaust  steam,  the  elimination  of 
rapid  running  parts,  highly  efficient  economical  service  are 
the  three  principle  selling  points  of 

Refrigerating 
Equipment  for 
Ice  Cream 
Prod  uct  ion 

Let  us  send  you  a  Bulletin 

HENRY  VOGT  MACHINE  COMPANY,  Louuville,  Kentucky 

Manufacturers  of  Ice  and  Refrigerating  Machinery,  Drop  Forged  Steel  Valves  and 
Fittings,   Water  Tube  and    Horizontal    Return    Tubular    Boilers,   Oil  Refinery 

Equipment.  Branch  Office:  New  York,  Chicago,  TiiUa,  Okla. 


Bfrin  Cylinder  \ 
PHOLNIX  1(11  MACHINE 
Motor  rtriwm  by  link  Ml 


Dependability 


CURETY  of  delivery  of  your  product, 
uniformity  of  its  quality  «nd  firm- 
ness, depends  as  much  on  reliability 
of  refrigeration  as  on  any  other  one 
factor.  » 
It  is  notable  that  in  plants  which 
make  a  feature  of  quality  and 
dependability  of  supply,  there 
will   invariably   be  found 
P1K  )KXIX  ice  Machines 
or  Refrigerating  Systems. 
Phoenix  Engineers  take 
pride  in  the  25-year- 
old  record  of  Phoe- 
nix equipment. 


THK  I'HOK- 
NIX  (ATA- 

LOC     i*  » 

rmdv  refec- 
.'lirr  book  on 
H>frl« cent  Inn. 


—  j  . .  I  for  your 
coot  today. 
II  In  frco  for 
the  naklnB. 


\m iwwim  i  iiiiiiiniii  i  mi  linn  i  n  limn  n  n  i  h  i irr  rr  i  nn  n  r r  m  irnimi  r     u  w  r.i:  ;i  p  -r,  n  \,\*  ;jti?tt«iriia!rji.nrj:-ii::i:  'ini;;.n  i  r  •  r 

MP*"" 


THE 
PHOENIX 
ICE  MACHINE 

CO. 


>HI>.i«nU>U  ll'll 


OKOSNtX 

IT  ICE  MACHINE  ' 


2708 
Church  Ave. 
Cleveland 
Ohio 
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yA  and 
\%  Ton 
Capacities 

CP 


Easy  to  Operate 
Semi- Portable 
Economical  to  Run 


Refrigerating  Systems 

In  Small  Sizes — At  Low  Price 


J I' ST  the  outfit  for  small  storage  rooms  or  refrigerators,  for  soda  fountains,  fur  cooling 
water  for  carhonating  purposes,  for  cooling  compartments  on  candy  machines,  etc.,  etc. 
Avoids  the  muss  and  bother  of  ice  cooling  systems.    Much  less  expensive,  too.  for 
the  CP  System  will  provide  refrigeration  at  temperature  de*ir«d  for  less  than  8c  per  hundred- 
weight as  compared  to  ice  refrigeration.    The  temperature  is  dry  and  uniform— two  impor- 
tant features  to  prevent  spoilage  of  products. 

The  ->4  and  l'j-lon  CP  <  hitfits  arc  self-contained.  In  other  words,  the  high  side  or 
operating  mechanism  arc  in  one  compact  unit  The  compressor  and  motor  are  mounted  on 
a  cast  iron  hase  inside  of  which  the  receiver  and  condenser  are  located.  No  concrete  founda- 
tions are  necessary.  Outfit  can  he  moved  from  one  location  to  another.  Can  be  supplied 
for  operation  hy  hand  or  for  electric  thermostat  automatic  operation. 

We  huild  mechanical  refrigeiatiug  system*  in  all  sizes,  either  vertical  or  horizontal  as 
desired.  Hundreds  of  CP  Systems  have  hecn  installed  in  ice  cream  plants  to  date.  Consult 
us  without  obligation  if  you  have  a  refrigeration  prohlem. 

The  Creamery  Package  Mfg. Company 


CREAMKHY 
MAC  HINKKV.  Mil  K 
AND  CREAM 
HANDLING  MA. 
miNKRY.  (HECHE 
MAKING 
MACniNF.RY 


SAI.F.N  HKANt  HKS- (Write  to  Neareat  Owl 

Chit-ago.  It -17  W.  Klnzln  81.         Philadelphia.  1907  Market  St. 
nuffalo.  lll-li;  E.  Swan  St       Portland.  Ore..  «-»  N.  Front  St. 
KanaaaCliy.  1401-10  W.  12th  St.    San  Franrlacn,  «t>  Battery  81. 
Minneapolis.  311-20  3rd  St.  N.      Toledo.  117-119  St.  Clair  Si. 
Omaha.  113-15-17  So.  10th  St.     Waterloo,  la..  401-8  Sycamore  St. 


irE  CREAM  MAK- 
ING MACIIINERY. 
REFRIGERATING 
-  Vst  V  Ms  DAIRY 
MACHINERY  AND 

si    III   II  * 


Digitized 


by  Google 


126 


THE   ICE   CREAM    TRADE  JOURNAL 


The  Heart  of  An  Ice  Cream  Plant 

An  Ice  Cream  Plant  to  meet  the  over-taxing  demands  of  the  mid-summer 
rush  must  have  a  strong  and  reliable  equipment. 

The  Heart  of  the  Plant — the  Compressor— must  be  depend 

able.  With  poor  heart  action  the  other  organs  are  badly  handicapped  and  the 
producing  ability  of  the  plant  suffers  together  with  the  owner's  profits. 

The  first  and  principal  requirement  for  the  FRICK  Compressor  is — that  it 
must  be  dependable. 

Write  for  Catalog  and  Estimates. 


BRANCHES 

New  VML  N  Y. 
Itillajflpkla.  r. 

■>  1 1  ■  Mint  r  Ml 

rtttabaick.  I*a 
III  i.i  .    i.  . 
Dallat.  Tei. 


DI.sTHIHtTKKS 
Nr«  H  ■  ».  Comm. 

rkiiatfcipki*.  r> 

Bllllnwfr.  Md. 
Hull. I...  N  .  V. 
Detroit.  Mlik. 


DISTRIBI'TERS 
Cklcafo.  til.  El  •>••.  Tn 

Iteaver.  Colo.  »»■  Aaioa.-  .  T<-i 

Seattle.  Walk.  Nn  Orleaei.  La. 

8«a  Fraicltco.  Cal.    Meapkla.  Te«» 
Uii  Akcelea,  Cal.     Orlauto.  Fie. 
ClkciakMI.  O. 
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MECHANIC  All  REFRIGERATION 


SANITARY,  ECONOMICAL  and  RELIABLE 
ADJUNCT  TO  THE 

ICE  CREAM  BUSINESS 

Lowers  cost  of  production — Increases  output 


-  • 
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u 
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YORK   MANUFACTURING  CO. 

Ice  Making  and  R*f rlgvratlnr  Machinery  ExrluclTrljr 

YORK,  PA. 
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WE  DESIGN  AND  INSTALL 


I 


COMPLETE 


ICE  CREAM  AND  DAIRY  PLANTS 

i 


K.  W.  SCHANTZ,  Inc.  1 

Engineers  and  Contractors 

78  Main  Street  Buffalo,  N.  Y.  I 


I   _J 
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DIVIDENDS 


L.  a  largely  depend  upon  your  wise 

choice  of  a 


REFRIGERATING  PLANT. 

Eliminate  troubles  by  purchasing 

The   Simp  Hiied  Arctic 

A  Plant  That  Has  Always  Made  Good 

Both  Horizontal  and  Vertical  Types 

In  sizes  from  1  to  1000  tons  capacity 

We  specialize  in  Ice  Cream  and  Dairy 

Plants 

Send  for  information  blank,  if  you  desire 
quotations 

THE  ARCTIC  ICE  MACHINE  CO.,  Canton,  Ohio 


CONTINENTAL 

Direct  Expansion 

Ice  Cream  Freezer 

SAVES  TIME 

You  can  start  freezing  ice  cream  at  the  same  time 
you  start  compressor.    No  Delays. 
Isn't  this  a  big  item? 

Freezer  has  right  temperature  at  all  times  if  com- 
pressor is  running. 

No  wait  for  brine  to  cool. 

You  can  freeze  a  batch  in  jig  time. 

M  r  al.so  manufacture  a  full  line  of  refrigerating  machinery. 

CONTINENTAL   MACHINERY  COMPANY 

General  Office  Factory 

111  W.  Monroe  St.,  Chicago,  111.  Fort  Madison,  Iowa 
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The  Miller  Pasteurizing  Machine  Company,  in  order  fully  to  protect  the  rights 
acquired  by  it  in  the  property  and  business,  including  the  good  will  of  the  busineas. 
of  The  Tyian  Company,  recently  joined,  as  plaintiff,  in  a  suit  in  the  Court  of 
Common  Pleas  in  Stark  County,  Ohio,  against  The  Tyson  Company,  The  Advance 
Dairy  Machinery  Company,  and  Frank  Tyson,  among  others,  as  defendants 
Upon  the  issues  joined  the  Court  has  found  in  favor  of  the  plaintiff  and  against 
The  Tyson  Company,  The  Advance  Dairy  Machinery  Company,  and  Frank  Tyson 
among  other  defendants. 

As  a  result  of  the  decree  in  our  favor,  the  defendants.  The  Tyson  Company. 
The  Advance  Dairy  Machinery  Company  and  Frank  Tyson  are  now  enjoined, 
among  other  things,  from  manufacturing  or  causing  to  be  manufactured,  any  icr 
cream  freezers  covered  by  Letters  Patent  of  the  United  States  owned  by  The 
Tyson  Company  at  the  time  of  the  sale ;  from  filling  or  supplying  any  order  for 
repairs  and  parts  for  such  Tyson  ice  cream  freezers;  and  from  doing  any  act  or 
tiling  which  will  directly  or  indirectly  interfere  to  any  extent  with  our  exclusive 
enjoyment  of  the  right,  license  and  privilege  to  make,  use  and  sell  all  devices 
covered  by  the  claims  of  such  Letters  Patent. 

They  are  also  now  enjoined  from  doing  any  act  or  thing  which  will  directly  or 
indirectly  interfere  to  any  extent  with  our  exclusive  enjoyment  of  the  business  or 
>;ood  will  of  the  business  owned  by  The  Tyson  Company  or  Frank  Tyson,  jointly 
or  severally,  at  the  time  of  the  making  of  the  agreements  of  sale ;  and  from  affirm- 
atively doing  any  thing  to  cause  the  public  or  trade  to  believe  that  The  Advance 
Dairy  Machinery  Company  is  the  successor  in  business  to  The  Tyson  Company. 

The  Miller  Pasteurizing  Machine  Company  alone  is  licensed  to  make  Tyson 
freezers.  It  is  now  in  possession  of  the  manufacturing  equipment,  stock  of  ma- 
terial, etc.,  necessary  to  enable  it  to  continue  the  Tyson  line.  We  are  manufac- 
turing, intend  to  continue  manufacturing  and  are  prepared  promptly  to  furnish 
Tyson  freezers  and  parts  and  supplies  therefor,  maintaining  the  established 
standard  and  quality  of  product. 

We  also  are  alone  authorized  to  fill  orders  for  parts,  repairs  and  supplies 
for  Tvson  freezers  and  are  prepared  to  do  so  promptly  and  at  reasonable  prices. 

H.  H.  Miller  Industries  Company 

Succeiwn  to 

THE  MILLER  PASTEURIZING  MACHINE  COMPANY 

Canton,  Ohio 
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H.  H.  Miller  Industries  Company    Canton,  Ohio 

Succei»or»  to 
THE   MILLER   PASTEURIZING   MACHINE  CO. 

Send  for  Catalogue  and  Prices 


PATENTED 

THE  MILLER  HORIZONTAL 
Pyramid  TTP* 


PATENTED 
THE  M1LLER.HOEH.FR 

Double  Be.t.r 


PATENTED 

TYSON  MODEL  "C" 
With  FraH  Hopp.r 
P.l.nu  Km.  42.7*1.  43.277.  M*.473  and 

1.001.906      Other  Patent!  P end  in. 


PATENTED 
MILLER  ANVIL  BASE  PATTERN 
40  Quart- Motor  Drive 


if 


Digitized  by  Google 


THE   ICE    CREAM    TRADE  JOURNAL 


Cited  for 

DISTINGUISHED  SERVICE 
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USE  is  the 
acid  test  of 
any  machine  and 
we  are  proud  of 
the  fact  that 
users  of  Ft.  At- 
kinson Freez- 
ers have  invari- 
ably found,  as 
has  Mr.  Owsley, 
that  this  freezer 
is  unequalled 
and  fulfills  every 
requirement. 


PORT  ATKINSON  Horizon- 
■  tal  Freezers  owe  their  im- 
mense popularity  to  the  fact  that 
they  excel  in  quality  of  product 
turned  out,  to  their  ease  and 
simplicity  of  operation,  to  their 
economical  up  keep  and  to  their 
long  life  under  severe  working 
conditions.  Built  in  40  and  100 
quart  sizes.  Please  write  for 
free  booklet  "Modern  Ice  Cream 
Freezing." 


THE  CREAMERY  PACKAGE  MEG.  COMPHMy 


CHICAGO       .  . 
HI'Ft-Alo.  M  V 
kUSIM  :h     M.  . 
MINNHAI'OI-IS  . 
OMAHA  . 


t]  »7  W    Klailf  Sorrl 
113-7  E  Swaa  Mtr^t 
Itm  10  W   Itth  Strrrt 
JI1.J2U  Thifil  Sltfrr 
IIS  IS  17  South  1Mb  Sticci 


l-HILADRI.I'HIA  .  .  IM7  M.ikrt  Su»rt 
I'OKTl.ASO.  ORE  •  jail  a  N  Frual  Sorn 
>AN  VRASCISCU  .  .  .  MKiliriv  S  r>r: 
TOL'OO. OHIO  .  .  11**1  CUlt  3«i*ei 
WATERLOO.  IOWA    ,    ««■  «  Stomuir  S«r«l 
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Two  Efficiency  Experts  for  Ice  Cream  Plants 


Thomas  Batch  Measure 

For  Any  Brine  Freezer 

This  remarkable  time,  labor  ami  mix  saver 
is  going  to  make  minify  for  a  lot  of  ice  cream 
manufacturers  during  the  coming  season.  It 

enables  you  to  keep  exact  records  of  flavor 
csts  ami  mix  gallouagc:  to  check  overrun:  to 
reduce  lahor ;  to  eliminate  waste.  These  are 
the  things  to  watch,  if  your  business  is  to  be 
profitable — the  day  of  haphazard  operation  is 
past. 

Enthusiastic  letters  are  daily  received  ask- 
ing for  quotations  on  equipping  freezer  rooms 
with  the  Measure.  Write  now  for  your  hook- 
let  telling  the  whole  revolutionary  story,  ami 
for  quotations  covering  vour  freezer  room. 
Please  state  what  >izc  ami  make  freezer*  von 
have. 


Hendler  Patent  Can  Truck 

Introduce  a  fleet,  or  even  one  of  these  Can 
Trucks  into  your  plant.  You  then  have  a 
*i"r;i«e  -pace  for  your  lids  and  cans — in  units, 
which  may  be  rolled  into  out-of-the-way 
places ;  which  keep  the  cans  with  their  lids, 
and  automatically  counted;  which  permit  the 
tr;ui-:t  of  cans  without  tearing  down  the  pile 
•  >r  nick;  which  drain  the  cans  after  washing 
ami  prevent  slop  before  washing ;  which,  in 
short,  permit  you  to  handle  vour  cans  sys- 
tematically, quickly  and  conveniently,  from 
the  time  the  empties  enter  the  factory  until 
they  are  tilled  at  the  freezer. 

Each  truck  holds  HW  two-gallon  can*.  % 
three  gallon  cans,  or  60  five-gallon  cans,  with 
covers.  Made  of  durable  steel,  thoroughly 
galvanized. 

Fur  sale  by  leading  distributor*  everywhere 
in  the  I'nitcd  States. 

Price  $50  each 

the  lowest  priced  investment  for  efficiency 
you'll  ever  have  the  chance  to  make. 

Descriptive  folder  on  request 


CHERRY- BAS  SETT  COMPANY 


PHILADELPHIA 


BALTIMORE 


=1 


The  K-W  Trademark 

Stamped  On  Milk  and  Ice  Cream  Cans 

means 

QUALITY — the  best  that  can  be  produced 

SERVICE — quick  shipments  followed  through 

to  destination 

If  you  are  not  familiar  with  K-W  quality  and  service, 
a  trial  will  convince  you  that  quality  and  service  are 
not  merely  advertising. 

We  are  still  maintaining  our  policy  of  not  accepting 
orders  unless  we  are  sure  of  filling  them. 


Keiner-Williams  Stamping  Co. 

8746-82  123rd  (Vine)  Street      Richmond  Hill,  N.  Y. 
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AND 


BLENDS, 


G.R.RYAN  MANUFACTURING  CO.  INC 

VANLLLAS  and  BLENDS 

ixc  tui  i  vrtst 

Rochester.  NY. 


For  COFFEE 
ICE  CREAM 


Use 


THE  OLD  RELIABLE 

Arabian  Coffee 
Flavor 


It  has  stood  the  test  for  many  years 


D.  ABELSEN  &  SON,  88338885  ■  ' 

SueevMor*  le  ABELSEN  A  SCOTT 


YOU  WILL  FIND  THIS  JUG  F.VF.RYWHFRE 
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HUDSON'S 

FAMOUS 

Ice  Cream  Flavor 

Vanilla  and  Tonka  Blend  No.  52  Special 

Finest  Flavor  Made 

WE  WISH  TO  CALL  YOUR  PARTICULAR  ATTENTION  TO  OUR 
HUDSON'S  ICE  CREAM  FLAVOR  VANILLA  AND  TONKA  BLEND 
NO.  52  SPECIAL  (all  Vanilla  with  a  small  per  cent  Tonka),  a  piece  of  goods 
which  is  especially  adapted  where  Ice  Cream  is  made  for  commercial  pur- 
poses and  shipping.  The  Flavor  positively  will  not  freeze  out  Where 
Condensed  Milk,  Homogenized  Cream  or  Pasteurized  Milk  is  used  it  takes  a 
very  strong  flavor  to  get  satisfactory  results  and  overcome  the  condensed 
or  powdered  milk  taste,  and  Hudson's  Ice  Cream  Flavor  Vanilla  and 
Tonka  Blend  No.  52  Special  is  especially  adapted  for  this  purpose.  The 
small  percentage  of  Tonka  blended  with  the  all  Vanilla  causes  the  extract 
to  retain  its  fruity  flavor  when  exposed  to  freezing. 

TONKA  BEANS  ARE  VEGETABLE  JUST  THE  SAME  AS 
VANILLA  BEANS,  and  just  as  pure  and  wholesome,  and,  best  of  all. 
Vanilla  and  Tonka  will  give  the  desired  results  at  half  the  expense. 

Put  up  in  10-gallon  kegs,  half  barrels  and  barrels  only. 

i 

10-GALLON  KEGS   $5.50  Per  Gallon 

HALF-BARRELS   5.25  Per  GaUon 

BARRELS    5.00  Per  Gallon 

Unequalled  for  the  Ice  Cream  Manufacturer.  One  and  one-half  ounces 
give  a  mild,  rich  flavor,  and  two  ounces  a  high  flavor  to  what  will  make  a 
10-gallon  batch  of  Ice  Cream. 

Let  us  send  you  a  sample  package,  freight  prepaid,  to  your  city.  You 
may  return  same  at  our  expense  if  not  entirely  satisfactory. 

Ice  Cream  makers  who  are  looking  for  profit  and  reputation  are  using 
our  Hudson's  Ice  Cream  Flavor  Vanilla  &  Tonka  Blend  No.  52  Special  only. 

The  Hudson  Manufacturing  Company 

(INCORPORATED) 

Gabe  S.  Wegener,  President 

Vanilla  Products 

119121  North  Union  Aye.,  CHICAGO,  U.S.A. 

Corner  Waldo  Place 
:— Vara  Cm.  Masleo        Wladaar.  Canada        Dallas.  Taxaa        Saa  FranaUea.  Calif araia 
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Right  NOW 

Is  The  Time  To  Buy! 

M  Prices  are  reduced  to  low- 
f  est  point  —  in  some  cases 
/  below  Pre- War  standard. 

M  The  finest  flavor  iruit  and  more  solid 
g  packed  fruit  than  any  goods  on  the  mar- 
ket for  the  ice  cream  trade.  The  leading' 
and  largest  ice  cream  factories  will  tell 
you  that  REYAM  BRAND  Roods  give 
most  satisfaction.  Conacntratc  on  this  line, 
turn  your  stock  often  and  you  will  enjoy 
a  big  success  in  1921. 

New  REDUCED  PRICE  LIST 
now  ready:  write  TODAY 
for  your  copy 

Note  this  list  of  REYAM  BRAND 
Standardized  Products;  all  of  Super- 
Excellent  Quality. 

"Wholc-and-Broken" 
MARASCHINO  CHERRIES 
(red  or  green) 
CRUSHED  CHERRIES 
CRUSHED  PEACH 
ORANGE  CRUSHED  PINEAPPLE 
CRUSHED  PINEAPPLE 
TUTTI  FRUTTI 
"CHERRY-COCOANUT- 

PINEAPPLE  SALAD" 

I  COLD    PROCESS  STRAWBERRY 

in  all  stvle  containers — l/j  gal.  up  to 
 50  gal,  hhls.  

Mr.  Pennsylvania  Ice 
Cream  Manufacturer 

We  offer  "Whole-and-Broken"  Mara- 
schino Style  Cherries— also  Crushed  Cher- 
ries packed  in  Xo.  10  cans — guaranteed 
fully  by  us  under  Pennsylvania  Food  Laws. 
All  other  fruits  fully  warranted  by  us  to 
comply  with  state  statutes. 

Every  Ice  Cream  Manufacturer 

can  make  a  liberal  profit  jobbing  our 
high-class  line  of  Crushed  Fruits,  Con- 
centrated Syrups  and  Marshmallow 
Crerne.  Under  our  Drop  Shipment  Plan, 
no  surplus  stock  need  be  carried.  Write 
us  promptly  regarding  our  money-mak- 
ing propositions. 

The  Cincinnati  Extract  Works 

422-424  WmI  Fawtk  St.  Ciaeuutt,  0'. 

Canadian   OfBea   and  RepreaeotatlTe 

Walter  S.  Bayley.  20  Front  St., 
E.  Toronto,  Can. 
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Bulk  Cocoa 

(in  Barrels) 

Liquor  Chocolate 

for  Ice  Cream  Manufacturers, 
Bakers,  Lunch  Rooms,  Restau- 
rants, etc* 

Cocoa  Powder 
Cocoa  Butter 

The  Walter  M.  Lowney  Co. 

BOSTON,  MASS. 


A  PURE 

VANILLA 
CONCENTRATE 

FOR  ICE  CREAM  SERVICE 

VANILLA  ISOLATE 

YOUR  CUSTOMERS  WILL  AP- 
PRECIATE THE  NATURAL,  RICH 
FLAVOR  OF  PURE  VANILLA 
WHICH  "FREEZES  IN"  WHEN 
USED  IN  ALL  FROZEN  DAIN- 
TIES. 

WRITE  US  TODAY  AND  LET 
US  PROVE  IT. 

FOOTE  &  JENKS 

EXPERT  FLAVOR  SPECIALISTS 

JACKSON  MICHIGAN 
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Mapleine  Ice  Cream 

His  Next  Best  Seller 

One  manufacturer  in  New  England  last  season  wrote  us  that 
of  eleven  stock  flavors  Mapleine  was  his  best  seller  next  to 
vanilla. 

* 

Mapleine  commands  this  sale  in  a  maple  country  because  it 
gives  to  ice  cream  the  flavor  of  maple  itself. 

Mapleine 

"  The  Golden  Flavor  " 

— freezes  to  a  perfect  maple  and  the  flavor  holds  t rue  no  matter 
low  long  the  ice  cream  is  stored. 

— Made  from  vegetable  materials  and  highly  concentrated. 

Build  up  your  maple  sales  with  Mapleine. 

$3  brings  a  quart  bottle  for  trial. 

Crescent  Manufacturing  Company 

New  York  Office:  105  Hudson  Street  SEATTLE,  WASH. 


CUSTARD  FLAVOR 

For  Ice  Cream 

Ninety-two  per  cent  of  trial  orders  mailed  throughout  the  country 
has  brought  in  substantial  stock  orders. 

The  rich  color  of  the  Egg  combined  with  the  delicate  and  precise 
flavor  of  MOTHER'S  Custard  pies  is  reproduced  in  making  a  delicious 
Custard  Ice  Cream  of  quality  distinction. 

Working  sample  for  a  40  qt.  stand — 36c  or  l^c  to  flavor  and  color 
one  gallon  of  cream  when  purchased  in  5-gal.  lots. 

Acme  Bisque,  Shelbark  or  Walnut  Flavor 

Working  Sample  for  a  40-quart  Freeze,  60c 
Concretes  of  all  flavors  Non-alcoholic  Extracts 

Acme  Extract  &  Chemical  Works 

Branch:  Toronto,  Canada  HanOVCr,  Pa. 
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For  Over  20  Years 

We  have  specialized  on  Vanilla 
Extracts  and  Vanilla  Compounds 

We  are  entering  con- 
tracts  for  this  Season! 

Proprietors  of  "VANOLEUM".  The  Original  concentrated  vanilla 
flavor.  We  warn  the  trade  against  worthies*  imitations  having 
similar  sounding  names  claiming  to  be  "the  same  as  Vanoleum*' 

Corrizo  Extract  Company 

211-215  West  20th  Street 
New  York,  N.  Y. 


bolks  Eat  Ice   Cream   Because   They  Like  It 

They  Don't  Like  It  and  Don't  Eat  It 

— Unless  the  Flavor  Is  Right 

MAYBORN    PRODUCTS    ARE  RIGHT 


MAYFLOWER 

Ice  Cream  Flavoring 

$2.75  Per  Gal.  Blil.  Lots 
$2.50  Per  Gal  5  BBl.  Lots 


VAN-COMTGN 

Ice  Cream  Flavoring 
Unusually  Mature 

$3.50  Per  Gal.  BBl. 
$3.25  Per  Gal.  5  BBl. 


Scientific  methods  apart  from  those  heretofore  employed  insure  a  finished  prod- 
uct which  retains  the  Full  Strength,  Bouquet  and  Aroma  of  the  raw  material.  An 
uncommon  result  in  the  business  but  the  rule  with  Mayborn  Products. 

Send    for  Trial 


Order.   10  G 
barrel  Price 


Iri  ^  MAYBOKN  FOOD  FKODU CTS  C 0 .  yoi; 

ACQUAINTED? 


CLTEV'E'LA'ND,  OHIO. 
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Cold  Process  Strawberry 

to  be  right,  to  have  the  flavor 
must  be  made  from  sound, 
ripe  berries.  It  must  be  put 
up  half  fruit  and  half  sugar. 

That's  the  Way  we  Pack  Our 
Cold  Process  Strawberry 

That's  why  it  has  so  much  fla- 
vor and  why  it  makes  the  ice 
cream  taste  as  if  delicious, dead- 
ripe,  fresh-picked  berries,  had 
.  been  used  in  the  making  of  it. 


Ask  our  salesman  or  write 
us  for  prices  and  particulars 


H.  A.JohnsonCo. 

221-227  State  Street,  Boston 

HR.»N(  HKS:    XF.W  YORK  AND  PROVWEM  K 
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"Give  Me  Caramala  Ice  Cream" 


Never  Add  any  other  Barer 
or  color  to  Cmmsla  for 
Cuinul*  Ioe  Cream. 

PRICKS: 
Lees  then  S  «als..  17. Mi  S 
rale.,  $6.78;  10  rals.,  $6.50; 
2  5  rals.,  M.S8;  50  rals.  and 
orer.  M  M. 


tot  Favor  Compelling  Flavor 


Caramala,  an  absolutely 
Pore  Food  Product,  raar- 
anteed  under  all  Federal 
and  Stale  Food  Laws.  It  la 
not  an  imitation  of  caramel 
or  burnt  tutor  flavor.  It  la 
a  new.  distinct  and  better 
flavor. 


Rsc.  U.  3  Patsnt  Office 

CARAMALA  is  now  virtually  universally  known  throughout  the  United  States  and 
Canada,  and  its  users  are  enjoying  an  ever-increasing  CARAMALA  business,  embracing  also 
its  manifold  combination  uses. 

CARAMALA  MERIT  is  recognized  by  ice  cream  manufacturers  not  alone  in  Caramale 
flavoring  value,  as  evidenced  by  .the  instant  and  sustained  CARAMALA  response  from  the 
public,  but  also  in  the  CARAMALA  physical  improvement  in  CARAMALA  ICE  CREAM, 
or  any  ice  cream  in  which  CARAMALA  is  present,  even  in  a  less  amount  than  the  full  flavor- 
ing requirements,  as  in  CARAMALA  NUT  ICE  CREAM.  CARAMALA  ICE  CREAM 
PUDDING,  etc. 

CARAMALA,  a  fluid,  requires  neither  waiting  nor  preparation. 

CARAMALA  ICE  CREAM  is  always  the  smoothest  and  most  firm  ice  cream  in  com- 
parison with  any  other  ice  cream  made  from  the  same  stock  mix,  and  hardened  under  identical 
conditions. 

Directions: — Use  one  ounce  CARAMALA  to  each  gallon  in  your  mix.  or  full  four 
ounces  for  ten  gallons  of  CARAMALA  ICE  CREAM. 

Send  in  your  trial  order,  and  if  any  CARAMALA  claim  we  make  is  not  sustained  by 
your  CARAMALA  experience,  simply  return  us  the  shipment  within  30  days,  at  our  expense. 
We  make  this  offer  on  account  of  our  certainty  of  your  satisfaction,  but  we  want  you  to  feel 
positive  assurance  in  sending  in  the  trial  order. 

CARAMALA  signs  commensurate  with  order  size  supplied  on  request,  as  well  as 
CARAMALA  recipes. 
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Order  direct  or  throat h  any  of  the  following  well-known  firms: 


J.  O.  CHERRY  CO.   

KM.EY  H  A  UK  SUPPLY  CO.  .. 
BEATRICE  CREAMERY  CO.  . 

JOHN  W.  LADD  CO  

CENTRAL  OHIO  STJPPLT  CO. 
DAIRYMEN'S  MFG.  A  SUP.  CO. 

JOHN  W.  LADD  CO  

E.  C.  WILLIAMS  CORP  


Cedar  Rapids.  la. 
St.  Loots.  He. 
Dsnvsr.  Colo. 
Detroit,  Mlchlran 

Columbus.  Ohio. 
St.  Louis.  Mo. 
Cleveland.  Ohio. 
New  York.  N,  T. 


HAZBLWOOD  CO..  LTD  

RICHARDSON  A  HOLLAND,  tnc 

MANNING  MFO.  CO.   

W.  U  KNORR  CO  

HEATH  A  COMPANY   

CHERRY-BAS8ETT  CO.   

CHBRRY-BASSBTT  CO  

FERRIS. NOETH  STERN  CO.  . 


Spokane.  Wssh. 
Seattle.  Wash. 
Rutland.  Vt. 
Pittsburgh,  Pa. 
Wllkes-Barre.  Pa 
Baltimore.  Md. 
Philadelphia  Pa. 
Baltimore.  Md. 


Use  the  New  Concentrate  Eliminating  All  Waste 

NEW  MEXOCINE 

Bean  Vanilla,  Vanillin.  Coumarin  and  Tonka  Flavors 


IT  IS  ECONOMICAL 
Use  quarter  ounoe  or  dessert  spoonful  to  flavor 
10  cel.  batch  Ics  Cream.    Uss  quartsr  ounce  or 
dessertspoonful  to  flavor  100  lb.  batch  candy. 
$7.00  per  pint 
5  pint*  $6.75  per  pint         10  plnta  SS.50  per  pint 
25  pints    6.25  per  pint        50  pinto    &00  per  pint 
TERMS:  **i  10  DAYS  SO  DAT8  NET 


Why  pax  for  unnecessary  alcohol  when  it  la 
absolutely  worthless  from  a  flavoring  standpoint? 
Why  pay  freight  on  water? 


Samples  on  Request 


REX   EXTRACT  CO. 
257  Pacific  Street  Brooklyn,  New  York  City 


> 


i 
i 

ft 


Digitized  by  Google 


THE   ICE    CREAM    TRADE  JOURNAL 


7 


Scott's  Coffee  Flavor 

101  Vanilla 


REALIZING  that  the  only  sure  foundation 
for  a  permanent  business  is  merit  in  the 
products  offered  and  delivered,  I  am  de- 
voting my  best  efforts  and  matured  experience 
to  the  production  of  flavoring  specialties  to  be 
sold  strictly  on  their  merits — flavoring  specialties 
which  are  exactly  as  represented  and  which  must 
satisfy  the  buyer  before  the  sale  is  complete. 

B.  B.  SCOTT 
24-96  Ormsbee  Avenue,  Providence,  R.  I. 


STRAWBERRIES 

Two  parte  Krntt,  one  port  imv,  with  1/10  of 
\"r  B*iug*l»  of  Hods,  In  barrel*,  welching  about 

StH»  imiiiimI*.     Very  aoperlor  quality. 

19k 

f  A  POUND 

Write  us  for  Carload  quotations; 
also  quotations  on  1921  Strawberries. 

SHELLED  WALNUTS 


19c 

A  POUND 


worth  25c  a 

:— Mat,  F.   O.  h 


NKW  YOKK 


C.  H.  JONES  CO. 

276  Wert  Broadway    New  York 


PROVE 
FOR  YOURSELF 

THAT 

COMFORTS 

Mexican  Vanilla  Bean 
and  Vanillin 

(DRY  FORM) 

IS  THE 

PERFECT  PRODUCT 

Write  for  working  sample,  stating 
whether  you  wish  it  with  or  with- 
out seeds  showing. 

J.  W.  COMFORT 

Aschenbach  &  Miller,  Inc. 

400  North  Third  Street 
Philadelphia.  Pa. 
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Manufacturers  of  Ice-Cream  Makers'  Supplies  and  Certified  Food  Colors. 

THE  BOTTLER'S  AND  ICE-CREAM  MAKER'S 
HANDY  GUIDE  '    f  . 

(1921  EDITION) 

is  now  under  press  and  will  be  ready  shortly  tor  mailing.  This  is  a 
complete  little  treatise  containing  100  pages  of  practical  and  scientific 
information.  Worth  $10.00.  The  book  is  sent  free  to  all  our  custo- 
mers. If  you  are  not  on  our  mailing  list,  write  in  and  have  your  name 
included.  It  tells  you  all  about  ice-cream  making  and  how  to  use 
Red  Seal  Goods  to  produce  Quality  Ice-Cream. 

Quality  is  what  you  are  looking  for  and  Quality  is  what  you  get  when 
you  buy  Red  Seal  Goods. 

For  flavoring  your  mix  use: 

Red  Seal  Vanillas 

Red  Seal  True  Fruit  Extracts 

For  stabilizing  your  mix  use: 

Red  Seal  Purity  Powder 
Red  Seal  Ripener 

For  coloring  your  mix  use: 

Red  Seal  Certified  Colors 

Red  Seal  American  Cheese  Color 

(Vegetable) 

At  your  fountain  use: 

Red  Seal  Marshmallow 
Red  Seal  Crushed  Fruits 
Red  Seal  Syrups 
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"WHEN  buying  Vanilla  Flavor  you  have  a 
perfect   right  to  be  d--n  particular 
about  what  you  are  getting." 

"Purchase  a  standardized  flavor  from  a 
house  above  reproach  and  protect  your  Vanilla 
investment." 

TISCO 

545 

Ice  Cream  Flavor 

$3.80  per  gallon  packed  in  barrels 

Two  quarts  of  Tisco  545  Ice  Cream  Flavor 
produces  a  perfect  flavor  in  100  gallons  of 
dairy  mix,  or  200  Rallons  ice  cream. 

Manufactory  by 

The  Tisco  Company 

WM.  M.  BELL,  Pre*. 

U.  S.  A. 


6  East  Lake  Street 


BRANCH  OFFICES 

U»  Angelra,  Son  FranrUro  and 
San  Antonio. 


Van-Mul 


The  King  of  Ice  Cream 
Vanilla  Flavors 


Made 


of e  Mexican  Beans  Fortified 

WILL  NOT  FREEZE  OR  COOK  OUT 


V*  3°Dnu£i  l«c*TOF«»»5|i  M»  rMJXd°'  to 

MANY     SATISFIED  USERS. 


■Pint 

$5.00 
4.50 


1  Pint  Bottle  .    .  . 

5  *'  " 

6-5  "        "     (30  Pu.)!  ! 


Guaranteed  to  please  or  money  back. 

DOWNEY-TURNQUIST  &  CO. 


km  True  Frnlt  Extract* 
SODA    WATER  FLAVORS 


537  N.  Dearborn  St.     CHICAGO,  ILL. 
 — ~  ■■■■  ~4 


WILL  NOT  FREEZE  OUT 


NO  ALCOHOL 


VANILLA  EXQUINTA 

TRADE  MARK 

Finer,  Stronger  and  Better  Than 
VANILLA  EXTRACT 

ECONOMICAL  PURE 

Write  today  for  prices  and  particulars 

GROWN  FRUIT  AND  EXTRACT  CO.,  Inc. 

418-420  W.  BROADWAY  NEW  YORK  CITY 
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Ko-Racas—the  business  builder 

KORACAS  converts  just  plain  choco- 
late ice  cream  into  simply  delicious 
chocolate  ice  cream.  It  tastes  100% 
richer  and  leaves  that  delightful  choco- 
laty  aftertaste. 

■ 

r  Ko-Racas  is  so  simple,  so  inexpensive  and 
so  profitable,  that  it  is  a  mistake  in  busi- 
ness judgment  for  any  maker  of  ice  cream 
to  be  without  it. 

Ko-Racas  makes  them  say:  "Have  another!" 


STAR  EXTRACT  WORKS 

6  West  Broadwau,  New  York.  Gtij.  Telephone- Cortland  1 2354  5 
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PURE  VANILLA  EXTRACT 


Write  for  Booklet  "VANILLA' 


ATLANTIC  IMPORTING  CO. 

617-623  Eleventh  Ave..  New  York 


 ,  vf,  -..mT— ■«  ,   y,.i.  .  ;9  ■•■ ~   — •.•.—!•••• 

"National99 

Certified  Foocl  Colors 


i 

A 

Bulletin  No.  t 


"Uncertified'*  cual-tar  dyes  are  likely  to  con- 
tain arsenic  and  other  poisonous  materials, 
which,  when  used  in  foods,  may  render  such 
injurious  to  health  and  therefore,  adulterated 
under  the  law.  "National"  Food  Colors  art 
certified. 

To  get  the  full  sequence  of  our  story, 
see   preceding   and   succeeding  Bulletins 

In  me  ../)■./  ai  tkt  AiU'iu  Cln  S*fiMn,  Mej  li-tt 

National  Aniline  ^Chemical  CoJnc. 

^    «  rrlUlcd  Fooit  <  »lor»  DivUiun  t\  Hurling  Slip.  N.  Y. 

Quality 


GENUINE  FRUIT 
EXTRACTS 

VANILLA  AND  ALL  OTHER  FLAVORS  AND  EMULSIONS 

Atlas  Certified  and  Atlas  Vegetable  Colors  and  No.  40  Carmine 

MANUFACTURED  BY 


11-13  C.  ILLINOIS  ST. 
CHICAGO 


H.  KOHNSTAMM  &  CO. 

f  •r«»u»MCD  mil 
Firtt  Producer*  of  Certified  Colon 


83-8S  PARK  PLACE 
NEW  YORK 


Digitized  by  Google 


1-' 


THE    ICE    CREAM    TRADE  JOURNAL 


if 


you 
will 
just  drop 
us  a  line 
we  will 
send  you 
free   of  all 
charges  enough 

"  DARKIST  " 

COCOA 

to  make  a  good 
sized  batch  of  ice 
cream   in  the  best 


and  most 
way  and 
your  own 
that  you  can 
make  trade 
time  by  using 


economical 
prove  to 
satisfaction 
save  money, 
and  gain 


"DARKIST" 

COCOA 

BLUMENTHAL  BROS. 

Chocolate  and  Cocoa 
Dept.  A.    Bridesburg  P.  O. 

PHILADELPHIA,  PA. 


COME    SEE    US   SOMETIME,     YOU'LL     HE    MORE   THAN  WELCOME 
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Start  Money-Making  NOW— With 

Orange-crusH 

lEMON-CRUSff  ^  LlME-CRUSH 

Ice  Creams  and  Sherbets 


Remarkable'  That's  the  word  that  de- 
scribes the  success  of  thc--e  new  ice  cream 
flavors.  The  public  n<anls  them,  just  as  it 
wanted  the  "Crushes"  in  drink  form,  f  olks 
like  the  appetizing  colors,  the  delicious 
fruity  flavors.  They  buy  first  because  the 
flavors  are  new  in  ice  cream.  They  keep 
on  buying  because  of  surpassing  quality 
and  extra  dcliciousncss. 

Ice  cream  made  with  the  "Crushes"  is  uni- 
form in  flavor  and  color.  Fine  for  use  in 
combination  bricks.  The  flavors  do  not 
run  or  turn  to  syrup:  do  not  freeze  out; 
not  affected  by  long  storage  at  low  temper- 
ature. The  "Crushes"  are  without  equal 
for  Ice*.  Frozen  Custards,  Sherbets,  Mousse. 
Parfait.  I'rappe  and  Punches. 

A  firm  in  Pittsburgh.  Pcnna..  is  so  well 
pleased  with  sales  of  Orange-Crush  Ice 
Cream  that  they  feature  it  as  their  leader. 
The  oldest  ice  cream  makers  in  Bridge- 
port. Connecticut,  say  these  are  the  finest 
flavors  they  ever  had.  The  second  order 
from  a  Cincinnati  firm  was  for  200  cases 
of  Compound. 

Beat  Profit* 

Ice  Cream  flavored  with  the  "Crushes"  will 
pav  you  bigger  profits  than  t«7/  any  rth,-<- 
high-grade  cream  you  can  sell.  Forcsightcd 


manufacturers  arc  proving  this  in  their  own 
plants.    You  can  do  the  same. 

When  you  manufacture  Orange-Crush, 
I^emon-Crush  and  Lime-Crush  Ice  Creams 
you  connect  your  business  with  the  tre- 
mendous advertising  campaigns  that  have 
made  the  "Crushes"  the  best  sellers  of  all 
fruit  drinks.  This  year's  tremendous  ad- 
vertising on  the  drinks  will  lie  a  wonder- 
ful help  to  your  ice  cream  sales.  In  addi- 
tion there  will  be  a  special  ice  cream 
campaign. 

Right  now  is  your  time  to  arrange  for  man- 
ufacturing these  money-makers  in  your  ter- 
ritory. For  information  about  prices, 
profits,  selling  helps  and  exclusive  rights, 
fill  out  and  mail  this  coupon. 


■ 
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SIGN  AND  SEND  THIS  COUPON  NOW 

ORANGE-CRUSH  COMPANY, 
314  W.  Superior  St.,  Chicago. 

Send  us,  without  obligation,  details  re- 
garding Ward's  Orange-Crush,  Lemon- 
Crush  and  Lime-Crush  Compounds  for 
flavoring  Ice  Cream,  Sherbet,  etc 

Name   

Street  and  No  

Town  and  State  


r  .1  j 
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for 

Ice  Cream,  Toppings, 
Marshmallows 
and  Jellied  Fruits 

there  is  no  better,  purer  and  more 
uniform  Gelatine  than  "UCOPCO." 

It  is  the  product  of  the  largest 
manufacturers  of  Gelatine  in 
America. 

"UCOPCO"  is  produced  under 
the  personal  supervision  of  the  fore- 
most chemists  of  the  industry. 

Special  processes  and  special 
equipment  help  to  maintain  its  high 
purity  and  standard.  Made  in  five 
grades  to  meet  specific  require- 
ments. All  grades  abundantly  meet 
both  federal  and  state  pure  food 
laws.    Write  for  details  and  prices. 

The  United  Chemical  &  Organic 
Products  Company 


IKJI  Coimir  Bldt. 
Chicato.  III. 


217  Broad*  at 
New  York  Cily 


"  UCOPCO  "  comes  packed  in  red  drums 


Pure  rood 


elaiine 
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IS 


*/?ea/  StanJa relation 

IT  is  only  by  long  years  of  painstaking  work  that  a  manufacturer, 
devoting  his  whole  time  and  thought  to  the  making  of  one  essen- 
tial product,  can  eventually  give  to  his  finished  article,  day  after  day 
and  year  after  year,  a  uniformity  of  quality  and  finish  that  can 
properly  be  termed  Standardization. 

ESSEX  Gelatine  is  brought  to  such  a  standard  of  excellence  in 
purity  and  in  uniformity  of  grading,  of  strength,  and  of  working 
properties,  as  to  be  rightly  termed  Standardized. 

NOTHING  used  in  the  formula  of  an  ice  cream  batch  is  more 
essential  to  the  making  of  uniform  body  and  texture  than  an  assured 
uniformity  in  the  gelatine  stabilizer. 

The  added  cost  necessary  to  bring  this  much  desired  result  into 
ESSEX  products  is  more  than  justified  by  the  high  degree  of  service 
its  many  consumer  friends  receive  through  its  use  season  after  season. 


Essex  Gelatine  Company 

Manufacturers 

B O STO  N ,  MASSACHUS  ETTS 

.  Branch  Office-  j  n  d  Warehouses 


Philadelphia 


New  York 


Chicago 


San  Francisco 
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Boston 


Crystal  Gelatine 

IN   PACKAGE   OR   IN  BULK 


The  most  satisfactory  stabilizer 
that  can  be  used.  Made  in  the 
largest  and  best  equipped  gelatine 
plant  in  America.  Free  from  in- 
jurious chemicals  or  other  impur- 
ities. A  standard  product  most 
economical  in  the  long  run. 

If  you  are  particular — Specify 
CRYSTAL  GELATINE. 

Crystal  Gelatine  Company 

121 


St., 

Philadelphia  Cfclcaeo 


Ex.biiahod  1879 

Gelatine  is  the  most  efficient  of  all  stabilizers  for  Ice  Cream 

WHITTEN'S 
GELATINES 

Are  Standard 

Guaranteed  to  Comply  with  all  National  and  State  Pare  Food  Laws 

STRENGTH,     PURITY    AND     UNIFORMITY  GUARANTEED 


MANUFACTURED  BY 


J.   O.   WHITTEN  COMPANY 


Woolworth  Bldg. 
NEW  YORK  CITY 


Main  Office  «nd  Worica 

Winchester,  Mass. 


20  Eait  Jack. on  Boul. 

CHICAGO,  ILL. 


Digitized  by  Google 


THE   ICE    CREAM    TRADE  JOURNAL 


17 


DELFT— The  World's  Best  Food  Gelatine 


HAROLD   A.  SINCLAIR 

160  BROADWAY 
NEW  YORK 


Sonic  of  the 
REASONS  WHY 
you  will  want 
DELFT  GELATINES 

LOWEST  in  BACTERIA 


No  Objectionable  Odor  to 
Overcome 


Requires  Less  'Flavor  to 
a  Batch 


Perfect  Standardization 


Purest  as  analyzed  by  the 
American  Official  Method 

FREE  OF 
SULPHUR  DIOXIDE 


"Price  is  a  relative  term — quality  always  a  concrete  fact." 

pVERY  one  of  the  "Reasons  Why" 
*-/  in  the  column  on  the  left  has  been 
proved  by  actual  test.  In  buying  Delft 
Gelatine,  you  are  assured  of 

QUALITY  BEYOND  QUESTION 
ECONOMY  WITHOUT  EQUIVOCATION 


Middle-Western  Distributors: 
Kockhlll  A  Vletor 
10«  N.  Market  St..  Chlra«o.  III. 


South- Western  Distributors: 
Blank*  Manufacturing  A  Supply  Co.. 
St.   Louis.  Mo. 


How  to  Make  Ice  Cream 

We  are  new  to  you,  but  experienced  in  the  manufacture  of 
High  Grade  Ice  Cream  Gelatine,  and  are  anxious  to  prove  our 
worth.  ,  «-*'Hi£ 

Our  Gelatine  complies  fully  with  all  State  and  Federal  Pure 
Food  Laws. 

Its  use  insures  good  texture  and  a  smooth  cream. 
We  guarantee  Uniformity,  Purity,  Service,  and  Price. 
To  Prove  This,  IS: 

Only  possible  by  giving  us  an  opportunity  to  demonstrate 
our  product,  by  placing  a  trial  order  with  us. 

Or,  if  you  will  send  a  sample  of  your  present  supply,  we 
will  match  same,  and  send  you  a  duplicate  article. 

Send  your  order  today. 

Be  sure  to  try  us  before  contracting. 

ATLANTIC  GELATINE  CO.,  Hill  St.,  Woburn,  Mass. 


St.         IOI»  VnJon  Trust 


Branches: 

Chicago 

Suit*  510-11 

118  No.  Ijt  Salle  St. 


Snn  t'ranrlneo 
Suite  :<0  Hansford 
26S  Market  SI. 
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ntitt  thown  a  »ign  of  tepai 
Alton.  Color  and  flavor  arc 
uniform  and  even.  The  (e»- 
tiirt  i»  «mooth  at  velvet  — 
and  the  water  ice  KEfcPS. 
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Tni%  happen*  when  wafer 
ur  begim  to  water  down 
and  fteparate.  and  the  rmip 
and  color  •lowly  unk  to  the 
bottom  On  top,  a  tattetew 
mow;  below  a ivmpy  »hi»h. 


Water  Ices  That  Keep 

WITH  TEXTOR  you  can  make  water-ices  that 
will  keep  for  weeks  without  a  sign  of  icy  crystals, 
or  separation,  or  watering  down — you  can  make  water- 
ices  that  dealers  can  repack  repeatedly  until  every  last  bit 
is  sold.  And  these  water-ices  have  that  velvety-smooth, 
firm  body  and  even  texture  which  heretofore  has  been  an 
unattainable  ideal.  They  are  absolutely  without  grain, 
they  NEVER  contain  icy  crystals,  their  consistency  re- 
mains perfect — they  NEVER  separate. 

Water,  sugar,  fruit  or  flavor  plus  TEXTOR  make  a  prod- 
uct entirely  different  from  the  ordinary  water-ices  or 
sherbets.  TEXTOR  binds  these  ingredients  in  one  firm, 
smooth  blend  and  prevents  separation. 

With  TEXTOR  your  water-ices  will  easily  pass  any 
reasonable  test  you  care  to  make.  They  will  positively 
permit  melting  down  and  repacking  a  dozen  times.  They 
can  be  shipped  to  any  distance  with  the  assurance  that 
they  can  be  repacked  on 
arrival,  and  when  the  can  is 
opened,  the  water-ice  will  be 
perfect. 

Write  or  wire  us  to 
explain  "TEXTOR" 


\ 


S.GLMPERT  Cr  CO. 


S.CUMPERT  &CO. 

BUSH  TERMINAL       BROOKLYN,  N.V 
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RIPPEY'S 

powdered  Foamoline 

(TRADE -MARK   REGISTERED  I 


ICE  CREAM, 
FruitFrosts 


1  'msmrEr 


Water  Ice 


or 

K*l«  required, 

you  ilnply 
mix  ftlppiy'* 
Powdarad 
rointllit 
with  t  h  • 
aufar  w  b I  I  • 
dry,  add  your 
cream  or  milk 


It 


and 
ryady  foi 


th. 


FOR  A  LIMITED  TIME  WE  WILL  SEND  BY  MAIL,  POST- 
AGE PAID,  Full  )i  pound  on  receipt  of  25c.  Alio 
our  Formula*  for  making  Ico  Creams,  Sherbet*, 
Fruit  Fro  it*.  Water  Ice*,  Soda  Water  Syrup 
from  Canned  Fruit*,  Mailed  Free  on  receipt  of 
name  and  addres*.  Caution  :  Rippey's  Powdered 
Foamoline  i*  packed  in  one  pound  box**  with 
registered  trade -mark  and  signature  of  William 


WILLIAM  RIPPEY 


No.  108  E.  Second  Street 


CINCINNATI,  O. 


Time  To  Buy 


Milk  Products 

We  Are  Manufacturers 

OF 

No.  10  size  Evaporated  Milk 
and  Barrel  Packed,  Sweetened 
Full  Cream  Condensed  Milk; 
Sweetened  Skim  Condensed  Milk 

LBT  US  HAVE  YOUR  1921  BUSINESS 
PACKED  AND  SHIPPED  FROM 

FRED.  C.  MANSFIELD  CO. 

Johnson  Creek,  Wis. 


Richo  Karaya 

The  Purest  of  Pure  Gum 
Direct  from  Millers  to  Consumers 


Write  Us 

F.  E.  RICHARDSON  &  CO. 

132  Nassau  Street  New  York  City 


TALBO "  | 

The  Perfect  Stabilizer 
For  Ice  Cream 


Tried,  Approved  and  Used 
by  the  Ice  Cream  Trade 
for  the  Past  Five  Years 


We  Make  Prompt  Shipments  of 

Plain  Condensed  Milk 

Concentrated  Milk 

Sweet  Cream 

Barreled  Sweetened 
Condensed  Milk 


GIFFORD  &  CULLUM 

QUALITY  AND  SERVICE 
413  N.  State  St.,  Chicago,  Illinois 
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OVER  2000 
ICE  CREAM 
MANUFACTURERS 
REGULARLY  USE 
GUMPERT'S 
ICE  CREAM 
IMPROVER 


S.GUKPERT  &  CO. 
Brooklyn .  New  York 
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The  1921  Procession  of 

WASHBURN 

Users— the  Leading  Ice  Cream 
Manufacturers  Know  the 
Meaning  of  "Sweet  Music." 

GET  IN  LINE 
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/  ksi  Cone 

FUUy  PROTECTED  BY  UNITED  JTOTU  MTERV 


In  this  New  McLaren  "Real  Cake"  Cone  we  offer 
the  trade  a  sugar-sweetened  article  that  is  in  a 
class  by  itself. 

It  is  scientifically  designed  to  ship  with  a  mini- 
mum amount  of  breakage,  is  distinctive  in  appear- 
ance, and  at  the  same  time  possesses  the  superior 
eating  qualities  that  have  always  characterized 
Mcl-arcn's  Ice  Cream  Cones. 

EXCLUSIVE  FEATURES 
 1—  Smoothly  Monlded  Ring  Around  Top. 

Strengthens  top  of  cone. 

Prevent*   breakage   when   filling   with  ice 

cream. 
Improves  appearance. 

2    The  Name  "McLAREN"  Moulded 
in  Rim  of  Cone. 

Prevents  imitation. 
Guarantees  quality. 


3 — Breakage  Protection  Ring. 

Prevents  wedging  action  of  cones  in  ship- 
ping. 

Keeps  them  from  splitting  and  sticking  to- 
gether. 

Strengthens  top  of  cone. 

(Illustration  shows  how  cones  rest  entirely  on  this  ring. 
Walls  of  cones  do  not  touch.) 


This  new  Cone  is  the  result  of  years  of  study  and 
the  investment  of  many  thousands  of  dollars.  The 
manufacturers  have  aimed  to  make  the  very  best 
cake  cone  possible,  and  at  the  same  time  keep  the 
price  within  easy  reach  of  every  retail  dealer. 

Knterprising  jobbers  will  be  the  first  to  show  this 
new  product  in  their  territories.  It  is  sure  to  be  a 
winner  for  next  season.  Write  for  samples  and 
very  lew  introductory  price. 


MCLAREN  PRODUCTS  COMPANY 


D AYT  ON 


OHIO 


Western  Distributing  Station,  Kansas  City,  Mo. 
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The  Reason  for  Cerelose 

»  * 

Successful  ice  cream  manufacturers  use  Cerelose  in  conjunction  with 
cane  sugar,  because  Cerelose  emphasizes  the  richness  of  the  butter  fat. 

Butter  fat  is  not  only  the  most  expensive  item  in  ice  cream  making — 
but  the  most  important  in  relation  to  maintaining  high  quality. 

Ice  Cream  manufatcurers,  in  this  fact  alone,  can  see  why  Cerelose  is 
now  being  preferred  everywhere. 

Higher  digestibility  will  be  given  to  your  ice  cream  with  the  help  of 
Cerelose.   The  flavor  and  texture  will  show  a  decided  improvement. 

Cerelose  sells  for  several  cents  less  per  pound  than  cane  sugar. 

CORN  PRODUCTS  REFINING  COMPANY 

17  Battery  PUc,  N.w  York  City 


XmU-  —  Formula  cheerfully  furni.slie<l  upon  request. 


e©NES 

That  Sell  Ice  Cream 

We  have  added  a  New  Cake  Cone  to  our 
1921  line,  which  is  the  acme  of  Flavor,  Color, 
Crispness,  and  Shipping  Quality.  Years  of 
experience  as  Bakers  and  Ice  Cream  Makers 
are  reflected  in  the  Big  Repeaters,  so  called 
because  they  repeat  wherever  sold.  Our 
facilities  enable  us  to  give  the  best  of  service. 
Secure  our  Catalog  and  Prices. 

Cone  Department,  Cincinnati,  Ohio 

The  French  Bros. -Bauer  Co. 
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ICC  CREAM  CABINCrOFQUALITr 


Construction  of  our 
"ZEKO"  Brick  Cabinet 


\ 


J 


*  hi' 


Style  No.  t 


Much  of  Your  Success  Next  Season 
Will  Depend  on  Your  Choice  and 
Supply  of  Ice  Cream  Cabinets 

If  there  is  any  one  thing  the  history  of  the  ice 
cream  cabinet  business  emphasizes,  it  is  the 
value  of  anticipating  requirements  far  in 
advance.  From  the  standpoint  of  profits,  and 
the  service  you  will  be  able  to  render  your 
customers  now,  right  now,  is  the  most  op- 
portune time  to  settle  the  cabinet  proposition 
for  next  season. 

If  you  are  not  familiar  with  the  Grand  Rapids 
Line  this  is  the  time  to  send  for  the  catalog. 
It  will  show  you  why  such  a  big  percentage  of 
the  prominent  ice  cream  manufacturers  specify 
Grand  Rapids  Cabinets  year  after  year.  It  will 
show  you  how  to  practice  true  economy  in 
this  department  of  your  business. 

The  importance  of  immediate  action  must  be 
stressed.  Take  up  your  requirements  with  us 
at  once. 


Grand  Rapids  Cabinet  Company 

Sncreseor*  to  CHOCOLATE  COOLER  COMFANT 

80-84  Alabama  St.,  N.  W.,  Grand  Rapids,  Mich. 


New    England   Sales  Office  and  Warehouse 
Marrow  Bros..  Inc. 
H  N.  Market  St..  Boaion.  Maaa 


South   Eastern  Sale*  Office  and  Warehouse 
Cherry-Bassett  Co. 

I]  So.  Charles  St..  Baltimore.  Md 


North  Western  Sates  Office  and  Warehouse 

A.  C  Black 
IIS    Lumber    Exchange,    Minneapolis.  Minn 
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The  C.  Nelson  Ice  Cream  Cabinets 


(Patented) 


*        C.  NRLSON  MUCK  CABINET 
Patented  May  (,  l»o« 


/.V; 


\ 

V 


it  QT.  BRICK  CABINRT  WITH  ICE  RAIL 

Patents.  May  I.  llOt;  Sept.  ». 


"Confessed  the  best  when  put  to  test" 

The  C.  Nelson  Patented  Ice  Cream  Cabin- 
et* are  especially  adapted  to  Hot  Climates 
—  South  America,  Honolulu,  Philippines, 
Cuba  and  all  Southern  States,  where 
others  fail. 

We've  Got  It  On  Them  All 


Because  We  Are: 

1st.  Specialists  in  the  manufacture  of 


Ice 


Two  CompnrtmiMit 


Cream  Cabinets. 

2nd.  Have  had  30  years'  actual  experience  in 
the  manufacture  and  keeping  of  Ice 
Cream,  from  which  practical  experience 
the  Nelson  Cabinet  was  evolved. 

3rd.  Nelson  "Cabinets  arc  constructed  of  Cali- 
fornia  Red  Wood  and  White  Cedar. 
Both  sanitary  and  everlasting. 

4th.  For  this  reason  they  arc  proof  against 
Rust,  Brine,  Leaks  and  Decay. 

5th.  They  are  Insulated  with  Granulated 
Cork,  the  best  non-conductor  of  heat  and 
cold  known. 

6th.  They  will  save  their  cost  in  three  months' 
service. 

7th.  They  will  keep  Ice  Cream  in  perfect  con- 
dition 24  to  36  hours  with  one  packing  of 
Ice  and  Salt. 

8th.  They  will  last  a  lifetime. 

9th.  We  manufacture  Ice  Cream  Cabinets  ex- 
clusively, and  build  but  one  grade — This 
we  guarantee. 

The  42-qnart  brick  cabinet  has  a  two-com- 
partment container,  thus  giving  the  advantage  of 
a  donble  cabinet  with  single  lee  space. 

ATTENTION 

Responsible  parties  (particularly  whole- 
sale ice  cream  dealers)  may  order  from  1 
to  100  Nelson  cabinets,  place  them  in  prac- 
tical use,  and  after  30  days,  if  not  entirely 
satisfactory,  return  at  our  expense  for 
freight  both  ways. 

CATALOGUE  AND  PRICES  UPON  REQUEST 

C.  Nelson  Manufacturing  Co. 


23rd  »nd  Dmiioo  St*. 


ST.  LOUIS.  MISSOURI 
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Ice  Cream  Cabinets 

arc  designed  on  principles  that  take  into  consideration  the  exact 
requirements  of  the  Ice  Cream  Maker — and  built  of  materials 
that  will  assure  greatest  strength  and  durability  for  every  dollar 
invested.   They  are  all  the  name  "Stout"  implies. 

Write  for  Stout  literature 
and  prices  before  you  buy. 

STOUT  CRATE  CO.,  Des  Plaines,  111. 


Tlllllllllllllllllllllllllllllllllll|[|IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIMIIIIIIIIIIIIIIIIIIIIIIIIIII~ 


Brooks  Cabinet 


Our  BRICK  CABINETS,  road*  entirely  o( 
wno.l.    without    Inner   or   outer    metal  lining. 

GUARANTEED  NOT  TO  LEAK. 

Let  ua  tell  you  ajl  about  them  and  our  1.  1, 
I  and  4  compartment  cabinet*. 

BKOOKH  CABINET  COMPANY 
1000  Block    W.  nth  St..  Norfolk.  Va. 


CABINETS 


"Built  right,  price  right,  ARE  RIGHT." 
"NO    EXPERIMENTING   WITH  OUR 
CABINETS." 


WE  HAVE  SPECIALIZED  IN  BUILD- 
ING ICE  CREAM  CABINETS  FOR  IS 
YEARS.  AND  KNOW  WHAT  THE  TRADE 
DEMANDS. 

Before  placing  orders  elsewhere 

WRITE  FOR  PRICE  LIST  AND 
DISCOUNTS. 

HENRY  SHULTZ 

Office  and  Factory 

24-26  Cherry  Street,  New  York  City 
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Economy  Ice  Cream  Cabinets 

Economical — Efficient — Substantial 

Most  economical  in  use  of  ice — most  efficient  in  pre- 
serving quality  of  cream — substantial  construction  and 
absolute  insulation  throughout.  Most  approved  design 
and  finish.  Made  in  one  to  four  compartment — sizes — 
twelve  and  twenty  quart.  Either  metal-lined  or  in  tub 
cabinet. 

A  Word  to  the  Ice  Cream  Manufacturer 

Anticipate  your  requirements  for  the  coming  year. 
Place  your  order  now  and  assure  yourself  of  a  complete 
supply  of  cabinets  with  which  to  meet  the  demands  of 
your  customers.  Bear  in  mind:  the  sooner  you  order,  the 
more  promptly  we  can  ship. 

Write  for  prices  and  particulars. 
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ICE  CREAM  <lonGWea£>  CABINETS 


The  Best  That  Money  Can  Buy 


MADE  IX  ALL  SIZES— 
one  t<>  four  compartment 
bulk,  brick  cabinets,  com- 
bination cabinets. 

\\c  use  exclusively  genu- 
ine Virginia  white  cedar 
tubs  of  our  own  make  in  our 
cabinets,  which  are  water- 
tight; also  superior  insula- 
tion an<l  specially  designed. 
All  brass  drains  which  will 
not  leak  but  last  forever. 


DESCRIPTIVE  FOLDER  AND 
PRICE  LIST  UPON  REQUEST 

Order  Now  and  Avoid 
Delays  in  Late  Shipments 


We  make  only  one  grade  and 
that  the  best.  Each  cabinet 
carries  our  guarantee.  Respon- 
sible parties  may  oraer  our 
cabinets  on  approval  and  if  not 
as  represented  or  not  found 
satisfactory  return  and  we  will 
pay  transportation  expense. 


Genuine  Virginia 
White  Cedar  and 
Cypress  Ice  Cream 
Packing  Tubs  and  Pails 

All  Styles  and  Sizes. — Kxtra  heavy  and 
strong  bottom  construction.  Many  tests 
have  proven  Genuine  Virginia  White  Ce- 
dar and  Tide-Water  Cypress  the  most  re- 
sistant woods  to  the  destructive  action  of 
salt  water — both  woods  defy  decay.  Be- 
ware of  so-called  white  cedar  and  inferior 
cypress.    Demand  the  genuine. 

Write  for  prices  on  your  require- 
ments for  the  coming  season 

MAM'KACTIRKU  BY 

VIRGINIA  TUB  COMPANY 

Incorporate*  I 

Bristol    -  Virginia 
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Easter  Specials 


IN 


Cassell  Center  Molds 

For  EASTER  SUNDAY— Mar.,  27th, 

Oi 


FOR  EASTER  SUNDAY 
In  addition  to  the  Egg  we  have 

The  Star  of  Bethlehem 

AND 

Easter,  or  Passion  Cross 

Any  of  these  $1.35  each 

This  is  an  early  Easter,  so  order  NOW 
through  your  Jobber  or 

W.  W.  CASSELL,  Pat.*.* 

V1NCENNES  INDIANA 


Northey  Cabinets 


BEST  BY  TEST 


Cork   FIII»d  Mahogany  Flnliih 

For  Sale  by  All  Legitimate  Dairy  Supply 
Houses 

MtwrnfmclmnJ  ty 

NORTHEY     MFG.  CO. 
Waterloo,  Iowa. 


Ice  Cream  Decorations 

featuring 
EASTER  and  WEDDINGS 
LEAVES,  W/STEM— LACE  PAPERS 
FANCY  PAPER  CASES 
ICE  CREAM  MOULDS 

(Imported  and  Domwtlc) 

IMPORTED  PRUIT8,  PULPS,  JUICES. 
ETC. 

SCHALL  &  CO. 

81  BarcUy  St.,  16-18-20  W.  Broadway 

NEW  YORK 


Ice  Cream  Cabinets 

The  special  construction 
of  cabinets  made  by  us 
insures  durability  and  long 
life  under  all  conditions. 

THE  PRICE  IS  REASONABLE 

Send  for  Price  Lift 

American  Retinning  Co. 

819-23  N.  Lawrence  St..  PHILADELPHIA.  Pa. 


Insulation  is  the  Thing! 


"  The  Test  of  a 
Good  Cabinet 

Is  It's  Insulation" 


Schroeder  Perfection 
Cabinets 

Stand  the  test  because  they  are  built 
with  this  principle  as  an  ideal 

On  what    basis   do  you  buy  your 
cabinets  ? 

"Insulation  is  the  thing" 

AohnScnroeder  (umber  ft 

Walmut  St  Drioce       ...  MILWAUKEE, WIS 
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(o/um/fusi  — 
Djj£o\>ered A  A?eW 
Vforld by  looking 
for  What  he  vfonled 
until  he  found  it. 


'A  M>u,haV©the 
|  machinery  to  make 
Good  Ice  Cream. 
\Ve.haVe  the 
Machinery  to  sell  it. 


37ieM>rdhem  fidfer  - 
listing  $ Sales  Jer )?ice 
for  Ice  Cream  Ttfftfe. 

— uncovers  a  WorJd, 
of ney?  busmen 
for  manufacturers' 
Who  moke  ggocL 
Ice  Cream. 

START  YOUR  DISCOVERIES  TODAY—  WRITE  TO- 


IVAN^B^NORDHEM  COMPANY 

i^v   J/IdvertistnQ  and  Jellind  Jervice 
l"1?"!/     Jbrlce  On?am jfyfanufacturers 
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ICE.  CREAM 


The  Most  Direct  Form  of  Advertising 

Appeal  is  the 

DISPLAY  SIGN 


Establish  prestige  for  your  product.  Impress  the 
name,  brand  or  slogan  of  your  Ice  Cream  upon  the 
eye  and  mind  of  the  public.  You  can  do  this  most 
effectively,  and  thus  favorably  influence  your 
Dealer's  trade,  with 

The  Bur  dick- Garrison  Co's  Signs 

We  manufacture  signs  of  all  kinds,  colors  and  de- 
scriptions, on  Metal,  Muslin,  Cardboard  and  other 
materials  suitable  for  both  out-door  and  in-store 
display;  also  Window  Displays,  Posters  and 
Feature  Advertising  in  colors,  in  great  variety. 

Writ*  promptly  for  catalog  and  full  particular* 


Die  BURDICK-  GARRISON  COMRANY 

INCOBVOKATBO 

Dwo  twenty '(we^ourih/loenue 


Advertising  Specialists  to  the  Ice  Cream  Manufacturer 


THE  NATIONAL  DISH 
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THE  larger  ice  cream  manufacturers 
throughout  the  country  have  already 
made  provision  for  the  bulk  of  their 
basic  supplies  for  the  coming  busy  sea- 
son. The  same  men  who,  year  after 
year,  have  been  the  leaders  in  their  in- 
dustry have  realized  the  same  necessity 
in  1921  of  insuring  their  supply  of  manu- 
facturing and  marketing  essentials  well 
ahead.  The  return  of  a  sound  pros- 
perity is  being  noted,  and  this,  and  the 
warm  weather  now  soon  due,  are  bound 
to  make  themselves  felt  in  a  bigger  de- 
mand for  ice  cream.  To  insure  their 
ability  to  meet  it  those  manufacturers 
who  have  not  yet  ordered  machinery, 
equipment  and  supplies  to  be  needed 
this  Summer  should  do  so  without  any 
further  delay. 

Tho  Sail  Associated  for 

Safety  to  the  Buyer  through  fj^n§, 
the  Fair  Practices  Code 


of  S«f«<r  Th«  Indu.trjr  i  Growth 


The  Association  of  Ice  Cream  Supply  Men 

1328  BROADWAY,  NEW  YORK 
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Your  Money  Goes  Further 
with  Mathews 


You  cant 
display 
your  Ice 
Cream 


Create  desire 
by  displaying 
Mathews  Re- 

productions. 


U) 

(A) 
(.) 


You  deal  directly  with  the  largest  firm  of  creators  and  manufacturers 
of  ice  cream  publicity  in  the  world.  There  is  no  Middle-man's  profit 
between.  No  Middle-man's  agents  or  jobber  s  profits,  no  costly  lack 
of  co-ordination  between  your  organization  and  ours. 

Our  plant  operates  "98  J  2  per  cent  efficient"  night  and  day  to  meet  the 
demand. 

Bigger  volume  and  lower  overhead  have  made  it  possible  to  keep  our 
prices  nearly  down  to  the  level  of  five  years  ago,  yet  the  quality  of 
our  products  and  our  service  have  been  maintained  and  improved. 

FREDERICK  C.  MATHEWS  COMPANY 

"SERVANTS  TO  THE  DAIRY  INDUSTRY" 
P.  0.  BOX  834  DETROIT,  MICH. 


7'Aij   insert    was    produtrd    complete    by   the   Frederick   C.    Mathews  Company 
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ART  Experts  and  Ice  Cream  Men  have  told  us  that  this  is 
the  finest  reproduction  of  a  Strawberry  Sundae  they  have 
ever  seen.  Study  it  and  see  if  you  don't  agree  with  this  opinion. 

SEND  A  MEMO  TODAY 
stating  approximately  the  time  at  which  one  of  our  represen- 
tatives should  see  you.    Let  him  explain  the  method  of  adver- 
tising the  most  progressive  ice  cream  manufacturers  will  use 
this  year  to  make  their  sales  bigger  than  ever  before. 

ff™^    FREDERICK  C.  MATHEWS  COMPANY  | 

:  MEnet/-  "SERVANTS  TO  THE  DAIRY  INDUSTRY" 

l\  ().  BOX  834  DKTROIT,  MICH. 
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WHITE  PARA-PARCH 


We  claim  this  filled  stock  is  the  most  excellent  Ice 
Cream  Paper  manufactured. 

Its  moisture  and  air  resistance  is  unparalleled. 

It  is  freely  removed  from  the  cream,  is  beautiful  in 
shade  and  texture  and  1 00%  pure.  It  also  is  most  economical. 

Let  us  ship  you  a  trial  lot  and  convince  you. 

We  furnish  all  sizes:  squares  and  circles,  plain 
and  printed. 

Made  solely  by 

The    Henle   Paper  Manufacturing  Co.,  Inc. 

535-545  EAST  79th  STREET,  NEW  YORK 


A  "MAKE  IT  PAY"  IDEA 

If  a  pleased  customer  is  your  best  advertisement,  why  lose  the  advertise- 
ment nine  times  out  of  ten  ? 

Tie  Your  Nwne  to  Your  Product 


Our  tin  ice  cream  spoons  with  your  name  stamped  in  the  handle  cost  no 
more — probably  less — than  you  pay  for  the  plain  kind,  and  they  tell  the 
customer  who  pleased  him  ten  times  out  of  ten. 


WRITE  FOR  PRICES  AND  A  SAMPLE 


Our  JWebv  Ice  Cream  Catalogue  Will  be  Mailed  X/pon  Hequest 


Freezers:  tools:  cane  and  carry -outa:  brick 
moulds:  brick  tanks:  tube:  buckets:  and  a 
hundred  and  one  other  things  on  which  you 
can  make  it  pay  to  let  us  quote  you. 

XV*  ijjat  Catalogue  of  "BmK*r"  j  Cool  j  and  l/r#n  jilj 
and  Conftctiontr'j  Cootj  and  \JunsHj 


Till?  AUGUST 
I  MIL,  MAAG 


CO. 

509-511  W.  LOMBARD  ST..  BALTIMORE.  MD. 
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THE  GREAT 


THE  PERFECT 
ICE  CREAM  FLAVOR 


PRICES 

For  Immediate  Shipment  or  1921  Delivery 


PER  GAL. 

In  Five  Gallon  Kegs 

.  $4.00 

In  Ten  Gallon  Kegs 

3.85 

In  Fifteen  Gallon  Kegs  . 

.  3.75 

In  Twenty  Gallon  Kegs  . 

3.70 

In  Half  Barrels 

.  3.65 

In  Barrels  .... 

.     3.50  ; 

@F  course  you 
are  now  mak- 
ing plans  to  take 
care  of  the  big 
business  we  all 
expect  this  year, 
and  contracting 
for  equipment  and 
supplies  of  various 
kinds. 

Don't  overlook 
the  most  impor- 
tant item --the 
FLAVOR. 

We  suggest  that 
right  now  -  -  before 
the  rush  starts  is 
an  excellent  time 
to  try-- 

The  Great  "2A" 


MASSEY&  MASSE  Y  COMPANY 

EXPERT  VANILLA  CHEMISTS 
1214-1216  Webster  Avenue  CHICAGO,  U.  S.  A. 
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NEW  ENGLAND'S  ELEVENTH  ANNUAL  CONVENTION 

Ice  Cream  Men  of  Northeastern  States  Convene  at 
New  Haven  to  Discuss  Problems  Confronting  the  Industry 


Two  hundred  or  more  ice  cream  manufacturers 
and  supply  men  gathered  at  the  Hotel  Garde,  New 
Haven.  Conn.,  February  15  and  16,  to  attend  the 
eleventh  annual  convention  of  the  New  England  As- 
sociation of  Ice  Cream  Manufacturers.  Every  seat 
in  the  convention  hall  was  occupied  when  John 
Semon.  president  of  the  association,  called  the  first 
session  to  order  at  2  p.  m.  on  the  fifteenth. 

After  making  a  short  introductory  address.  Pres- 
ident Semon  introduced  David  E.  Fitzgerald,  Mayor 
of  New  Haven,  who  welcomed  the  ice  cream  manu- 
facturers. 

Secretary  G.  W.  Kenisons  report  showed  that  the 
association  had  enjoyed  a  very  successful  and  pro- 
gressive year.  According  to  his  report  ten  new  ac- 
tive members  and  eleven  new  associate  members 
were  added  during  the  year,  bringing  the  total  mem- 
bership of  the  association  to  134.  Treasurer  W. 
II.  Snow  read  the  financial  report  of  the  association. 

The  president  read  a  number  of  communications 
of  greetings  to  the  association  from  different  parts 
of  the  country  after  which  he  called  on  William  F. 
Luick.  Milwaukee,  Wis.  Mr.  Luick  in  a  short  ad- 
dress, among  other  things,  said  that  the  fellowship 
created  through  association  work  was  worth  more 
to  him  than  the  money  made  in  his  business 

The  meeting  was  then  adjourned.  * 

The  second  session  of  the  convention  was  called 
to  order  at  10:30  a.  m.  on  the  sixteenth  by  the  Presi- 
dent who.  after  making  a  few  announcements,  re- 
quested discussion  on  the  subject,  "Should  the  price 
of  ice  cream  be  lower  or  remain  where  it  is?" 

The  discussion  of  this  subject  showed  that  while 
practically  everyone  present  believed  that  some  re- 
duction should  be  made  nevertheless  the  amount  of 
that  reduction  depended  wholly  on  local  conditions. 
It  was  suggested  that  manufacturers  in  a  local  ter- 
ritory should  consider  their  costs  and  then  reduce 
their  prices  accordingly  and  further  see  that  this 
reduction  was  carried  through  to  the  consumers  of 
ice  cream.  At  the  close  of  the  discussion  the  ques- 
tion, "Should  the  price  of  ice  cream  be  lowered?'' 
received  a  unanimous  affirmative  vote  and  at  the 


suggestion  of  Samuel  Uolby.  Providence,  the  amount 
of  reduction  was  left  to  the  local  manufacturers. 

"Should  weekly  charge  be  >et  where  icing  is  done, 
and  what  should  it  be?"  was  the  next  subject  for 
discussion. 

Walter  Comfort,  Jr..  Roxbury,  Mass..  said  that 
his  company  did  not  make  a  charge  for  icing  but 
that  it  is  included  in  the  wholesale  price — 20  cents 
a  gallon  more  being  charged  on  delivery  and  icing 
over  the  shipping  price. 

Charles  G.  Morris.  New  Haven,  agreed  with  Mr. 
Comfort  in  that  he  didn't  liclievc  it  desirable  to 
make  a  separate  charge  for  icing. 

E.  V.  H.  Guardenier.  Hartford,  Conn.,  told  of  his 
experience  in  icing  stating  that  he  found  it  takes 
from  16  to  28  pounds  of  ice  to  the  gallon.  He 
said  icing  up  had  increased  his  company's  gallonage 
and  it  takes  a  lot  of  work  out  of  the  factory.  Some 
of  his  dealers,  he  said,  would  not  go  back  to  tub 
delivery  while  others  don't  want  icing,  so  they  de- 
liver ice  cream  both  ways. 

Opening  up  the  discussion,  "Should  cabinets  lie 
loaned  or  charged  for  ?"  J.  N.  Grudy,  Lawrence. 
Mass..  said  his  company  did  not  charge  for  cab- 
inets but  received  ten  cents  additional  per  gallon 
where  they  installed  cabinets. 

Frank  Kronenberg.  Cambridge.  Mass..  advocated 
making  the  dealer  pay  for  his  cabinet.  Then  he 
won't  be  always  wanting  more  flavors  and  the  deal- 
ers will  take  better  care  of  cabinets,  believes  Mr. 
Kronenberg. 

Mr.  Kennison  said  his  dealers  generally  were  un- 
willing to  pay  enough  to  get  a  good  cabinet  and 
therefore  they  had  established  the  custom  of  instal- 
ling a  modern  cabinet  and  including  the  cost  in  the 
price  of  the  ice  cream. 

"Should  brick  business  be  pushed  hard,  should  a 
higher  price  per  gallon  be  charged  for  bricks  and 
should  a  different  price  be  charged  for  quarts  and 
pints?"  was  the  next  subject  discussed. 

W.  J.  Sheehan.  N  Arlington,  Mass.,  related  his 
experience  in  handling  bricks,  stating  that  he  was 
formerly  in  the  candy  business  and  when  he  went 
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into  the  ice  cream  business  lie  followed  the  same 
package,  namely,  three  wrappers,  the  outside  one 
sealed.  He  found  that  the  laUjr  involved  in  wrap- 
ping could  not  Ik-  taken  care  of  in  a  20  cent  dif- 
ference between  bulk  and  brick.  Mr.  Sheehan  said 
it  would  be  necessary  either  to  increase  the  differ- 
ence between  bulk  ami  brick  prices  or  improve  the 
methods  of  wrapping. 

The  Chairman  requested  Mr.  I  .nick  to  relate  his 
experience  in  manufacturing  and  selling  brick  ice 
cream. 

"The  future  of  the  ice  cream  industry  lies  in  the 
quality  of  the  product,"  said  Mr.  Luick.  "Lvcryone 
agrees  with  us  that  we  have  a  food  product— anil  it 
is  up  to  the  manufacturers,"  Mr  Luick  first  ex- 
plained the  cost  system  used  in  his  plant  using  charts 
which  showed  the  relative  costs  of  different  opera- 
tions in  his  plant  covering  a  number  of  years.  He 
devoted  the  remainder  of  his  address  to  brick  ice 
cream.* 

After  thanking  Mr.  Luick  for  his  address,  the 
Chairman  read  a  number  of  telegrams  extending 
greetings  to  the  Association. 

The  meeting  was  adjourned. 

Secretary  Kennison  lead  the  opening  discussion 
of  the  afternoon  session  the  subject  being,  "The 
new  Massachusetts  law  regarding  ice  cream  car- 
tons." He  showed  the  many  disadvantages  to  the 
ice  cream  manufacturers  of  the  proposed  Massa- 
chusetts house  bill  Xo.  1155  which,  among  other 
things,  states  that  all  package  goods  shall  \>e  sealed 
and  quantity,  grade,  date  of  packing  and  the  name 
and  address  of  packer  and  sealer  printed  on  the 
package. 

W.  A.  Cardy.  Chelsea.  Mass.,  said  he  recently  had 
a  talk  with  Mr.  Merideth.  Massachusetts  State  Di- 
rector of  Standards,  who  said  he  could  see  no  way 
his  department  could  prosecute  under  the  present 
law.  if  the  ice  cream  nun  sold  the  small  package 
as  a  10  cent  box  and  not  as  a  definite  quantity. 

Dr.  \V.  L.  Wright,  Fulton,  N.  Y„  said  that  a  wave 
was  going  over  the  country  in  the  minds  of  the 
authorities  in  charge  of  weights  and  measures,  all 
believing  that  they  should  get  busy  and  do  some- 
thing. Dr.  Wright  further  stated  that  Mr.  Meri- 
deth was  shutting  out  certain  convenient  packages 
in  Massachusetts  because  of  their  sire  and  shape 
and  as  tlte  present  law  reads  in  that  state  it  will 
not  permit  the  manufacture  of  certain  convenient 
packages  at  a  reasonable  cost. 

The  Chairman  introduced  Chas  W.  Hovt,  Xevv 
York.  X.  Y.,  who  spoke  on  the  subject  of  coopera- 
tive advertising,  showing  with  the  aid  of  a  compre- 
hensive set  of  charts  what  has  been  done  in  other 
industries   through   cooperative  advertising. 

Prof.  W.  P.  B.  Lock  wood,  at  the  request  of  the 
chairman,  told  of  the  working  of  the  Xorth  Last 
Dairy  and  Food  Council.  He  showed  how  the  Boston 
milk  campaign  from  lVlo  to  V)\H  had  increased  the 
consumption  of  milk  in  the  Boston  district  28  per 
cent,  on  a  rising  price  of  HH.8  per  cent.    He  said  that 

•An  article  by  Mr.  Luick  giving  the  methods  of  miking 
brick  ice  cream  u«ed  in  his  factory  was  published  in  Decem- 
ber. 1920,  issue  of  The  Ice  Cream  Trade  Journal  — Eduor. 


the  Council,  through  boards  of  health,  school  boards, 
county  agents  and  other  organizations,  was  talking 
dairy  products,  including  ice  cream. 

Dr.  Stanley  I".  Osborn.  of  the  Connecticut  Board 
of  Health,  gave  a  short  talk. 

The  Chairman  requested  Chas.  (J.  Morris,  as  chair- 
man of  the  committee  on  legislation,  to  give  his  re- 
port. After  giving  a  synopsis  of  the  work  of  the 
Xational  Association  Tax  Committee  of  which  he 
is  a  member.  Mr.  Morris  presented  the  following 
resolutions  which,  after  a  short  discussion,  were 
adopted : 

We,  the  Xcw  Lngland  Ice  Cream  jdanufacturcrs 
Association,  in  annual  meeting  assembled,  heartily 
approve  ami  affirm  the  position  which  the  Chamber 
of  Commerce  of  the  Cnited  States  has  taken  in  their 
opposition  to  certain  bills  recently  introduced  into 
Congress.  Their  position  is  stated  as  follows :  "We 
object  in  principle  to  legislation  which  gives  to  gov- 
ernment such  control,  either  through  bureaus,  com- 
missions, licenses  or  other  agencies  as  will  in  effect 
amount  to  government  operation  of  industry."' 

Furthermore,  this  Association  olijects  to  and  op- 
poses development  of  legislation  in  Connecticut, 
which  grants  to  certain  commissions  authority  to 
make  rules  and  regulations  which  apply  to  private 
businesses  with  all  the  force  of  penal  statutes.  Such 
grants  of  power  to  individuals  or  to  small  groups 
of  public  officers  are  not  in  consonance  with  tile 
principle  of  legislation  by  the  elected  representatives 
of  all  the  people,  which  is  one  of  the  bulwarks  of 
American  freedom. 

Whereas,  we  know  that  the  final  payment  of  prac- 
tically every  tax  which  is  laid  on  our  business, 
whether  federal,  state  or  local  is  either  shifted  to 
the  consumer  or  absorbed  by  the  seller  as  the  com- 
petitive condition  of  the  market  may  determine  from 
time  to  time ;  and 

Whereas,  its  place  of  original  payment  rarely  has 
anything  to  do  with  its  source  of  final  payment ;  and 

W  hereas,  this  is  equally  true  of  the  corporate  or 
business  lax,  the  excess  profits  tax  and  every  other 
form  of  taxation  with  the  single  exception  of  a 
sales  tax  or  a  stamp  tax  which  the  law  requires 
the  final  consumer  to  pay  so  that  the  seller  cannot 
absorb  it ;  and 

W  hereas,  we  realize  that  following  a  war.  heavy 
taxation  is  necessary  and  must  loyally  be  borne  by 
all  the  memtiers  of  the  community  alike;  and 

Whereas,  that  form  of  tax  which  is  the  most 
certain  in  amount,  the  most  easily  collected  and 
the  most  easily  determined  by  the  tax  payer  is  the 
least  burdensome ; 

Xow,  therefore,  the  Xcw  Lngland  Ice  Cream 
Manufacturers  Association  in  its  annual  conference 
•  assembled,  urges  the  Congress  to  repeal  at  the  earliest 
possible  moment  the  complicated,  burdensome  and 
uncertain  excess  profits  tax  law ;  furthermore,  we 
urge  the  Congress  to  repeal  the  excise  tax  on  retail 
sales  of  ice  cream  which  has  proven  in  practice  to 
be  unjust,  discriminatory  and  so  immensely  ex- 
pensive to  collect  in  full  that  multitudes  of  petty 
transactions  fail  to  be  reported  and  many  oppor- 
tunities for  intentional  evasion  exist:  furthermore, 
we  urge  the  Congress  to  recover  so  much  revenue 
as  may  W  the  fair  share  of  this  industry  after  such 
repeals  become  effective  from  a  sales  tax  levied  on 
the  sale  of  our  product  at  the  point  where  manu- 
facture is  completed  and  it  becomes  a  salable  manu- 
factured product.  Such  point  is  easily  determined, 
the  amount  of  the  tax  could  1h-  certainly  known  and 
evasion  would  be  difficult  if  no  exemptions  were 
granted,  while  the  collection  would  be  made  from 
sufficiently  concentrated  sources  to  produce  a  maxi- 
mum of  revenue  at  a  minimum  cost  of  collection 

Mr.  Morris  also  made  a  short  talk  urging  all 
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New  England  ice  cream  manufacturers  to  join  the 
National  Association. 

The  Chairman  called  on  Oliver  S.  Jordan.  Pres- 
ident of  The  Association  of  Ice  Cream  Supply  Men, 
who  talked  to  the  assembled  ice  cream  men.  The 
ice  cream  industry  is  a  wheel  within  a  wheel  and 
the  National  Association  of  Ice  Cream  Manufac- 
turers is  the  heart  of  the  industry,  said  . Mr.  Jor- 
dan. He  further  said  that  the  National  Association's 
interests  and  the  supply  men's  interests  are  identical 
and  every  man  should  he  a  salesman  for  the  National 
Association  and  help  get  more  of  the  some  .1,500 
manufacturers  into  the  association. 

liy  a  majority  vote  of  those  present  it  was  de- 
cided to*  consider  the  proposed  cooperative  adver- 
tising campaign  at  an  executive  committee  meet- 
ing to  l>e  called  by  the  President. 

At  the  request  of  the  Chairman,  the  nominating 
committee  reported  the  following  officers  for  the 
coming  year,  all  of  whom  were  unanimously  elected: 

President.  Samuel  Dolby,  Providence,  R.  I. 

Vice-president,  H.  li.  Slingcrland,  Burlington,  Vt. 

Treasurer,  \V.  II.  Snow,  Somerville.  Mass. 

Secretary.  G.  W.  Kenison.  Lawrence,  Mass. 

Executive  Committee:  Walter  R  Comfort.  Jr., 
Koxhury.  Mass.;  Harry  Wadham,  Bridgeport,  Conn.; 
I".  P..  Mcintosh.  Burlington,  Vt. ;  E.  W.  Park,  I.ynn. 
Mass.;  L.  M.  Theroux,  Taunton,  Mass.;  J  G.  Turn- 
bull.  Orleans,  N't. ;  C.  G.  Morris,  New  Haven.  Conn., 
and  John  Semon.  member  board  of  directors.  Na- 
tional Association. 

Mr.  Semon  made  a  short  farewell  address  jn 
which  he  thanked  the  members  for  their  assistance 
during  the  past  year.  He  also  urged  every  mem- 
ber of  the  New'  England  Association  to  join  the 
National  Association,  A  rising  vote  was  given  the 
retiring  President  thanking  him  for  the  able  man- 
ner in  which  he  carried  on  the  Association's  work. 

After  a  short  inaugural  address  by  Mr.  Dolbv.  the 
newly  elected  President  adjourned  the  convention. 

Practically  every  one  present  made  the  inspection 
trip  to  the  New  Haven  ice  cream  plants  after  the 
first  session  on  Tuesday.  Receptions  were  Jicld  at 
the  plants  of  the  John  Semon  Ice  Cream  Co.  and 
the  New  Haven  Dairy  Co.  Later  in  the  evening 
tlu:  ice  cream  men  assembled  at  a  local  hotel  where 
a  buffet  luncheon  was  served  and  a  vaudeville  en- 
tertainment was  staged  through  the  courtesy  of  the 
Connecticut  ice  cream  manufacturers.  Moving  pic- 
tures were  also  shown,  including  a  portrayal  of  Mr. 
Simon's  picnic  to  the  children  of  New  llavrn  com- 
memorating his  start  in  the  ice  cream  business. 

The  annual  banquet  was  held  W  ednesday  e\ tiling 
at  the  Hotel  Garde.  The  retiring  President  acted 
as  toastmastcr  and  at  his  right  sat  Mavor  I  itz- 
gcrald  who  delivered  a  hearty  official  greeting  from 
New  Haven  to  its  guests. 

Postmaster  Phillip  Troup  included  in  his  talk,  the 
following  tribute  to  ice  cream,  entitled.  '  King  Ice 
Cream" : 

This  feast  of  reason  and  flow  of  s,,nl  --.in  h  should 
not  end  without  its  tribute  to  the  ureat  silent  b,,-t 
of  this  happy  occasion.    The  realm*  i  f  fancy  have 
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been  rilled  to  overflowing  with  poetic  praise  of  the 
cup  that  cheers  and  the  weed  that  solaces  .  but 
consider  for  a  moment  the  virtues  of  one  that  always 
comes  laden  to  us  with  all  the  joy  and  gladness  of 
sparkling  wine  and  all  the  soothing  comfort  of  a 
good  smoke — yet  exacting  none  of  their  penalties. 

No  tongue  that  has  partaken  of  his  rich  bounty 
will  deny  his  rare  delights.  Our  good  friend  is 
comparatively  speaking,  very  voting;  yet  fabled 
Greece  and  imperial  Rome  in  ail  their  glory  could 
not  boast  a  better  art  than  his,— the  art  of  bring- 
ing relief  and  refreshment  to  teeming  millions 

From  every  cheerful  hillside  and  pastured  valley 
where  the  lowing  herd  homeward  wends  its  weary 
way.  from  that  feathery  domain,  where  proud 
Chanticleer  heralds  the  dawn  of  each  new  Hay,  he 
has  drawn  his  inspiration  and  his  strength,  Every 
harvest  pays  him  royal  tribute  and  the  U-st  from 
vine  and  fruit  tree;  indeed,  all  the  sweetness  of 
mother  earth  gives  a  savor  and  flavor  to  his  splendid 
soul. 

In  him  arc  strangely  mixed  all  seasons,  the  vigor 
of  winter,  the  liveliness  of  springtime,  the  balmy 
joys  of  summer,  the  pep  of  autumnal  days. 

Every  age.  race  and  sex  calls  him  boom  com- 
panion and  every  clime  claims  him  for  its  very  own. 
Would  you  awaken  the  sound  of  rollicking  laugh- 
ter from  the  cheery  lips  of  childhood  or  drive  dull 
care  from  the  wrinkled  brow  of  age,  you  have  only 
to  call  upon  our  friend. 

At  all  times  he  is  seasonable,  in  all  places  service- 
able. In  the  happy  home  circle  he  is  ever  welcome. 
Cupid  ranks  him  first  and  foremost  among  his  tried 
and  true  lieutenants. 

In  the  sick  room,  where  fever  flirts  with  death, 
he  is  a  veritable  ministering  angel,  the  doctor's  and 
the  nurse's  surest  aid.  At  the  festive  board  he 
crowns  all  with  plenty  and  with  satisfaction. 

In  a  thousand  artistic  forms  he  makes  his  presence 
known,  in  countless  ways  he  aids  mankind,  proving 
again  the  Miltonian  line  that  "they  also  serve  who 
simply  stand  and  wait." 

So  we  hail  him.  this  bountiful  brother  of  good 
cheer  Weep  as  you  will  at  the  doleful  fate  of  poor 
old  John  Barlevcorn,  find  solace  if  you  can  by  wor- 
ship at  the  shrine  of  the  Little  God  Nicotine;  to- 
night I  know  vou  will  join  me  in  pledging  a  long  lite 
to  one  who  is  as  good  anil  great  as  either  of  them, 
this  prince  of  every  feast  and  function,  this  Emperor 
of  Toyland.  God  bless  him.  King  Ice  Cream. 

Oliver  S  Jordan.  Charles  G.  Morris  and  Charles 
W.  llovt  made  talks  that  were  received  with  hearty 
applause.  Other  prominent  New  Haven  men  also 
spoke. 

Moving  pictures  of  last  fall's  Atlantic  City  Ex- 
hibition completed  the  program  of  the  evening. 


MISSISSIPPI  CONVENTION 

The  annual  convention  of  the  Mississippi  Ice 
Cream  Manufacturers  \ssociation  was  held  at  Jack- 
sou.  Miss.,  January  18  and  VI.  the  manufacturers 
of  the  state  almost  as  a  whole  being  represented, 
with  a  goodly  number  of  mcmUrs  from  adjoining 
states  being  in  attendance. 

The  convention  was  called  to  order  promptly  at 
10:00  a.  m..  the  18th.  by  President  Wr.  A.  Crawley. 
Minutes  of  the  P'-'O  meeting  were  read  and  adopted. 
E.  It.  Hard},  secretary  and  treasurer  of  the  Asso- 
ciation, read  his  report,  which  was  approved.  The 
report  showed  the  results  of  a  very  active  campaign 
for  membership  and  excellent  work  accomplished  by 
the  officers  ot  the  Association 

At  the  afternoon  session  a  number  ot  n  prc*cnta- 
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tivcs  of  supply  firms  discussed  the  raw  material 
outlook  for  the  season  of  19_'l.  The  convention  was 
addressed  by  the  following  members:  \V.  A.  Craw- 
Icy,  Clarksdale,  Miss.:  \\  .  \\  .  Campbell,  Shrcvcport, 
La.:  C.  A.  Kent,  Kcntwood.  La.;  E.  H,  Harris,  Hat- 
tieshurg.  Miss.;  \V.  I).  Seale,  Jackson.  Miss.,  and  D. 
K.  Cox.  Jr..  Columbus.  Miss. 

At  the  meeting,  January  19,  which  was  called  to 
order  at  10  a.  m.,  resolutions  were  passed  to  make 
application  for  membership  to  the  National  Asso- 
ciation of  Ice  Cream  Manufacturers,  and  1  >.  S.  I  ox, 
Jr.,  was  api>ointcd  to  represent  the  Association  on 
the  National  Board  of  Directors. 

The  following  resolutions  were  unanimously 
adopted,  being  the  report  of  a  committee  appointed 
to  go  into  the  matter  with  the  .State  Hoard  of 
Health,  and  matters  for  the  tK-ttcrmcnt  of  the  ice 
cream  industry. 

Resolved,  that  it  is  the  desire  of  this  association, 
collectively  and  individually  to  co-operate  with  the 
State  Board  of  Health  in  its  efforts  to  improve  the 
quality  of  the  milk,  cream  and  ice  cream  supply  of 
the  State,  and  with  this  in  view  we  pledge  ourselves 
to  use  only  the  best  and  purest  of  ingredients  in  the 
manufacture  of  our  ice  cream  and  sherbets  and  to 
make  no  ice  cream  containing  less  than  8  per  cent, 
buttcrfat  as  is  required  by  the  rules  of  the  State 
Board  of  Health. 

Resolved  further,  that  we  discourage  the  use  of 
preserved  fruits,  syrups,  etc.,  by  dispensers  of  our 
goods  in  the  preparation  of  "Sundaes"  or  other  so- 
called  fancy  dishes  with  ice  cream  as  a  base,  and 
insist  on  serving  the  goods  as  they  come  from  the 
factory  purely  on  their  merit  as  palatable,  wholesome 
and  pure  food. 

Following  a  delightful  luncheon  tendered  by  the 
ice  cream  manufacturers  of  Jackson  the  convention 
met  for  afternoon  session. 

The  following  officers  were  elected ;  President.  P. 
L.  Farrell,  Brookhavcn.  and  secretary  and  treasurer, 
N.  D.  Brookshire,  Meridian. 

It  wa-s  decided  to  hold  the  1922  meeting  in  Jack- 
son at  the  call  of  the  President. 

—  X.  I).  Brooksiiirk,  Sec-Treas. 


ILLINOIS  SECTIONAL  MEETINGS 

The  Illinois  Association  of  Ice  Cream  Manufac- 
turers held  the  following  sectional  meetings  since  the 
first  of  the  year:  Centralia,  January  11;  Litchfield. 
January  13;  Decatur.  January  25;  Danville,  January 
27;  Galesburg,  February  1.  and  Rockford,  February  8. 

All  these  meetings  were  very  largely  attended  and 
a  great  deal  of  interest  was  shown  by  the  manu- 
facturers in  the  various  matters  which  came  up 
for  discussion,  particularly  those  dealing  with  the 
probable  supply  of  milk  for  the  coming  season  and 
the  ice  situation 

Express  rates  and  other  maters  of  general  interest 
were  discussed  at  the  different  meetings. 

The  attendance  varied  from  22  tit  48  firms  at  the 
meetings. 

At  the  conclusion  of  the  Rockford  meeting  the 
visiting  manufacturers  were  entertained  at  a  banquet 
given  by  the  Allen  Ice  (  ream  Co.,  with  which  firm 
our  President.  George  R.  ("onrtright.  is  associated. 
The  tables  were  lteautifully  decorated  with  flowers 
anil  souvenirs  were  distributed.    After  the  banquet  a 
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theatre  party  was  given,  at  the  conclusion  of  which 
moving  pictures  oi  the  Allen  Ice  Cream  Co.'s  plants 
at  Rockford  and  Rochelle  were  shown.  These  pic- 
tures—presenting Alen's  Ice  Cream  as  a  food,  not  a 
fad  were  exceedingly  interesting,  and  the  visiting 
manufacturers  were  a  unit  in  extending  their  thanks 
and  appreciation  to  Messrs.  Bert  M.  Allen  and  George 
R.  Courtright  for  the  many  courtesies  shown. 

X.  LoEWESSTtiN,  Secretary. 

1921  DAIRY  SHOW  TO  TWIN  CITIES 

The  National  Dairy  Show  of  1921  goes  to  Minne- 
sota.   The  dates  are  October  8  to  15.  inclusive. 

A  delegation  of  business  men  representing  St. 
Paul  and  Minneapolis  interests,  came  to  Chicago  to 
convey  an  invitation  to  the  Executive  Committee  of 
the  National  Dairy  Association  to  hold  the  1921  show 
on  the  State  Fair  grounds  of  Minnesota,  and  the  heart- 
iness of  the  invitation  delivered  by  the  men  of  the 
Twin  Cities,  coming  as  they  said,  with  the  endorse- 
ment of  the  whole  Northwest,  and  the  enthusiastic 
picture  of  dairy  progress  in  the  Xorthwest,  left  no 
alternative  to  the  Committee  other  than  to  accept 
the  invitation. 

So  it  is  now,  "'Everybody  together  for  a  big  dairy- 
inspiration  meeting  for  1921  in  this  wonderful  dairy 
country.'' — National  Dairy  Show  Publicity  Dept. 

OHIO  ASSOCIATION  MEETS 

Stanley  Ross  of  the  Moores  &  Ross  Ice  Cream 
Co.,  Columbus,  was  elected  president  of  the  Ohio 
Association  of  Ice  Cream  Manufacturers  at  its  an- 
nual convention  held  at  the  Hotel  Deshler,  Colum- 
bus. February  3  and  4.  1921.  John  Hemmer  of  the 
Hcmmer  Ice  Cream  Co..  Zancsvillc,  was  named  vice 
president,  and  J.  H.  Clinc  of  the  Clinc  Ice  Cream 
Co,  Athens,  re-elected  treasurer,  and  Arthur  S. 
Burket,  Columbus,  re-elected  secretary. 

The  association  went  on  record  as  being  opposed 
to  substitution  of  cocoanut  and  other  oils  for  butter 
fat  in  the  manufacture  of  ice  cream.  A  committee 
of  ice  cream  manufacturers  also  conferred  with  a 
committee  from  the  Ohio  Dairymen's  Association  on 
the  question  of  establishing  an  ice  cream  standard 
for  Ohio. 

MINN.  HOLDS  BUSINESS  MEETING 

A  bill  to  increase  the  minimum  limit  of  butter 
fat  content  of  ice  cream,  which  has  been  introduced 
in  the  State  legislature,  was  condemned  in  a  resolu- 
tion by  the  Minnesota  State  Ice  Cream  Manufac- 
turers' Association  at  a  business  meeting.  Duluth, 
Minn.    The  meeting  opened  with  a  luncheon  at  noon. 

S.  A.  Sicbald.  state  food  and  dairy  commissioner, 
in  an  address  declared  the  measure  would  make  ice 
cream  a  luxury  and  not  a  dainty,  within  the  reach 
of  every  school  child,  as  it  now  is. 

A  proposed  measure  to  compel  retailers  to  wash 
and  keep  clean  all  receptacles  in  which  ice  cream  and 
milk  is  shipped  from  factories,  was  indorsed. 

The  board  of  directors  was  asked  to  invite  the 
National  Ice  Cream  Manufacturers' Association  to  hold 
its  next  convention  in  Minneapolis.  J.  E.  Woolsey, 
Minneapolis,  president  of  the  Association,  presided. 
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CAN  ICE  CREAM  AS  AN  INDUSTRY  BE  ADVERTISED  ? 

The  Author  Believes  That  Through  Co-operative  Adver- 
tising the  Basic  Market  for  Ice  Cream  Can  Be  Enlarged 
By  Charles  W.  Hoyt 

President,  Hovt'i  Service,  Inc..  New  York,  N.  Y. 

From  an  addret*  delivered  at  the  annua)  convention  of  the 
New    England    Association    of    Ice    Cream  Manufacturer* 

If  somebody  had  asked  mc  a  month  a  no  whether  ers  have  never  worried  whether  people  ask  lot 
or  not  ice  cream  as  an  industry  could  he  adver-  "Sunkist  Oranges"  or  just  "oranges.''  They  have 
tised.  I  would  have  said,  with  my  somewhat  hroad  not  tried  especially  to  create  a  preference  for  "Sun- 
knowledge  of  cooperative  advertising,  that  it  could  kist."  What  has  concerned  them  is  whether  people 
be  done.  Today,  after  having  devoted  considerable  would  cat  enough  oranges  so  that  they  could  sell 
time  and  study  of  the  proposition,  I  would  say  most  theirs  at  a  profit.  Some  time  ago.  the  paint  manu- 
emphatically  that  ice  cream  as  an  industry  opens  a  facturers  started  a  campaign  known  as  the  "Save 
tremendous  field  for  cooperative  advertising.  I  do  the  Surface"  campaign.  W  hen  they  did  this,  the 
not  know  of  any  one  industry  into  which  I  have  advertising  took  the  educational  work  off  the  mem- 
ever  looked  to  which  I  believe  there  would  be  a  Iters'  shoulders  and  left  each  free  to  push  its  own 
larger  or  easier  responte  to  the  power  of  eoopera-  brand.  And,  in  the  case  of  the  paint  mamifactur- 
tive  advertising.  ers.  the  cooperative  action  did  the  job  more  effec- 

Before  considering  the  ice  cream  industry  specif-  tively  than  the  members  could  have  done  it  in  an 

ically,  let  mc  bring  to  your  attention  a  few  ttinda-  unorganized  fashion. 

mental  axioms  with  reference  to  cooperative  adver-  The  great  opening  in  cooperative  advertising  is  to 

tising.    These  axioms  are  taken  from  a  recent  ad-  enlarge  the  basic  market.    Let  me  give  you  the 

dress  given  by  Don,  Francisco,  the  advertising  man-  figures  in  connection  with  the  California  Associated 

age  of  the  California  Fruit  Growers'  Exchange.  Raisin  C  ompany.    In  1913,  the  figures  stood  like  tins  ■ 

"In  nearly  every  line,  there  is  a  lot  of  educational  I'        -l  l«       .•>•>•)  »•> 

work  that  should  be  done  by  an  Industry  as  a  whole  t"*„*u,m-d   110.000^000  Ibv 

rather  than  by  the  individual  members."    This  ap-  t*n«<.l.l    jo.>hhi.oiw  ti,v 

plies  very  strongly  to  the  ice  cream  industry.  There  In  other  words,  the  raisin  growers  were  produc- 
ts a  lot  of  educational  work  to  the  consuming  pub-  ing  3,000,000  lbs.  more  raisins  yearly  than  they 
lie  which  should  be  done  by  the  industry  as  a  whole  were  selling.  Now,  let  us  look  at  the  figures  for 
rather  than  by  the  individual  member.    Advertising  1917: 

is  for  two  purposes,  one  to  change  the  habits  of  Prmluerd  .Uo.oiw.ooo  n>v 

the  people,  and  the  other  to  give  them  a  choice  of  ,'™""n"1  3  '6  l>"0  <>"°  "" 

brand.    The  duty  of  the  individual  members  in  the  l  n*oid    None. 

ice  cream  industry  is  to  educate  the  people  to  a  In  other  words,  during  the  space  of  four  years, 

choice  of  brands;  and  the  duty  of  the  industry  as  a  the  sale  of  California  raisins  was  increased  21o,- 

whole  is  to  change  the  habits  of  people  with  refer-  000,000  lbs.  per  year,  and  what  is  more  important 

ence  to  the  amount  of  ice  cream  they  should  eat.  no  raisins  were  carried  over.    Another  way  to  state 

"Cooperative  campaigns  cannot  tritle  with  details.  it  is  to  say  that  the  average  consumer  was  eating 

They  dive  straight  at  fundamentals.   The  controlling  3.26  pounds  of  raisins  yearly,  instead  of  only  1.1 

motive  is,  The  greatest  good  for  the  greatest  num-  pounds  as  before.    The  same  thing  has  happened 

ber."  with  the  advertising  of  California  walnuts,  by  the 

A  third  fundamental  in  connection  with  eoopera-  California  Walnut  Growers'  Association.  In  1913,  the 
five  advertising  that  such  advertising  tends  to  en-  total  annual  consumption  of  walnuts  in  America  was 
large,  stimulate  and  improve  the  liasic  market  29,000.000  pounds  and  in  1919,  the  total  annual  con- 
"I.ittle  energy  within  the  cooperative  advertising  sumption  was  85.000.000  pounds, 
campaign  is  dissipated  in  transferring  business  from  Twenty-seven  years  ago.  when  California  shipped 
one  concern  to  another.  Great  energy  is  devoted  about  2.000.000  Ihixcs  of  oranges  a  year,  the  grow- 
to  the  increase  of  business  for  everybody.'"  ers  thought  they  were  overproducing.    By  1904.  they 

I  am  of  the  opinion  that  proper  advertising  by  the  bad  pushed  their  annual  sales  up  to  10.000,000  boxes, 

ice  cream  industry  could  so  change  the  buying  hah-  and  the  sales  in  1919  were  18,000,000  boxes, 

its  of  the  public  in  regard  to  ice  cream  that  the  Another  important  consideration  of  the  value  oi 

results  would  be  such  that  the  industry  would  lie  cooperative  advertising  is  that  it  lowers  the  cost  of 

oversold  for  many  years  to  come.     Mr.  Francisco  selling.     By   attempting   to   develop   this  thought, 

said  in  his  recent  address.  "Our  hardest  selling  re-  which  is  obvious  to  those  who  have  given  the  mat- 

sistancc  docs  not  always  come  from  our  competitors  ter  consideration,  let  me  give  you  the  figures  as  they 

but  from  the  public's  general  ignorance  or  lack  of  relate  to  the  California  orange  business.     In  1905, 

appreciation  of  our  product  and  its  use.    Often  our  the  sales  f.  o.  b.  were  $7,124,377.00.  and  the  percent 

Kreatest  opportunity  for  increasing  sales  lies  in  in-  age  covering  both  the  advertising  and  selling  ex- . 

creasing  the  liasic  market— in  educating  the  public  jienses  or  the  exchange  was  3.28  per  cent     In  1919, 

demand."  the  total  sales  were  $54/i27.5.V>.  and  the  expense  for 

Mr.  Francisco  says  that  California  orange  grow-  advertising  and  selling  was  2.01  per  cent.    I  could 
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Rive  similar  figures  of  the  other  associations  if  there 
were  time  to  do  so. 

Another  important  function  of  cooperative  adver- 
tising for  an  industry  is  that  it  spreads  the  season. 
It  is  probably  true  that  the  bulk  of  the  ice  cream 
business  has  been  done  in  the  summer.  No  doubt, 
the  individual  advertising  that  has  been  done  in  the 
past  has  tended  to  equalize  this  somewhat  and  to 
produce  a  more  uniform  business.  The  results  of 
other  campaigns  show  that  the  peaks  and  valleys  of 
sales  in  ice  cream  could  be  flattened  out  consider- 
ably, and  the  consumption  spread  over  the  year 
more  uniformly.  This  could  Ik-  quite  largely  con- 
trolled by  the  way  that  the  advertising  campaign 
was  handled.  There  are  a  large  number  of  exam- 
ples of  this  as,  for  instance,  the  cranberry  business. 
Cranberru-s  were  once  only  for  Christmas  or 
Thanksgiving  turkey  and  that  alone,  but  advertising 
has  changed  that  for  the  cranlierry  man. 

In  the  early  days  of  advertising,  the  pioneers 
thought  that  the  functions  of  the  advertising  which 
they  did  for  their  soap,  their  bath  tubs,  and  their 
dentifrice  was  to  take  business  from  the  other  fel- 
low. Hut  they  discovered,  after  advertising  awhile 
that  instead  of  taking  business  from  the  other  fel- 
low, they  were  creating  new  users  and  larger  users 
of  their  product.  Thus  the  l>ath  tub  man  discov- 
ccd  that  instead  of  simply  taking  business  from 
somebody  else,  that  he  was  creating  many  new 
users  of  bath  tubs.  Consider  the  advertisers  of 
phonographs.  They  might  have  supposed  at  the 
beginning  that  the  function  of  their  advertising  was 
to  take  the  business  in  phonographs  that  would  go 
to  the  other  man.  Hut  they  have  discovered  that 
the  more  all  of  them  advertised,  the  more  business 
all  of  them  do. 

"So  it  is  in  the  ice  cream  business.  I  suppose 
that  the  average  family  buys  ice  cream  once  a 
week,  say  for  the  Sunday  meal.  Now  it  is  un- 
doubtedly true  that  a  proper  amount  of  advertis- 
ing of  the  right  sort  would  gradually  mold  people 
into  the  thought  that  ice  cream  was  a  good  and 
proper  dessert  to  serve  several  times  a  week  instead 
of  once  a  week.  Ice  cream  can  be  sold  to  the 
American  people  as  a  steady  article  of  diet  by  the 
proper  sort  of  cooperative  advertising.  I  believe 
that  it  is  absolutely  possible  and  commercially  prac- 
tical to  double  the  amount  of  ice  cream  that  the 
average  family  cats  per  week  by  means  of  cooper- 
ative advertising.  Ice  cream  has  been  a  feature  on 
certain  holidays,  such  as  Christmas,  Thanksgiving. 
Fourth  of  July  and  Faster.  I  believe  that  proper 
cooperative  advertising  could  bring  about  several 
other  weeks  or  days  when  ice  cream  would  be  used 
I  believe  that  an  advertising  week  could  be  so  stayed 
that  everybody  would  feel  impelled  to  have  ice 
cream  on  that  particular  week.  I  believe  that  a 
thought  could  be  put  over  to  the  American  people 
to  the  effect  that  on  that  particular  day  or  dur- 
ing that  particular  week  there  should  not  be  a  child 
in  the  I'nited  States  who  did  not  have  a  dish  of  ice 
cream:  that  public  spirited  citizens  could  be  in- 
duced to  act  oei  the  thought  that  it  is  their  duty  to 
see  to  it  that  pcor   families  as  well  as  their  own 


families  were  supplied  with  ice  cream  on  that  par- 
ticular occasion.  I  have  taken  particularly  for  my 
viewpoint  the  New  England  states.  In  the  New 
England  states  there  are  approximately  8.000,000 
people. 

This  8.000,000  people  represent  approximately 
1,000.000  homes.  If,  as  should  be  the  case,  every 
home  in  New  England  buys  a  quart  of  ice  cream 
per  week,  then  it  means  that  each  family  or  home 
consumes  1.1  gallons  per  year,  and  that  means  that 
in  the  New  England  States  alone  there  should  be 
consumed  at  the  present  time  20,800,000  gallons  of 
ice  cream.  These  figures  are  undoubtedly  beyond 
what  is  consumed.  Assuming,  however,  that  it  is 
the  present  consumption,  let  us  see  what  a  tax  of 
one  cent  per  gallon  would  give  us  for  advertising 
within  New  England  alone.  There  would  be  avail- 
aide  the  sum  of  $208,000.  Does  anybody  doubt  for  a 
minute  that  $20K,(XX)  spent  in  advertising  ice  cream 
in  New  England  could  fail  to  at  least  double  the 
business?  If  thereafter  a  tax  of  one  cent  per  gal- 
lon were  used  for  advertising,  does  anybody  doubt 
but  that  within  a  reasonable  time,  just  as  it  hap- 
pens in  other  industries,  the  consumption  in  this 
section  of  the  country  would  go  to  40.000.000  gal- 
lons, and  then  on  the  basis  of  one  cent  per  gallon, 
there  would  be  available  $4(X),000.  Now,  I  am  not 
expecting  at  the  moment  that  any  such  sum  of 
money  can  be  spent  in  New  England,  but  I  am 
absolutely  confident  that  such  an  amount  of  ice 
cream  could  be  sold  in  New  England  with  such 
an  appropriation. 

I  have  been  told  by  one  of  the  officers  of  the 
New  England  Association  that  there  are  approxi- 
mately 200.000,000  gallons  of  cream  sold  in  the 
United  States.  If  so,  and  if  one  cent  per  gallon 
were  spent  for  the  industry  for  advertising,  there 
would  be  available  $2,000,000  for  advertising  the 
industry.  Such  a  sum  of  money  spent  in  adver- 
tising the  ice  cream  business  would  enormously  in- 
crease it.  The  results  of  such  an  expenditure  made 
within  even  the  first  year  and  certainly  within  the 
limits  of  the  second  year  would  so  far  oversell 
those  at  present  engaged  in  the  industry  that  they 
would  not  catch  up  for  years. 

It  was  my  opinion  that  if  statistics  were  taken 
of  the  sales  of  ice  cream  at  present  made  by  the 
manufacturers  of  New  England,  that  a  proper  equi- 
table investment  could  be  made  per  gallon  so  that 
there  would  be  available  a  sum  of  money  perhaps 
amounting  to  $100,000  which  could  be  spent  within 
the  New  England  states  to  great  advantage.  Such 
a  campaign,  if  carried  on  in  New  England  would 
not  even  have  the  great  advantage  and  flexibility 
of  a  national  campaign. 

If  the  ice  cream  manufacturers  of  the  United 
States  would  tax  themselvrs  a  certain  amount  per 
gallon,  so  that  there  was  available  the  sum  of  even 
S25O.000.  or  even  the  sum  of  $200,000.  there  could 
be  carried  on  a  wonderful  campaign.  P.ascd  on 
the  present  consumption  of  ice  cream  and  on  the 
supposition  that  all  manufacturers  went  in.  this 
would  mean  a  tax  of  one-tenth  of  one  cent  per 
gallon.    Let  us  assume,  however,  that  it  would  not 
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be  possible  to  get  all  in,  and  assume  that  everybody 
paid  a  fifth  of  a  cent.  There  would  then  be  avail- 
able approximately  S200,000.  The  tax  having  once 
been  set,  should  go  along  from  year  to  year  on 
the  increasing  amount  sold,  so  that  as  the  business 
grew,  the  results  of  the  assessment  would  bring  a 
larger  volume  of  money  for  advertising  purposes. 

The  possibilities  of  advertising  ice  cream  as  an 
industry  through  the  use  of  the  colored  paces  of 
the  wonderful  magazines,  particularly  the  women's 
magazines  and  the  general  magazines  are  tre- 
mendous. Look  at  the  advertisements  in  the  big 
women's  magazines  like  Ladies'  Home  Journal, 
Woman's  Home  Companion.  Pictorial  Review  and 
Good  Housekeeping.  See  the  magnificent  portrayals 
in  colors  of  such  wonderful  deserts  as  raisin  pie 
in  the  advertisements  of  the  California  Associated 
Raisin  Co. 

There  are  a  few  words  of  advice  and  caution 
necessary  with  reference  to  the  matter  of  associa- 
tion advertising.  Kxpcricncc  has  shown  those  who 
have  l>een  connected  with  association  advertising 
that  these  things  are  necessary.  It  is  absolutely 
unwise  for  an  association  to  start  advertisements 
unless  they  are  willing  to  decide  to  do  it  for  a  pe- 


riod of  at  least  ihrcc  years.  If  a  manufacturer 
pledges  himself  to  pay  a  certain  amount  per  gal- 
lon, he  should  make  that  pledge  for  a  period  of 
three  years.  Another  very  important  thing  has  to 
do  with  vesting  the  authority  within  the  hands  of 
two  or  three  members.  Lots  of  cooperative  adver- 
tising has  been  ruined  by  having  "  too  many  fingers 
in  the  pie.'' 

An  association  that  contemplates  advertising 
should  have  within  its  membership  two  or  at  the 
most  three  men  who  are  big  enough  to  give  wise 
decisions  and  the  decisions  should  be  followed.  It 
is  necessary  that  these  two  or  three  strong  men 
give  their  personal  time  and  enthusiasm  to  the 
work,  or  else  petty  politics  will  disrupt  or  break 
down  the  campaign.  Furthermore,  the  men  who 
are  going  into  this  work  should  be  big  enough  to 
realize  that  they  are  going  into  cooperative  adver- 
tising for  the  common  good  of  the  industry,  and 
to  realize  that  if  the  industry  is  bettered,  the  in- 
dividual members  will  get  their  share*.  Remember 
also  that  cooperative  advertising  will  not  make  any 
weak  manufacturer  a  strong  one.  but  it  gives  the 
progressive,  up  to  date,  aggressive  members  addi- 
tional opportunity  to  become  bigger 


BUILDING  EXPANSION  AND  THE  DECLINING  MARKET 

Most  Authorities  Arc  of  the  Opinion  That  the  J9J9  Level  Will 
Be  About  the  Base  of  Decline  in  the  Prices  of  Building  Materials 

By  WiUUm  D.  McCormick 

President,  The  McCormicfc  Co..  Pittsburg.  Pa. 

Prom  an  addrcsa  delivered  at  the  annual  convention 
of  the  Ohio  Aaaociation  of  Ice  Cream  Manufacturer! 


If  an  ice  cream  manufacturer  plans  a  business  ex- 
pansion, as  a  general  rule,  it  means  a  building  expan- 
sion. With  commodity  prices  on  the  decline,  it  is 
difficult  tor  an  ice  cream  manufacturer,  who  has 
been  putting  off  building  since  before  the  war,  to  de- 
cide definitely  to  go  ahead  with  the  long-needed 
building  expansion. 

As  a  general  rule,  one  is  thoroughly  familiar  with 
the  market  conditions  surrounding  the  materials  that 
go  into  the  product  he  is  manufacturing.  There  arc 
market  conditions  surrounding  the  materials  used 
in  building  construction.  They  have  bad  their  ad- 
vances during  the  past  four  years  as  have  all  other 
commodities,  and  it,  consequently,  becomes  difficult 
for  those  who  have  not  analyzed  the  situation  to 
determine  just  when  these  prices  have  reached  a 
level,  whereby  one  would  be  justified  in  going  ahead 
with  building  expansion. 

Will  the  cost  of  these  building  materials  go  down 
to  the  1914  level?  If  not.  just  what  year  since  then 
would  be  a  better  one  for  us  to  consider  the  right 
level?  When  you  consider  building  costs,  always 
remember  that  approximately  50  per  cent,  represents 
the  building  materials  you  will  have  to  purchase. 

Taking  the  year  of  1914  as  a  basis  or  zero,  the  in- 
crease in  price  on  building  materials  on  January  1. 
1919,  was  about  65  per  cent.    On  the  same  basis,  that 


is  considering  1914  or  zero,  building  wages  increased 
35  per  cent.  From  January  I,  1914.  to  January  1. 
1919.  the  building  situation  did  not  show  any  alarm- 
ing increase  in  buildings.  1918  being  an  exceptionally 
bad  year  for  the  bulding  business. 

Immediately  after  the  war  the  first  half  of  1919 
showed  a  tremendous  spurt  in  building.  Correspond- 
ing with  the  spurt  of  building  in  1919,  building 
materials  rose  to  an  increase  of  more  than  165  per 
cent,  over  the  1914  level.  Likewise  wages  showed  an 
increase  of  85  per  cent,  over  1914  level. 

With  increases  of  this  sort  the  public  soon  decided 
that  in  such  long-term  investments  as  buildings  it 
was  not  advisable  to  invest  money  in  this  manner. 
Consequently,  since  January  1,  1920.  until  the  present 
time,  we  have  seen  a  gradual  decline  from  the  peak 
of  prices  which  occurred  the  first  part  of  1920,  until 
today  prices  are  very  near  the  level  of  January  1, 
1919. 

Outside  of  common  lal>or,  no  noticeable  decline  in 
the  price  of  wages  has  been  apparent.  It  must 
be  remembered  that  trade  unions  in  the  building 
business  are  very  strongly  organized.  In  the  manu- 
facturing area  of  the  country,  there  has  been  some 
talk  of  open  shop,  but  it  is  generally  agreed  that  i; 
will  be  extremely  difficult  to  accomplish  open  shop 
in  building  trades  in  most  localities.     We  coiise- 
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fluently  cannot  see  much  decline  in  the  price  of 
wages  in  the  building  industry,  and  on  the  other  hand, 
it  must  be  remembered  that  they  have  not  risen  as 
high  in  proportion  as  building  materials. 

Most  authorities  are  of  the  opinion  that  the  1919 
level  will  \k  al>out  the  base  of  decline  in  the  building 
materials.  Few,  if  any,  authorities  believe  that  they 
will  ever  sec  the  1914  level,  and  the  buying  power 
uf  the  dollar  is  almost  indicative  of  this,  and  when 
we  consider  that  there  was  a  rise  in  the  year  of 
1919  of  95  per  cent,  over  the  base  price  of  January 
1.  1919,  there  has  consequently  been  a  decline  of 
nearly  95  per  cent,  since  the  first  of  January,  1920. 

1  l>clievc  if  the  ice  cream  manufacturer  will  watch 
carefully  such  reports  as  given  out  by  the  Rahson 
Statistical  Organization  at  Wcssley  Hills,  Mass..  and 
institutions  of  similar  nature,  they  can  always  become 
acquainted  with  the  fluctuation  of  the  building  ma- 
terial market.  The  proper  procedure  is  to  have 
your  plans  ready  to  take  advantage  of  prices  of  build- 
ing materials.  The  manufacturer,  who  waits  until 
building  takes  its  spurt,  will  again  see  the  rise  in 
prices  that  have  always  gone  with  the  rise  in 
the  volume  of  building  construction. 

In  other  words,  if  you  fail  to  take  advantage  of 
prices  which  past  history  shows  has  always  accom- 
panied an  inactivity  in  the  building  market,  you  will 
have  to  pay  the  increase  in  cost  that  invariably  In- 
comes part  of  building  activity.  Ice  cream  manu- 
facturers should  l>ecome  better  acquainted  with  these 
•  facts.    It  will  mean  a  saving  of  money  to  them  and 

when  you  consider  a  building  is  a  long  term  in- 
vestment, it  is  absolutely  necessary  that  your  build- 
ing' costs  lie  to  the  minimum. 


THE  NATIONAL  DAIRY  COUNCIL 

The  following  bulletin  telling  of  the  work  of  the 
National  Dairy  Council  was  recently  received  from 
M.  O.  Maughan,  secretary  of  the  Council : 

The  questions,  "What  is  the  National  Dairy  Coun- 
cil," and  "What  is  its  purpose."  have  l*-cn  asked  no 
small  numl>er  of  times.  Some  people  think  the 
Council  an  advertising  agency;  others  a  bureau  of 
information,  and  others— well,  they  don't  know. 

Briefly  stated,  the  National  Dairy  Council  is  an 
educational  organization  of  the  dairy  industry,  or- 
ganized to  do  for  this  industry  what  the  National 
Canners  Association  is  doing  for  their  industry,  and 
the  Paint  Association  for  their  industry,  and  what 
the  Raisin  Growers  and  other  orgaiuzations  have  al- 
ready done  for  the  particular  industry  they  represent. 

And  what  arc  their  organizations  doing  and  what 
have  they  done? 

The  Canners  Association  is  now  busy  educating 
people  to  a  greater  use  of  canned  good* ;  they  are 
getting  people  to  use  two  cans  of  food  where  but  one 
has  previously  been  used,  by  advertising  "The  Mir- 
acle of  Your  Table." 

The  Paint  Association  is  creating  a  demand  for 
more  paint  through  their  "Save  the  Surface  and  You 
Save  AH"  campaign. 

The  raisin  growers,  though  they  need  to  advertise 
very  little  now,  ln-fore  prohibition  in  four  years'  time, 
increased  the  consumption  of  raisins  300  per  cent,  by 
conducting  an  educational  publicity  campaign  of  the 
proper  kind. 

Cither  organizations  have  done  similar  work.  The 
orange  growers  in  four  years'  time  increased  the 
sale  of  oranges  from  $19,000,000  to  $54,000,000. 


The  walnut  growers  through  cooperative  educa- 
tional publicity  doubled  their  sales  from  1914  to  1917, 
and  doubled  their  sales  again  between  1917  and  1919. 

Many  other  organizations  arc  now  conducting  sim- 
ilar work.  These  associations  each  spent  approxi- 
mately $500,000  a  year  to  carry  on  their  work.  There 
is  no  question  but  that  their  efforts  have  brought 
definite  and  far-reaching  results. 

Can  the  National  Dairy  Council  do  likewise?  The 
dairy  industry  has  ten  talking  arguments  in  favor  of 
a  greater  use  of  milk  and  its  products  to  every  one 
argument  that  these  other  organizations  have.  The 
dairy  industry  has  everything  in  its  favor,  but  public 
opinion.  They  have  the  scientists  advocating  very 
strongly  a  greater  use  of  all  dairy  products,  the  doc- 
tors, the  nurses,  and  all  educational  agents.  Hut  the 
great  masses  do  not  understand;  they  do  not  know- 
that  there  is  a  difference  between  butter  and  oleo- 
margarine. They  do  not  appreciate  the  food  value 
of  cheese.  Neither  do  they  recognize  that  ice  cream 
is  a  real  food,  in  addition  to  being  a  delicious 
dessert. 

The  one  great  need  of  the  dairy  industry  at  the 
present  time  is  cooperative  publicity— not  the  kind 
which  results  in  the  exchange  of  customers  with  one's 
competitor,  but  the  kind  that  creates  two  customers 
where  there  was  one  l>cfore,  and  at  the  same  time 
creates  in  the  minds  of  each  a  greater  demand  for 
milk  and  its  products. 

Cooperative  publicity  has  been,  put  to  the  test  and 
found  to  l>c  a  most  successful  way  to  build  business. 
Every*  dairy  concern  in  the  United  States  will  find  it 
highly  advantageous  to  set  aside  a  small  portion  of 
their  individual  advertising  budget  and  spend  it 
through  the  National  Dairy  Council  in  cooperative 
publicity.  If  this  is  done  the  dairy  industry  can  grow 
and  develop  as  rapidly  as  these  other1  industries  have 
done. 

As  the  result  of  an  increased  volume  of  business 
for  this  industry,  the  consumer  will  enjoy  better 
health,  and  will  profit  also  through  a  saving  of  money, 
for  milk  and  its  products  are  fundamental  foods, 
essential  to  health  and  strength,  and  are  economical 
foods  as  well. 

Kvcry  man  engaged  in  this  industry  should  see  to 
it  that  he  gets  Uhind  the  National  Dairy  Council's 
work  and  assists  iti  the  building  of  this  industry  to 
the  point  where  it  belongs.  The  National  Dairy 
Council  is  not  only  engaged  in  increasing  the  con- 
sumption of  milk  and  its  products,  but  is  also  equally 
interested  in  improving  the  manufacturing  methods 
and  also  increasing  the  production  of  this  vital  in- 
dustry. 

If  vou  are  willing  to  do  your  share  in  the  develop- 
ment'of  this  work,  write  the  National  Dairy  Council, 
pledging  your  support.  No  greater  work  could  be 
conducted  for  this  industry. 


ASPHALT  LUBRICATING  OIL 

A  recent  report  from  Consul  General  Kavndal  at 
Constantinople,  is  to  the  effect  that  in  order  to  meet 
the  pressing  demand  for  lubricating  oil,  the  directors 
of  the  Syrian  and  Hedjaz  railways  in  1916  adopted 
the  suggestion  of  a  German  geologist  to  distill  the 
bituminous  limestones  (asphalt),  which  arc  found 
abundantly  in  Syria  and  Palestine.  This  was  done 
by  setting  up  a  special  oven  and  distilling  apparatus 
at  a  cost  of  3A5  piasters  per  kilo  of  oil.  Between 
Aleppo  and  the  Red  Sea  30  distinct  deposit  of  bitu- 
minous schists  are  known,  chief  of  which  arc  those 
of  Hasbaya.  Hadctc.  Dumar.  Mekarinc,  and  Nebi 
Moussa.  The  deposits  of  Mekarinc  arc  the  most 
important  because  of  their  size  and  high  oil  per- 
centage. 
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REPORT  OF  CALIFORNIA  COMMITTEE  ON  STANDARDS 

Experimental  Data  Establishes  Fact  That  It  Is  Not  Possible 

To  Definitely  Standardize  Gallon-weight  of  Ice  Cream 

On  December  18.  1919.  Charles  G.  Johnson.  Cali-  committee  will  offer  at  various  times  in  this  report 

fomia  State  Superintendent  of  Weights  and  Meas-  suggestions  which  arc  the  outcome  of  careful  analysis 

ures  addressed  a  letter  to  our  association  suggesting  of  Mr.  Turnbow's  work. 

that  his  office  was  interested  in  establishing  a  weight  1.  Would  a  Minimum   Standard  of   Weight  per 

standard  for  ice  cream.  Prompted  by  this  letter,  our  Gallon  He  a  Hasis  tor  Control'    It  has  been  sug- 

association  appointed  a  committee  to  work  through-  gested  that  a  high  minimum  standard  per  gallon  be 

out  the  year  gathering  data  and  ascertaining  various  adopted  aj£^a  basis  for  standardizing  the  weight  of 

things  having  to  do  with  ice  cream  standards.  ice  cream.    I  refer  to  the  following  table  showing 

The  instructions  given  this  committee  were  broad  the  weight  per  gallon  of  ice  cream  as  drawn  from 
and  unrestricted.  It  was  the  attitude  of  our  associa-  three  large  mixes  in  three  separate  commercial  fac- 
tion to  thoroughly  analyze  the  weight  question  and  tories  in  California;  namely,  factory  A,  mix  33.81 
if  possible  to  meet  any  constructive  and  progressive  per  cent,  total  solids :  factory  H,  mix  36.05  per  cent, 
plan  which  would  be  of  interest  to  the  legitimate  total  solids  and  factory  C,  mix  33.01  per  cent,  total 
manufacturer  and  the  public.  solids. 

It  was  found  by  this  committee  that  nowhere  in  Fa<  n.»v  A.    Wik.ht  r.»  Cmxos  Sfp.matk  Contain*" 

the  United  States  had  the  weight  standard  for  ice  funis.) 

cream  been  suggested  officially  by  a  state  department  4  ^  4.56  .05  4.5.  6.77  437  4  e.8  4.46  4  45  4.75  4.47 

or  any  official  body  having  the  control  ot  food  stand-  4  47  4.J8  4  «.k  4  61  4  46  4  i_>  4,2.5  4  22  4.08  4.oo  4.21  4  lo 

ards.     The   Dairy  Division  of  the  United  States  \%  A%        \%  4  j',  4  }*  <  45  4  10  5  02  < 54  4  ,8  * 25 

Department  of  Agriculture  reported  that  the  matter     Average  weigt  i«r  gallon   4.395<~,, 

had  never  ..en  discussed  by  them  and  that  they  %ZEZ  P-^T nJ^^::::"  lg% 

were  not  authority  for  a  statement  regarding  same.  i*r  cent.  variation  46  65'.* 

The  National  Association  of  Ice  Cream  Manufac-  I  a.t.hv  B.    Wzir.nr  rm  (Allon  Sepa.atz  Contmne.s 

turcrs,  a  most  progressive  and  strong  organization,  u.u.lox  Ftoits.) 

intact*,!  in   fl,-  „lv,1,«.m»n.  ..f  ,hn   i,,,!,,  ,,,    ,  ,V  4  ,R  41t'  4  08  4.11   4  .1 1  4.32  4.18  .1.97  4  06  4  00  4  57  4.51 

interested  in  the  advancement  ot  the  industry,  om-  4      4j;  4  J6  2  67  3.83  3  86  5  20  460  4.12  4  06  3  03  4:0 

ciallv  stated  that  the  suggested  California  W  eight  4.15  4.«  |J6  »■£  4.1;  3  87  j.w  4.7  410  4. so  4.47  4  05 

Standard  was  impracticable  and,  to  their  knowledge.  4.19  4.94  4.15  4.08  4.22  4.22  4.31  4.15  4  21  4.1$  4  21  4.23 

„...■...-  ,_f..r„  k„„„  t„„„„-,„i        ,  c,-,,„i,,,i  i  ,  4  45  4  15  0  00  4  20  425  4  48  44-'  4  09  4  14  4  14  4  16  4  J1 

nad  nc\cr  bctore  been  suggested  as  a  standard  tor  4     4  I2  4  l6  4  1;>  4  2^  429  4  jn  4  i«  4.47  4.45  4.47  4.52 

ice  cream  4  4 *  4  rj-  4      4  -  5  4  ,4  4  ■"'  4  -9  4  ,1  4  31  4.43  4  51  3  <>\ 

4Ai  445  4-2  4  20  4  18  4  37  3.91   4  21   4  17  4  17  4  14  4.20 

Because  of  a  decided  lack  ot  available  data  upon  4.21  4  95  4  21  3<>3  3.93  4.14  4  lo  4  is  4  15  4  16  4  22  412 

which  to  base  conclusions  our  committee  met  at  the     Average  weight  per  galle-n  -  .15!°]:' 

,,      ,  tt  .  .  ...  Maximum  per  <tnt.  variation  above  average  42  21 

Oakland   Hotel  to  organize  a  plan   lor  original  ex-      Maximum  per  rent.  vatianon  below  average  36.71  r. 

haustive  investigation.    It  seemed  advisable  to  call  K,lrr:m  ,Hr  c'n''  va,"«">»  7892 

upon  the  following  parties  to  meet  with  us  in  an  '*A<  ru*Y   L"    Whoht  I'm   C.mu.s-    SrrxaATr  Contais««s 

advisory  capacitv:  Professor  M.  E.  Jaffa.  Department  <c;.»li*k  K.o^es  ) 

,  M,  .     ■         t~    r-      r>     .-             t-    j    j  4  70  4  60  5  25  4  50  4.40  5  09  5.00  5  00  4  80  4  50  4  60   5  00 

of  Nutrition,  I .  C. ;  Professor  E.  J.  Lea,  Director  5  10  4  40  4  }0  5  J0  4  ;o  4  4„  4.^  4.S0  4.40  4  50  4  95  4  65 

Pure  Food  and  Drmr  I  ahoratorv  Berkelev  •  Dr  C  T  6.00  5. 11  4  65  4  71  4  on  4  50  4.67  4  00  4  65  5  20  4.40  4  50 

rure  1  ooci  ana  urug  i.anoraior>.  mrkciev  ,  nr.  i_.  U  4>0  4  .f(  4  gn  4  5Q  5  u0  4  „,  4  40  s      4  ,()  4  ,Q  4  , .  0(| 

Roadhousc.  Professor  Dairv  Manufacturing.  U.  C.  4.80  5  on  470  5.10  4  70  5  00  4  50  4  50  4.40  4  60  4.50  4  71 

and   Mr.   11,,,,  State  Department  of  Agriculture.  ^Z'Z™ «««-. 

Sacramento.  Maximum  per  cent,  variation  above  28  67  <%. 

.  .  .  (  .  Maximum  per  rent,   variation  below   7.78  T. 

The  advisory  members  of  our  committee,  rt  was     Hxtremc  [^r  rent,  variation..  36  45  •;. 

hoped,  would  be  able  to  treat  with  us  from  an  un-  „  js  ni)t(.(1  ,hat  th).rc  is  a  wi|,c  variatiol,  m  t]lc 

biased  position,  and  help  outline  a  program  for  in-  wdk,ht  of  ;cc  crcam  from  „)c  5amc  mix     This  „ 

vestigation.    The  outcome  ot  this  meeting  was  the  ,i,.cjsivt.|v  illustrated  in  the  above  tabulations.  Closer 

following  suggested  plan:  examination  reveals  the  fact  that  the  variation  was 

1.  Would  a  minimum  standard  of  weight  per  gallon  not  attributed  to  any  one  particular  style  of  freezer, 
be  a  basis  for  control?  temperature  of  brine,  flavor  of  ice  crcam  frozen,  or 

2.  Would  a  standard  of  total  solids  be  practical  any  other  noticeable  condition.  In  fact  the  freezing 
and  would  this  tend  to  stabilize  weight?  was  carried  on  as  carefully  as  possible  and  for  this 

3.  Has  weight  in  ice  cream  a  close  correlation  with  reason  these  figures  are  valuable,  in  that  they  show- 
food  value?  the  true  problem  which  confronts  the  commercial 

4.  Should  ice  cream  be  sold  by  weight,  eliminating  plant. 

the  liquid  measure?  2.  Would  a  Standard  of  Total  Solids  He  Practical? 

Dr.  C.  L,  Roadhousc  offered  the  service  of  the  and  Would  this  Tend  to  Stabilize  Weight"    It  has 

Dairy  Division  to  gather  data  for  our  investigation.  been  previously  suggested  by  our  committee  that  the 

The  following  statistics  were  taken  from  the>e  in-  total  solid  standard  might  be  adopted,  presuming 

vestigations  as  conducted  under  Dr.  Turnbow  and  his  that  the  higher  the  percentage  of  solids,  the  more 

assistant.    The  Dairy  Division  made  no  recommen-  uniform  would  be  the  weight  per  gallon.  However, 

dation  and   drew   no  conclusions.     However,  our  we  refer  again  to  the  commercial  factories  in  the 
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following  chart.  Here  it  is  shown  conclusively  that 
there  is  no  particular  correlation  between  the  per- 
centage of  total  solids  and  the  variation  in  the  weight 
of  ice  cream.  One  might  even  draw  the  conclusion 
that  the  higher  the  percentage  of  solids,  the  larger 
was  the  variation. 

Factory  A  51301  variation  SfJ.  solids 
Factory  I!  •>■<  'Mi'.  vaiation  36.05';,  soli.U 
Factory   C  i'J.W.:.,  variation  33.01'.',  solids 

It  would  he  entirely  practical  to  establish  a  standard 
of  total  solids  per  gallon,  hut  from  the  conclusions 
drawn  from  the  alw>ve  table  it  scents  ot  no  particular 
advantage  so  far  as  regulating  the  uirrrrtrm  weight 
of  ice  cream  is  concerned. 

3.  Has  Weight  in  Ice  Cream  a  Close  Correlation 
with  Food  Value?  In  the  following  table  as  sug- 
gested by  Professor  R.  M.  Washburn.  Cniversity  of 
.Minnesota,  it  is  clearly  shown  that  the  weight  of 
ice  cream  has  no  correlation  with  the  food  value  per 
gallon.  If  the  percentage  of  overrun  is  increased  in 
the  same  ratio  as  the  percentage  of  total  solids,  the 
food  value  per  gallon  will  b«-  just  as  great  in  ice 
cream  weighing  30  pounds  per  gallon  as  that  which 
weighs  50  pounds  and  contains  a  less  percentage  of 
solids.  Therefore  it  is  readily  seen  that  the  basic 
weight  of  one  gallon  of  ice  cream  is  of  no  particular 
value  unless  the  percentage  of  food  solids  is  taken 
into  account. 

I  III 


•si  -0S 

xoE  >s-S  tz 


!=3 


.1.1 
.17.5 
428 
50 


8  80 

-  ii 

1.50 

76  00 

885 

4.5 

1.50 

>'<>  6 

N  90 

4.0 

1  50 

122.4 

3.i 

!  511 

156  0 

a.  00 

1.50 

iW  0 

If  the  suggestion  were  carried  out  to  adopt  a 
standard  of  food  solids  per  gallon  it  can  be  seen 
that  weight  per  gallon  would  be  of  no  particular 
%  significance.  If  it  were  possible  to  associate  a  stand- 
ard of  per  cent,  food  solids  and  weight  per  gallon 
ice  cream,  then  we  would  arrive  at  a  standard  of 
real  value.  As  it  is,  the  determining  factor  is  the 
inability  of  the  manufacturer  to  control  the  weght 
whether  the  solid  content  is  high  or  low. 

4.  Should  Ice  Cream  He  Sold  by  W  eight.  Elimi- 
nating the  Liquid  Measure?  For  our  committee  to 
properly  atiswcr  this  question,  we  must  of  necessity 
consider  the  following  two  factors  : 

a.  Manufacture  and  Distribution  Wholesale.  For 
the  wholesale  ice  cream  manufacturer  to  put  up  ice 
cream  in  containers  to  sell  by  weight  would  require 
the  complete  revolution  of  present  manufacturing 
methods  and  equipment,  l.'ndcr  these  conditions,  it 
would  require  the  tare  weight  to  be  marked  on  each 
container,  the  ice  cream  would  then  have  to  be 
weighed  as  it  is  drawn  from  the  freezer ;  ice  cream 
being  a  frozen  product,  requires  that  it  be  handled 
with  all  expediency  possible  to  preserve  its  quality 
and  after  being  drawn  from  the  freezer,  the  weigh- 
ing and  tagging  necessary  under  these  methods 
would  therefore  !«•  a  serious  handicap 

b.  Retail  Purveyor  and  the  Mining  Public.  Provid- 


ing ice  cream  were  sold  to  the  retailer  by  weight  we 
find  various  seriously  objectionable  problems  to  meet. 
From  his  standpoint,  ice  cream  as  we  all  know  melts 
readily  and  if  it  were  necessary  to  weigh  and  handle 
it.  we  arc  sure  that  the  practice  would  be  very  dis- 
tasteful, and  certainly  would  be  a  serious  handicap 
toward  pleasing  the  public.  In  the  case  of  brick  ice 
cream  the  problem  would  be  to  weigh  separately 
each  brick  and  if  wc  should  find  a  90  per  cent, 
variation,  or  less,  as  was  previously  illustrated  in 
this  report,  it  can  readily  be  seen  that  the  retailer 
would  have  a  hard  problem  convincing  the  purchaser 
why  he  should  pay  as  much  for  one  pint  today  as 
he  did  for  one  pint  and  one  half  yesterday. 

In  treating  this  problem  wc  might  add  that  the 
retail  seller  of  ice  cream  absorbs  the  shrinkage  in 
handling  between  t*>  wholesaler  and  the  public.  If 
ice  cream  weighs  4:  j  pounds  to  a  gallon,  when  it  is 
flipped  either  for  cones,  dishes  or  to  be  packed  in 
paper  buckets  it  will  weigh  on  •  the  average  of  15 
per  cent,  to  20  per  cent,  more  in  equal  displacement 
when  sold  to  the  consumer. 

These  are  facts  which  wc  as  manufacturers  realize. 
The  retailer  also  appreciates  this  fact  and  naturally 
regulates  the  margin  between  wholesale  and  retail  in 
order  to  cover  up  this  discrepancy.  The  public,  on 
the  other  hand,  actually  gets  more  food  value  in  a 
quart  container  of  dipped  ice  cream  than  in  a  quart 
brick.  Our  observation  is  that  the  public  is  gradually 
buying  more  brick  ice  cream,  not  because  they  do  not 
appreciate  the  fact  that  they  would  get  more  food 
value  in  a  container  oi"  "dipped"'  cream,  but  because 
they  feel  more  secure  in  trusting  the  manufacturer  to 
measure  the  ice  cream  as  is  done  in  the  form  of 
bricks. 

CONCLUSIONS. 

It  would  l>e  the  idea  of  our  committee  to  carry 
these  investigations  on  at  considerably  greater  length 
and  try  if  possible  to  show  the  cause  for  the  extreme 
variation  in  the  weight  of  ice  cream  out  of  the  same 
mix.  We  would  suggest  that  tjie  following  factors 
be  determined : 

1.  Does  the  temperature  of  the  mix  of  the  brine 
have  any  effect  upon  the  variation? 

2.  Docs  the  proportion  of  sugar  have  any  appre- 
ciable effect  towards  stabilizing  the  weight  of  ice 
cream  ? 

Also,  as  illustrated  in  this  table,  chocolate  and 
strawberry  ice  cream,  which  naturally  contain  more 
sugar,  show  less;  variation  than  did  vanilla. 

3.  Does  the  percentage  of  total  solids  have  a  rela- 
tion to  the  variation  to  weight? 


* 


1 


A     vti,!':i       4Hi)  I  i;.'       (.  n  »:       J. 066  51..1   T  33.80 

is   vi.v.ii..     .ml  l"'i:'     6.oo      -116.1  «8.oir;     36  o- 

straw.       .1.579  1  -M8      4  958      1  7.17  46.7'^  , 

choc.         4  47-)  lol5      5  20       1  875  16  0')'- 

C    v.imila       4  30  1.41'>      ,,  o         l.osi  .10  sVI  J3.nl 

straw.       4.40  1451      4.71        1.555  7  0s'; 

,!,#.         4.80  1  '->»      5  11        1  6S7  h.ar,'-: 

In  concluding  this  report  (and  wc  do  so  mindful 
of  the  importance  which  is  placed  upon  it)  we  are 
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most  certain  that  until  we  can  ascertain  the  cause  ami 
correct  same,  that  the  uncontrollable  variation  in  the 
weight  of  ice  cream  will  prohibit  the  setting  of  a 
standard.  We,  as  an  organization,  however,  should 
appreciate  the  sincere  endeavor  of  .Mr.  Johnson  to 
wait  patiently  for  the  cold  facts.  W  e  hope  he  will  ap- 
preciate the  open  frankness  with  which  we  have  at- 
tempted to  get  this  information  for  him.  We  want 
him  to  know  that  in  our  earlier  investigation,  we 
felt  that  a  standard  could  be  adopted.  Now  we  can 
only  say  that  until  our  knowledge  of  this  problem 
is  ltctter,  that  we  have  no  other  suggestion,  but  to 
educationally  and  otherwise  try  to  more  uniformly 
manufacture  our  product.  It  is  quite  possible  that 
through  Mr.  Johnson's  forethought  in  the  conduct 
of  his  duties  that  he  has  shown  us  a  weakness  which 
we  now  realize,  and  must  strive  to  correct- 
Respectfully  submitted. 
Roiurt  J.  Dkvukx.  Oakland,  Chairman 
C.  J.  Ai.frku,  Los  Angeles 
F.  H.  Bothkj.i.,  Los  Angeles 

F.  H.  Amk.s.  San  Francisco 

G.  D,  Ti  RNBOW,  University  harm.  Davis. 

hollowing  the  conference  at  which  the  above  report 
of  the  Committee  on  Standards  was  submitted. 
S.  A.  W.  Carver.  President.  California  and  South- 
west States  Ice  Cream  Manufacturers  Association, 
under  date  of  Feb.  4,  issued  the  following  bulletin : 

I  l>eg  to  submit  the  following  report  of  the  Con- 
ference at  San  Francisco  on  February  1  of  the  Com- 
mittee on  Standards,  chosen  at  the  recent  Associa- 
tion Convention  at  Oakland,  of  which  R.  J.  Dryden 
is  Chairman,  with  Charles  G.  Johnson,  State  Super- 
intendent of  Weights  and  Measures,  along  with  Pro- 
fessors Jaffa  and  Lea  of  the  Food  and  Nutrition 
Departments  of  the  State  University. 

Professor  Turnbow  was  present,  with  the  results 
of  the  experimetital  work  conducted  by  himself  and 
Professor  Roadhouse  at  the  State  Agricultural  Col- 
lege at  Davis,  including  additional  experiments  made 
since  the  Oakland  Convention,  covering  8.000  addi- 
tional gallons  of  ice  cream  made  under  commercial 
conditions. 

Mr.  Dryden  presented  in  writing  the  report  of  our 
Committee,  embodying  also  the  results  of  Professor 
Turnbow's  experiments  up  to  the  date  of  the  Oak- 
land Convention. 

Reports  and  expressions  of  opinion  were  also  pre- 
sented from  several  well-known  dairy  experts  con- 
nected with  the  leading  Agricultural  Colleges  of  the 
country.  All  these  matters  showed  conclusively  the 
impracticability  of  a  weight  standard  per  gallon  of 
ice  cream,  chiefly  for  the  reason  that  the  weight  of 
a  gallon  of  ice  cream,  as  drawn  from  the  freezers 
and  from  the  same  mix.  wabbles  and  varies  so 
greatly  as  to  render  it  impossible  of  control  within  a 
narrow  enough  range  to  permit  of  any  practicable 
attempt  at  regulatory  standards. 

We  had  no  difficulty  in  forcing  the  three  officials 
or  professors  above  named  to  admit  that  they  (who 
had  done  no  experimental  work  and  had  no  prac- 
tical knowledge  on  the  subject )  were  not  well  enough 
informed  to  frame  a  proper  or  workable  standard 


of  weight  per  gallon.  But  they  surprised  us  by  im- 
mediately coming  back  with  the  alternative  prnjiosal 
that  they  would  themselves  make  an  investigation 
during-  February  and  be  prepared  by  March  1,  when 
the  Legislature  convenes  again,  to  formulate  such 
a  standard;  or  ii  they  arc  not  then  able  to  frame  a 
workable  standard,  they  will  then  recommend  as  an 
alternative  that  all  ice  cream  be  sold  by  weight  in- 
stead of  by  the  gallon.  This  they  contend  will  obvi- 
ate the  difficulties  in  formulating  a  workable  weight 
standard  per  gallon. 

All  our  attempts  to  show  how  radical  was  such  a 
proposal,  and  how  revolutionizing  and  disastrous  it 
would  be  to  the  industry  and  to  the  manufacturers 
of  ice  cream  equipment  and  supplies,  and  how  much 
added  inconvenience  and  expense  it  would  entail, 
and  how  much  it  would  increase  the  cost  to  the 
public  of  ice  cream,  were  of  no  avail.  They  are  an 
extremely  radical  group  and  seem  determined  to  try 
out  their  radical  theories  upon  the  industry  and  the 
public. 

We  arc  confident  we  can  depend  upon  our  State 
Agricultural'  College,  including  Professors  Road- 
house  and  Turnbow.  in  every  way  to  support  our 
position  in  this  matter  as  against  such  freak  legis- 
lation, and  we  believe  their  support,  added  to  the 
exertions  and  influence  of  the  industry,  will  make 
it  impossible  for  such  a  bill  to  pass  the  legislature. 

Professor  Jaffa's  opposition  to  the  weight  of  food 
solids  ]kt  gallon  as  a  standard,  as  explained  by 
Professor  Washburn,  is  this :  The  California  stand- 
ard for  ice  cream  is  10  per  cent,  fat ;  the  milk  stand- 
ard is  3.5  per  cent.  fat.  and  the  cream  standard  is 
20  per  cent.  fat.  Under  these  standards  an  ice  cream 
made  of  milk,  cream,  sugar  and  harmless  flavorings, 
etc.,  using  14  per  cent,  sugar,  would  contain  only 
31.3  per  cent,  of  total  solids,  viz.: 


h»t  lOO^r 

-"V'K-ir   u  <><:, 

<  irtatinr  5% 

Nonfat  imllc   solids   6.»^ 

Total   31  3% 


In  this  total  of  31.3  lbs  of  solids  in  100  lbs.  of 
mix.  10  lbs.  are  butter  fat  and  the  remaining  21.3 
lbs.  arc  solids  other  than  fat.  Since  the  fat  solids 
have  a  food  value  several  times  greater  than  any 
of  the  non-fat  solids,  and  since  the  non-fat  solids  are 
much  cheaper  than  the  fat.  Professor  Jaffa  contends 
it  would  be  a  fraud  upon  the  public  to  permit  a  mix 
of  high  per  cent,  solids— say  36  per  cent. — to  be  used 
and  to  be  frozen  with  an  overrun  large  enough  to 
bring  the  total  solids  per  gallon  down  to  the  same 
level  as  would  be  obtained  by  freezing  his  proposed 
mix  of  31.3  per  cent  above  explained 

While  the  percentage  of  solids  per  gallon  of  ice 
cream  might  be  the  same  in  each  case,  the  food 
value,  as  well  as  the  cost  of  the  gallon  made  from  the 
heavy  mix.  would  be  somewhat  lower  than  in  the 
other:  hence,  while  not  objecting  to  the  use  of  the 
heavy  mix.  he  insists  that  the  per  cent,  of  butter 
fat  should  l>c  increased  in  the  same  proportion  that 
the  total  solids  arc  increased,  so  that  the  same  ratio 
between  the  fat  and  the  non-fat  solids  should  be 
maintained  throughout.  Therefore,  he  insists  that 
any  standard  of  solids  per  gallon  should  specify  what 
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proportion  of  these  solids  should  consist  of  butler 
tat. 

Ot  course,  we  shall  contiiiue  our  efforts  to  defeat 
any  proposed  measure  along  these  lines,  and  Mr. 
Johnson  assures  us  that  no  hill  will  he  drafted  or 
introduced  until  we  are  given  another  hearing, 

If  such  a  hill  is  introduced  during  the  second  ses- 
sion of  the  Legislature,  we  shall,  of  course,  organize 
to  fight  it  in  committee  and  among  the  membership 
of  the  Legislature.  This  Utter  is  not  only  for  your 
information,  hut  especially  to  urge  that  you  per- 
sonally lose  no  time  in  getting  in  touch  with  your 
assemblymen  and  senators  imm  your  home  district, 
as  well  as  with  any  other  mcmher  with  whom  you 
may  he  personally  acquainted,  and  do  your  utmost 
to  show  up  the  ridiculous  and  impracticable  charac- 
ter of  such  proposed  legislation.  It  is  the  most 
ridiculous  and  dangerous  piece  of  legislation  to  the 
industry  that  has  been  proposed  in  many  years  in 
California. 

(iet  in  touch  at  once  with  your  trade  and  make 
sure  they  understand  how  impracticable  it  would  Ik.- 
to  sell  ice  cream  by  weight. 


COMMITTEE  TO  IMPROVE  SERVICE 

A  joint  committee  has  been  appointed  consisting 
of  three  representatives  of  the  Ohio  Dairy  Products 
Association,  three  general  1>aggage  agents  of  steam 
roads  operating  in  Ohio,  and  three  general  agents  of 
interurban  electric  lines  operating  in  Ohio,  organized 
with  J.  P.  Dugan.  General  Baggage  and  Milk  Agent 
of  the  Baltimore  &  Ohio,  Baltimore,  as  Chairman,  and 
Arthur  S.  Burkct.  General  Secretary  of  the  Ohio 
Dairy  Products  Association  of  Columbus,  Ohio,  as 
Secretary,  as  a  permanent  committee  through  which 
all  complaints  as  to  service  rendered  milk  and  cream 
shipments  can  be  adjusted  without  necessity  of  action 
before  Public  Utilities  Commissions  and  through 
which  suggestions  can  Ik  made  by  carriers  to  manu- 
facturers for  improvement  in  shipping  arrangements. 

This  committee  was  appointed  following  a  con- 
ference between  representatives  of  the  carriers  anil 
representatives  of  the  dairy  association,  called  after 
complaint  had  been  filed  by  the  Ohio  Dairy  Prod- 
ucts Association  before  the  Public  Utilities  Commis- 
sion of  Ohio  against  the  Ohio  carriers  to  require  the 
issuing  of  waybills  and  receipts  for  shipments  of  milk 
and  cream  and  the  return  of  empty  cans,  and  to  cor- 
rect evils  of  transportation  service  alleged  to  exist 
in  Ohio. 

The  committee  as  it  is  now  organized  consists  of 
the  following  representatives  of  the  steam  roads,  viz. : 
C.  S.  Shoemaker,  General  Baggage  Agent,  Pennsyl- 
vania Lines;  J.  B.  Calkins.  General  Baggage  Agent. 
C.  C.  C  &  St.  L.  R.  R  ;  J.  P.  Dugan.  General  Bag- 
gage Agent,  Baltimore  &  Ohio  R.  K. ;  the  following 
representatives  of  the  Interurban  Lines,  viz  :  YY.  S. 
Whitney.  General  Passenger  and  Freight  Agent.  Ohio 
Electric  Railway ;  C.  O.  Sullivan,  Traffic  Manager, 
YY'estern  Ohio  Railway  ;  C  C.  Collins.  Traffic  Mana- 
ger. C.  &  S.  YY.  &  Col.  Rwy  Co.;  and  the  follow- 
ing representatives  of  the  Ohio  Dairy  Products  Asso- 
ciation, viz.:  II.  C.  Berry.  Ohio  Dairv  Co..  Toledo; 


A.  L.  Stouffer,  Medina  County  Creamery,  Cleveland, 
and  YY'.  YY'.  Davis.  Licking  Creamery,  Newark,  and 
to  which  the  American  Railway  Express  Company 
has  Iw-en  invited  to  have  representatives. 

At  the  last  meeting  of  the  committee  G.  D.  Curtis, 
Supt.  of  the  American  Railway  Express  Company 
was  present. 

At  a  meeting  in  Columbus  of  this  committee  on 
l  ebruary  17  the  following  suggestions  were  made 
for  improvement  of  service: 

1.  That  the  carriers  exercise  a  closer  supervision 
over  shipments. 

1.  That  the  shippers  provide  permanent  markings 
on  all  cans,  such  as  having  the  name  of  the  company 
emboSM-d  on  the  can  or  using  brass  plates  riveted  to 
the  can. 

.5.  That  the  carriers  gather  together  all  stray  cans 
without  permanent  markings  and  report  to  the  Asso- 
ciation periodically  the  possession  of  such  cans  with 
any  identification  marks  contained. 

4.  That  the  carriers  circularize  their  agents  with 
suggestions  and  directions  for  improvement  of  serv- 
ice and  notify  agents  to  forward  cans  to  the  owner 
where  known  on  the  next  train. 

5.  That  the  fieldnun  operating  for  the  manufac- 
turers in  the  state  report  any  violations  on  infractions 
of  instructions  given  to  agents  by  the  carriers. 

6.  That  the  carriers  instruct  their  employees  that 
no  milk  or  cream  cans  are  allowed  to  be  in  the 
caboose  of  trains. 

7.  That  effort  should  be  made  to  secure  state  laws 
to  regulate  the  unlawful  use  of  cans  by  parties  bor- 
rowing or  stealing  them. 

8.  That  the  shippers  instruct  their  agents  to  re- 
move all  cans  promptly  from  the  stations  of  the 
carriers. 

This  committee  has  now  been  made  permanent,  will 
hold  regular  meetings,  and  it  has  been  suggested  that 
these  conferences  l>e  held  in  different  large  cities 
so  that  the  committee  can  make  personal  inspec- 
tion of  the  facilities  oi1  the  cities  visited,  that  all 
the  dairy  interests  residing  in  these  places  be  in- 
vited to  attend  the  conference  in  advance  so  as  to 
correct  any  conditions  of  transportation,  which 
might  be  found  and  which  can  be  avoided  by  co- 
operation. 

It  is  the  hope  of  both  the  manufacturers  and  the 
carriers  that  through  the  medium  of  such  a  per- 
manent committee  that  there  should  not  be  any  nec- 
essity in  the  future  to  apply  to  public  commissions, 
and  that  the  cooperation  of  the  carriers  and  the  man- 
ufacturers can  accomplish  and  correct  the  trans- 
portation evils  which  have  existed  in  the  past. 

Arthvr  S.  Bi  rkft,  Secretary. 


During  the  past  few  years  the  number  of  gasoline 
consuming  engines  and  vehicles,  including  pleasure 
cars,  trucks,  motor  boats,  tractors  and  farm  engines, 
has  increased  to  such  an  extent  that  there  is  danger 
in  the  near  future  of  an  acute  shortage  of  this  most 
important  fuel.  In  the  United  States  alone  there 
are  4.000,000  automobiles.  250,000  trucks.  500,000 
motor  boats.  75.000  farm  engines,  making  a  total  of 
5.575.000  gasoline-consnming  engines. 


Digitized  by  Google 


THE    ICE    CREAM    TRADE  JOURNAL 


40 


VALUE  OF  TRAILERS  FOR  TRANSPORTING  ICE  CREAM 

Besides  Reducing  the  Always  Important  Item  of  Delivery 
Expense  the  Use  of  Trailers  Facilitates  Prompt  Deliveries 
By  Gilbert  I.  Stodola 


The  wholesale  ice  cream  business  is  rapidly  be- 
coming motorized.  There  arc  several  reasons  fur 
this.  Aside  from  the  greater  economy  in  operation 
of  the  motor  truck  compared  with  the  horse-drawn 
vehicle,  as  shown  by  the  proportionately  lower 
operating  expense  of  the  former,  the  far  greater 
rapidity  of  transportation  and  wider  radius  of  ac- 
tivity possessed  by  the  motor  vehicle  make  it  highly 
desirable  in  the  hauling  of  ice  cream. 

The  next  step  in  improving  the  transportation  of 
ice  cream  has  come  with  the  addition  of  the  trailer 
to  the  motor  equipment.  A  trailer,  in  brief,  is  a  two- 
wheel  or  four-wheel  vehicle  especially  planned  and 
constructed  to  he  operated  with  a  motor  truck,  auto- 
mobile or  road  tractor. 

Centuries  ago  it  was  found  that  a  horse  could  haul 
a  considerably  heavier  load  than  he  could  carry  on 
his  back.  The  load  was  therefore  put  on  a  sled,  and 
later  on  a  wagon,  to  which  the  horse  was  hitched. 
W  hen  motor  vehicles  began  to  come  into  use  it  was 
natural,  therefore,  to  make  use  of  the  old  style  wagon 
by  hitching  it  to  the  motor  vehicle.  But  while  this 
plan  seemed  |>crfectly  feasible  in  theory,  it  did  not 
work  out  in  practice.  For  although  the  ordinary 
iron-tired  wagon  was  enitrely  satisfactory  when  op- 
erated behind  a  slow-moving  horse,  it  was  soon 
wracked  to  pieces  when  drawn  by  the  more  rapid 
truck  or  automobile.  Manufacturers  then  began  to 
manufacture  trailers  in  which  they  embodied  all  the 


mi 


FOUn-TON.  4  WHEEL,  REVERSMLF.  TRAILER  WITH 
SPECIAL  BODY  CONNECTED  WITH  3 "  i-TON  TRUCK. 

most  improved  devices  which  are  put  into  the  best 
motor  trucks.  Trailers  now  have  roller  or  other 
anti-friction  bearings,  rubber  tires,  and  arrangements 
for  taking  up  the  jar  of  stopping  and  starting  thus 
taking  the  strain  off  the  hauling  vehicle.  Moreover, 
the  axles,  wheels  and  drawbar  are  so  constructed 
that  the  trailer  follows  smoothly  in  the  track  of  the 
vehicle  which  is  towing  it.  there  being  no  cutting 
of  corners  or  wobbling  and  the  possibility  of  over- 
turning being  eliminated. 
One  of  the  most   important  advantages  of  the 


truck  and  trailer  combination  for  the  ice  cream  in- 
dustry is  the  low  cost  of  operation,  compared  with 
that  of  a  second  truck  of  equal  load  capacity.  This 
is  due  to  the  fact  that  a  truck-trailer  combination 
can  handle  a  much  heavier  load  than  the  truck  could 
transport  alone;  yet  the  operating  expense  is  in- 
creased only  about  one- fourth.  The  reason  for  this 
is  that  it  is  necessary,  in  building  a  motor  truck. 


PART  OF  FLEET  OF  13   SEMITRAILERS   IN  THE 
SERVICE  OF  A  DETROIT  ICE  CKK.VM  COMPANY. 

automobile  or  tractor,  to  make  the  engine  powerful 
enough  to  enable  the  vehicle  to  climb  steep  grades 
or  go  through  heavy  mud.  But  on  the  average  road 
of  fairly  hard  surface  and  reasonable  grade  this  re- 
serve power  is  not  used,  so  that  a  truck  or  automo- 
bile can  carry  not  only  its  own  normal  load,  but  un- 
der such  conditions  can  haul  in  addition  an  equal 
load  on  a  two-wheel  or  four-wheel  trailer.  Or.  if 
a  semi-trailer  is  used,  the  load  capacity  of  the  com- 
bination is  three  times  that  of  the  towing  vehicle 
alone. 

Another  meritorious  feature  of  the  trailer  in  the 
handling  of  ice  cream  is  the  saving  of  time,  effected 
by  its  use.  For  instance,  the  trailer  may  be  at  the 
factory  Iveing  loaded  while  the  truck  is  on  a  trip 
with  another  trailer ;  when  the  truck  returns  with 
its  empty  trailer  the  latter  may  be  unhitched  and 
the  loaded  trailer  hooked  on  in  a  few  minutes.  Or 
again,  the  truck  may  start  out  with  a  trailer,  leave 
the  latter  at  the  station  or  elsewhere  to  lie  loaded 
with  salt,  cream,  fruit  or  anything  else,  and  later 
pick  up  the  load  on  a  return  trip,  with  a  minimum 
lOS]  of  time. 

The  substantially  lower  initial  cost  and  operating 
expense  of  the  trailer,  compared  with  that  of  a  truck 
of  equal  load  capacity,  is  another  important  point  in 
its  favor  when  used  for  hauling  ice  cream.  The 
trailer  thus  adapts  itself  to  the  daily  and  seasonal 
variation  in  demands.  When  the  call  is  heavy  the 
trailer  may  be  used  with  a  truck,  at  a  much  lower 
expense  than  if  it  were  necessary  to  operate  an 
additional  truck.     Moreover,  it  costs  substanitallv 
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less  to  handle  a  partial  load  on  a  trailer  than  it  would 
he  to  transport  it  on  a  truck. 

There  are  a  number  of  makes  of  trailers  on  the 
market,  made  in  various  styles  and  sizes  adapted  to 
individual  needs.  However,  the  three  principal  types 
uf  interest  to  the  wholesale  ice  cream  manufacture! 
are  the  two-wheel,  the  four-wheel  and  the  semi- 
trailer. 

The  two-wheel  trailer  has  two  wheels  and  one 
axle.  It  is  generally  light,  being  intended  to  be 
operated  with  passenger  cars,  and  therefore  would 
be  more  likely  to  be  used  by  retailers,  who  usually 


FOCRWIIEEI.  TRAILER  PUT  TO  EFFECTIVE  USE  IX 
THE  DELIVERY  OF  ICE  CREAM. 

have  relatively  lighter  loads  to  transport  than  by 
wholesalers.  The  two-wheel  trailer  carries  the  entire 
load  over  its  axle,  none  of  it  being  borne  by  the 
truck.  A  drawbar  from  four  to  six  feet  long  con- 
nects the  trailer  with  the  towing  vehicle. 

The  four-wheel  trailer,  as  its  name  implies,  has  four 
wheels  and  two  axles.  It  may  vary  in  size  from  the 
small  styles,  capable  of  handling  from  a  few  hundred 
to  1.200  pounds  and  usually  employed  with  passenger 
automobiles,  to  the  large  sizes  which  run  up  to  ten 
tons  load  capacity,  and  arc  intended  to  be  operated 
with  motor  trucks  or  road  tractors. 

Although  a  few  makes  of  four-wheel  trailers  are 
built  on  the  principle  of  the  horse-drawn  wagon, 
having,  for  instance,  rigid  axles,  so  that  the  front 
wheels  turn  as  a  unit  on  the  fifth  wheel,  most  four- 
wheel  trailers  embody  the  features  of  the  motor 
truck.  Thus  they  have  steering  knuckle  axles  with 
the  tie-rod  linked  to  the  drawbar,  enabling  the  front 
wheels  and  the  draw  bar  to  steer  as  a  unit.  Sturdy 
compression  springs  absorb  shocks  and  strains  and 
prevent  damage  to  truck  or  trailer  through  sudden 
stopping  or  starting  or  other  causes.  The  drawbar 
also  has  a  bumper  head  not  unlike  that  of  a  freight 
car.  Sometimes  it  is  desirable  to  couple  two  or  more 
trailers  together,  train-wise,  and  to  permit  of  this 
the  drawbar  usually  has  a  large  slot  connection.  This 
arrangement  allows  movement  from  side  to  side,  but 
not  vertically.  The  spring  drawbar  makes  possible 
the  instantaneous  coupling  up  of  the  truck  and  trailer. 
Four-wheel  trailers  may  l>e  had  in  reversible  as  well 
as  non-reversible  styles. 

The  features  just  described  arc  embodied  in  the 
most  approved  makes  of  trailers,  hut  trailer  manu- 
facturers are  alert  to  meet  special  conditions  by  ap- 
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propria!?  devices  or  special  construction.  For  ex- 
ample: In  the  Middle  West,  where  the  country  is 
Hat.  the  roads  arc  laid  out  in  section  lines.  Thus 
that  part  of  the  road  given  over  to  traffic  is  narrow, 
resulting  in  exceptionally  abrupt  turns.  A  trailer 
manufacturer  has  met  these  unusual  conditions  by 
putting  on  the  market  a  short-turn  trailer,  so  con- 
structed that  both  front  and  rear  wheels  steer.  This 
is  accomplished  by  connecting  the  axles  by  hardwood 
reaches,  the  axles  thus  turning  in  opposite  directions, 
but  at  the  same  angle.  As  a  result  the  wheels  of 
the  trailer,  even  under  these  unusual  road  conditions, 
follow  in  the  exact  track  of  the  rear  wheels  of  the 
towing  vehicle. 

As  used  for  hauling  ice  cream,  the  four-wheel 
trailer  of  course  carries  its  own  load.  Since  the 
truck  towing  the  trailer  can  carry  an  equal  load,  the 
use  of  the  combination  reduced  the  ten-mile  trans- 
portation cost  twenty  to  thirty  per  cent.,  compared 
with  the  figure  for  transportation  by  truck  alone. 

The  semi-trailer,  like  the  two-wheeler,  lias  only 
two  wheels  and  one  axle,  but  the  semi-trailer,  instead 
of  being  connected  to  the  towing  vehicle  by  means 
of  a  drawbar,  is  linked  up  by  the  use  of  a  "fifth 
wheel"  very  much  in  principle  lake  the  arrangement 
of  the  same  name  employed  in  horse-wagons.  This 
"fifth  wheel"  enables  the  towing  vehicle  to  turn  under 
the  front  end  of  the  trailer. 

When  the  semi-trailer  is  used  with  a  truck  or  au- 
tomobile the  body  of  the  towing  vehicle  is  usually 
removed  and  the  front  end  of  the  trailer  is  set  on 
the  platform.  The  truck  or  automobile  thus  prac- 
tically becomes  a  tractor.  It  usually  carries  no  load 
of  its  own,  but  the  weight  of  the  load  is  distributed 
between  it  and  the  trailer,  the  tractor  sustaining  ap- 
proximately 40  per  cent.,  the  trailer  60  per  cenL,  the 
figures,  however,  varying  with  conditions. 

A  combination  of  semi-trailer  and  truck,  passenger 
car  or  tractor  can  handle  a  load  about  three  times  as 
large  as  the  towing  vehicle  could  negotiate  alone, 
the  exact  size  of  the  load  depending  upon  the  char- 
acter and  condition  of  the  roads  and  other  factors. 
Thus  a  one-ton  truck  or  tractor  equipped  with  a  semi- 
trailer becomes  practically  a  two  to  three-ton  truck, 
yet  the  operating  expense  is  much  less  than  it  would 
be  for  ■  truck  of  equivalent  load  capacity.  The  semi- 
trailer is  so  constructed  that  it  may  be  quickly  coupled 
and  uncoupled  and  is  equipped  with  some  type  of 
jacking  device,  whicli  keeps  the  front  end  off  the 
ground  when  the  trailer  is  disconnected  from  its 
lowing  vehicle. 

The  trailer  used  for  hauling  ice  cream  may.  of 
course,  easily  be  equipped  with  the  special  bodies 
pur|M»scly  designed  for  use  with  trucks  for  trans- 
porting ice  cream.  These  refrigerator  bodies  arc 
being  used  more  and  more  by  the  trade,  for  whole- 
sale ice  cream  manufacturers  are  recognizing  their 
economy  and  efficiency. 

The  low  operating  expense  oi  the  truck  and  trailer 
combination  is  one  of  its  valuable  features.  Despite 
the  fact  that  the  load  capacity  is  increased  from  two 
to  three  tons,  the  operating  expense  is  increased  only 
about  25  per  cent.,  about  15  to  20  per  cent,  of  this 
being  accounted  for  by  the  additional  gasoline  and 
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oil  required  to  operate  the  truck  or  other  towing 
vehicle. 

Repair  bills  for  trailers  are  also  low.  This  is  to 
be  expected  when  wc  rememl>er  that  there  is  no 
complicated  engine  or  driving  mechanism  to  get  out 
of  order.  The  item  of  tire  wear,  too.  is  a  small  one. 
Few  states  require  registration,  and  even  where  it  is 
called  for  the  fee  is  low.  Taxes  are  also  corre- 
spondingly lower,  since  a  trailer  costs  less  than  a 
truck  of  equal  load  capacity.  To  offset  this,  however, 
there  is  a  slight  increase  in  the  increase  premium  for 
collision  liability. 

A  trailer  costs  only  from  one-fourth  to  one-third 
of  what  a  truck  of  equal  load  capacity  would  cost, 
and  consequently  when  the  trailer  is  not  in  use  the 
item  of  interest  to  be  charged  against  it  is  corre- 
spondingly less.  This  is  a  point  of  importance,  in 
view  of  the  seasonal  character  of  the  ice  cream  in- 
dustry, and  makes  a  substantial  difference  where  a 
large  motor  equipment  is  operated.  Prices  of  trailers 
run  somewhat  as  follows  :  Four-wheel  trailers,  one- 
ton  capacity,  from  $300  to  $000;  two-ton,  $50<t  to 
$900,  three-ton,  $850  to  $1,500;  five-ton  from  $1,200 
to  $1,700.  Prices  of  semi  trailers  are  usually  corre- 
spondingly lower  than  those  of  four-wheel  trailers. 

The  following  arc  a  few  typical  examples,  show- 
ing how  ice  cream  manufacturers  arc  effectively 
solving  their  transportation  problem  with  the  help  of 
tralers. 

The  Supplee-W  ills-Jones  Milk  Co..  of  Philadelphia, 
employs  four-wheel  trailers  with  its  3}:-ton  trucks 
for  delivering  ice  cream.  This  firm  has  found  trailers 
highly  satisfactory  for  the  purpose.  By  using  a  trail- 
er with  a  truck  on  warm  days  a  load  can  be  handled 
double  as  large  as  that  which  the  truck  alone  could 
carry,  whereas  on  cool  days,  when  the  demand  is  less, 
the  truck  alone  is  sufficient.  This  plan  avoids  the 
undesirable  feature,  of  having  to  use  a  large  truck 
on  cool  days  with  only  a  partial  load,  or  the  necessity 
of  operating  extra  trucks  when  the  demand  is  heavy 
and  which  would  stand  idle  when  the  demand  falls 
off.  It  is  far  preferable,  of  course,  to  have  a  com- 
paratively inexpensive  trailer  stand  idle  than  a  high- 
priced  truck. 

The  Riegler  Ice  Cream  Co.,  of  San  Antonio,  T«xas. 
has  an  equipment  of  twenty  motor  trucks  and  trailers, 
by  means  of  which  it  is  able  to  make  deliveries  of  ice 
cream  to  surrounding  points  as  far  as  a  hundred 
miles  away.  This  delivery  system  has  enabled  the 
company  to  build  up  a  large  business  in  surrounding 
territory,  as  well  as  to  obtain  a  considerable  part  of 
the  trade  in  San  Antonio  itself.  The  use  of  trailers 
on  long  hauls  makes  possible  the  transporting  of  a 
five-ton  load  with  a  two-ton  truck. 

A  Detroit  manufacturer,  the  Arctic  Ice  Cream  Co., 
has  been  using  semi-trailers  for  four  or  five  years. 
Its  equipment  consists  of  a  fleet  of  truck-trailer 
units,  from  four  to  six  tons  capacity,  which  are 
designed  especially  for  transporting  ice  cream.  How- 
ever, a  load  of  from  six  to  eight  tons  is  frequently 
hauled  without  difficulty.  The  approximate  cost  of 
the  type  of  outfit  used  by  the  Arctic  Company  is  as 
follows:  P/i-ton  truck,  $2,750;  semi-trailer  with 
body,  $700;  total.  $3,450.   A  3'  i-ton  truck  with  body 


would  cost  about  $4,450.  Thus  about  $1,000  would 
be  >aved  on  each  unit,  making  a  total  saving  on  ten 
units  of  $10,000  on  initial  cost.  Robert  Johns  >n. 
superintendent  of  the  firm's  motor  equipment  de- 
partment, stated  that  semi-trailers  have  been  found 
so  useful  that  it  would  be  a  serious  handicap  were 
the  firm  compelled  to  dispense  with  them. 

The  Tabor  Ice  Cream  Co.,  of  Cleveland.  Uiio. 
has  found  that  an  equipment  of  two  two-ton  tractor, 
operated  with  rive-ton  trailers  do  the  work  of  six 
horse  teams.  A  representative  of  the  company  fur- 
ther states  that  an  accurate  record  has  proved  that 
this  equipment  has  reduced  delivery  costs  one-third, 
besides  creating  invaluable  good  will  by  pleasing 
customers  by  prompt  delivery. 


NATIONAL  ASSOCIATION  NOTICE 

Attention  is  directed  to  the  follow  ing  items  of  in- 
formation which  have  come  to  hand  and  which  it  is 
thought  may  prove  of  cnnsdcrablc  interest: 

War  Finance  Corporation 

The  above  named  Corporation  has  just  announced 
the  completion  of  preliminary  arrangements  for  its 
first  loan  since  it  was  recently  revived  by  joint  reso- 
lutions of  Congress.  The  directors  of  the  Corporation 
em  February  2  approved  a  preliminary  application  of 
a  group  of  American  Hanks  for  an  advance  of  not 
exceeding  $10,000,000  for  one  year,  to  finance  the  ex- 
portation of  condensed  milk  and  other  milk  products 
to  England  and  other  Euro|ican  points. 

Business  Condition* 

The  Federal  Reserve  Board's  review  of  business 
conditions  throughout  the  several  federal  reserve 
districts  for  the  month  of  January"  states  that  business 
developments  during  January  have  shown  a  slight  but 
unmistakable  turn  toward  a  better  state  of  affairs. 
At  some  plants  where  considerable  numbers  of  men 
have  l«cn  unemployed,  industrial  operations  have  been 
resumed  in  whole  or  in  part.  The  Bureau  of  Labor, 
however,  reports  a  total  of  3,473,406  unemployed  for 
the  country  as  a  whole.  Prices  in  many  lines  have 
gone  no  lower  than  the  level  which  had  been  estab- 
lished at  the  close  of  1920.  Hanking  conditions  have 
materially  improved  partly  through  the  steadier  and 
more  rapid  movement  of  agricultural  products  to 
market  and  partly  through  the  more  rapid  liquidation 
of  paper  already  held  by  memlur  banks.  As  a  result 
the  reserve  ratio  of  the  Federal  Reserve  System  has 
risen  to  49  per  cent,  at  the  Ust  reporting  date  in  the 
month  (January  28>.  Member  bank  conditions  also 
show  improvement  in  liquidity  and  increasing 
strength.  Failures  have  been  relatively  fewer.  While 
it  can  not  be  said  that  very  material  alteration  of 
fundamental  conditions  has  occurred,  enough  pro- 
gress has  In-cn  made  to  give  assurance  of  a  steady 
movement  toward  sounder,  conditions  in  husiness 
There  is  a  wide  demand  for  American  goods,  the 
difficulties  connected  with  marketing  being  found  in 
the  question  of  prices  and  of  terms  to  be  required 
of  purchasers. 

Bulletin  Xo.  43,  February  12.  1921. 

A  smile  is  your  best  reference  and  introduction 


Digitized  by  Google 


52 


THE    ICE    CREAM    TRADE  JOURNAL 


THE  VALUE  OF  ICE  CREAM  IN  THE  DIET  OF  CHILDREN 

Ignorance  in  Regard  To  the  Properties  of  Food  Is  Widespread 
States  the  Author  Who  Advocates  Educational  Campaigns  To 
Spread  the  Knowledge  of  What  Constitutes  a  Good  Diet  For  a  Child 

By  Mrs.  Ira  Couch  Wood 

Director,  Eltrabeth  McCormick  Memorial  Fund,  Ctiicafo 
From  an  address  delivered  at  the  annual  convention  of 
The  National  Association  of  Ice  Cream  Manufacturer!. 


It  is  with  considerable  trepidation  that  a  mere 
woman  breaks  into  this  meeting,  hut.  as  perhaps  you 
realized  in  inviting  me.  it  is  last  becoming  the  fashion 
in  fact,  it  is  almost  compulsory,  to  include  women 
in  conventions  and  deliberations  of  all  kinds.  Since 
we  women  have  been  given  our  political  rights  and 
privileges,  with  their  corresponding  responsibilities 
(which  the  men  have  borne  so  long  and  so  cheer- 
fully alone),  1  suppose  it  is  but  a  sign  of  the  new 
order  that  you  should  include  a  woman  speaker  on 
the  program  of  your  Convention. 

1  am,  of  course,  ignorant  of  the  details  of  your 
business,  and  I  am  not  here  to  suggest  any  startling 
innovation  in  your  manufacturing  processes  to  advo- 
cate changes  in  the  relations  between  you  and  your 
dealers,  but  I  do  come  to  say  a  word  for  the  ultimate 
consumer,  and  1  am  going  to  say  it  as  a  friend  of 
the  children.  As  the  preceding  speaker  very  aptly- 
said,  there  is  no  question  al>out  the  appetite  for  ice 
cream  in  America,  I  hope  to  be  able  to  suggest  to 
you,  however,  that  you  have  not  as  yet  fully  measured 
the  capacity  of  the  American  child  and  of  his  parents 
for  ice  cream,  nor  yet  given  the  public  all  the  reasons 
for  the  purchase  and  consumption  of  pour  product. 
If  I  am  able  to  furnish  you  with  any  "talking  points" 
in  your  advertising  program,  I  shall  lie  very  happy 
indeed  and  feci  that  it  will  not  have  l>een  entirely 
a  matter  of  courtesy  that  you  have  placed  a  woman 
on  your  program. 

I  have  the  pleasure  of  coming  In-fore  you  today  as 
the  Director  of  the  Elizabeth  McCormick  Memorial 
Fund,  a  foundation  established  by  Mr.  and  Mrs. 
Cyrus  Hall  McCormick  in  memory  of  their  daughter 
and  devoted  to  improving  the  conditions  of  child  lift- 
in  the  United  States.  The  Fund  has  Ix-en,  so  far, 
chiefly  devoted  to  promoting  the  health  of  children, 
because  that  is  the  field  that  has  been  most  generally 
neglected.  To  further  this  purpose  the  Memorial 
Fund  has  been  carrying  on  open  air  schools  in 
Chicago,  for  the  past  twelve  years,  to  Ix-nefit  children 
who  might  otherwise  become  the  victims  of  tubercu- 
losis. It  has  also,  during  the  past  year,  developed 
nutrition  classes  for  underweight  children  in  the 
public  schools  and  elsewhere.  The  open  air  schools 
and  the  health  classes  are.  of  course,  largely  con- 
cerned with  the  diet  of  the  child,  and  one  of  the 
things  that  we  wish  to  show  in  our  work  is  what 
results  we  can  obtain  in  the  improved  health  of  chil- 
dren through  proper  feeding.  Knowing,  as  you  do. 
the  vital  properties  of  milk  and  all  milk  products  for 
the  human  family,  it  is  hardly  necessary  to  say  that 
we  stress  the  use  of  milk,  butter,  ice  cream  and 
cheese,  in  all  of  the  work.  During  the  past  two 
years,  we  have  had  the  cordial  cooperation  of  the 
National  Dairy  Council,  and.  during  the  past  vcar. 


of  the  Milk  Dealers'  Association  of  Chicago.  Thruuji 
the  Dairy  Council  we  have  had  opportunities  to 
show  the  value  of  correct  feeding,  including  the  use 
of  milk,  for  children,  and  have  prepared  educational 
exhibits  for  the  National  Dairy  Show  showing  almost 
miraculous  changes  in  undernourished  children,  who 
have  been  given  a  quart  of  milk  a  day.  The  milk 
dealers  have  also  been  generous  in  giving  us  an  al- 
lowance of  milk  for  your  health  classes,  so  that  we 
might  teach  the  parents,  through  experience  in  the 
improved  health  of  their  children,  the  value  of  milk 
in  the  diet  of  the  family. 

This  talk  of  health  and  the  welfare  of  children 
seems  almost  to  fill  the  air  today,  and  yet  until  now 
both  have  Ix-en  seriously  neglected  in  our  national 
life.  The  children  of  America  are  said  to  be  more 
indulged  (perhaps  over-indulged)  and  more  tenderly 
regarded  by  their  parents  than  the  ubildren  of  any 
other  nation  on  earth,  but  these  same  children  have 
on  the  whole  been  more  unintelligently  treated  than 
those  of  almost  any  civilized  country.  We  are  seventh 
down  the  list  of  civilized  nations  in  the  death  rate 
of  our  children,  each  year  losing  almost  half  a  mil- 
lion of  them  under  six  years  old.  In  this  rich  and 
progressive  country  we  have  l>een  singularly  blind 
to  the  fact  that  if  we  build  without  health  as  the 
foundation  of  our  national  existence  we  arc  but 
building  upon  sand  and  with  small  possibility  of 
future  greatness. 

We  were,  however,  aroused  from  our  complacent 
attitude  in  regard  to  our  disgracefully  large  toll  of 
child  life  paid  each  year,  and  the  general  neglect  of 
health,  by  the  findings  of  our  draft  boards  during 
the  war.  For  the  first  time  the  youth  of  our  nation 
was  put  through  an  acid  test  for  physical  fitness,  with 
the  result  that  over  one-third  of  our  young  men 
were  rejected  as  not  capable  of  sharing  in  the  defense 
of  the  nation  in  her  hour  of  need.  It  was  proved, 
moreover,  that  most  of  these  rejected  men  were  suffer- 
ing from  difficulties  and  delects  which  could  have 
been  remedied  had  tltey  been  recognized  in  childhood. 
The  discoveries  made  through  the  physical  examina- 
tions for  army  service  were  reinforced  by  extended 
surveys  and  studies  made  during  the  past  few  years, 
which  showed  that  about  70  per  cent,  of  all  our  school 
children  are  suffering  from  physical  handicaps  that 
impede  their  progress  to  a  greater  or  less  degree, 
while  from  one-third  to  one-half  of  our  school  chil- 
dren are  under  weight  ami  under-nourished.  It  is 
evident,  therefore,  thai  the  work  of  promoting  the 
health  of  children  is  a  movement  vital  to  the  future 
efficiency  and  welfare  of  our  nation.  You  may  feci 
that  a  health  program  is  a  far  cry  from  the  marketing 
of  your  product,  but  let  me  remind  you,  in  the  first 
place,  that  the  promotion  of  health  among  your  own 
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employees,  for  instance,  would  he  one  of  the  soundest 
investments  that  you  could  make.  If  each  of  xou  had 
a  corps  of  men  and  women  working  in  your  plants  all 
of  whom  came  to  their  work  with  joy  in  the  morning, 
and  left  it  with  "pep"  at  night,  who  had  health  equal 
to  any  emergency  or  unexpected  strain  upon  them. 
>ou  would  certainly  not  have  so  large  a  lahor  turn- 
over, so  many  losses  from  inefficiency,  and  you  would 
have  a  stable  instead  of  an  unstable  quantity  to  deal 
with  in  considering  the  output  of  your  establishment. 
In  the  second  place,  you  arej  manufacturing  a  product 
which  is  one  form  of  a  food  absolutely  indispensable 
to  the  human  race.  Dr.  Mcv/ollum  and  others  have 
proved  that  man  cannot  reach  his  full  stature,  nor  his 
full  measure  of  physical  usefulness,  if  he  is  not  given 
milk  products  in  some  form.  Therefore,  your  adver- 
tising might  well  be  based  upon  the  sound  appeal  to 
health,  a  plea  to  which  no  mother  interested  in  the 
welfare  of  her  children  could  afford  to  turn  a  deaf 
car. 

I  should  like  to  state  at  once  that  the  program  in 
the  nutrition  clashes  wc  have  carried  on  in  Chicago, 
as  well  as  in  the  open  air  schools,  is  educational  in 
every  sense  of  the  word.  It  has  been  shown  that  as 
many  children  in  our  well-to-do  districts  are  under- 
weight and  undernourished  as  in  the  poorer  neigh- 
borhoods, proving  in  every  survey  that  has  been  made 
that  the  problem  is  not  one  of  poverty,  but  of  ignor- 
ance. Our  methods,  therefore,  are  hound  to  be  educa- 
tional and  not  philanthropic.  We  are  not  promoting 
a  program  of  free  feeding  of  school  children,  but  are 
teaching  the  value  of  proper  food  in  health  building 
and  giving  such  a  training  in  health  habits  as  will 
lead  to  a  future  of  full  productivity  efficiency  and 
happiness.  It  is  our  idea  that  health  through  correct 
feeding  and  proper  living  can  be  taught  just  as  easily 
and  successfully  as  arithmetic,  reading,  geography  and 
history,  and  through  methods  as  simple  and  as  prac- 
tical as  those  with  which  we  are  now  familiar  in  our 
schools.  The  ignorance  in  regard  to  the  properties 
of  fix>d  is  so  widespread  that  you  could  not  do  a 
finer  service,  not  only  for  the  promotion  of  your  own 
industry,  but  for  your  community  and  your  nation 
than  to  spread  as  widely  as  possible  the  knowledge  of 
food  values  and  of  what  constitutes  a  good  diet  for 
a  child,  whether  he  Ik-  rich  or  poor. 

A  few  years  ago  we  knew  of  no  measure  upon 
which  we  might  count  to  indicate  the  physical  well- 
being  of  a  chilil,  but  the  studies  of  scientists  have 
lately  shown  us  that  a  child's  weight  in  relation  to 
his  height,  in  the  first  place,  and  then  to  his  age.  is  a 
very  definite  indication  of  his  physical  development 
With  a  scale  and  a  measuring  rod  it  has,  therefore, 
l>een  possible  to  valuatc.  as  it  were,  the  health  prod- 
uct of  the  homes  and  schools  of  the  country.  The 
result  of  these  tests  has  shown  us  how  widespread  is 
the  menace  of  undernourishment  among  our  children 
and  the  necessity  of  grappling  with  the  problem  with 
every  means  at  our  command 

The  term  "nutrition"  has  been  largely  associated 
in  our  minds  with  food,  but  we  have  now  learned  to 
speak  of  nutritioti  as  indicating  the  whole  physical 
welfare  of  the  child.  Formerly  we  were  satisfied  to 
apologize  for  the  skinny  or  puny  child  by  putting 


the  burden  for  his  condition  on  hi  -  ancestors  declar- 
ing that  little  John  "take-,  after  his  Grandfather 
\\  ilhains,  who  was  alwaxs  thin"  or  by  explaining  that 
".Marx  is  just  like  her  aunt  Jane,  who  never  could 
put  on  anx  weight."  This  is  certainly  not  a  lair  deal 
either  for  the  child  or  the  ancestors,  because  no  one 
can  tell  definitely  whether  a  child  is  intended  by 
nature  or  Providence  to  take  after  thin  Grandfather 
Jones  or  fat  Grandmother  Smith.  Thinness  is  not 
due  to  heredity,  not  to  predestination,  nor  to  a  de- 
cree of  Providence,  nor  to  original  sin,  but  to  causes 
quite  within  the  control  of  the  parents  and  their 
medical  advisers.  The  problem  is  distinctly  up  to  the 
parents.  They  must  find  out.  in  the  first  place, 
whether  or  not  there  are  physical  defects  which  max 
I*-  hampering  the  child's  development:  secondly, 
whether  he  is  living  properly  fed  with  energy  and 
growth  building  t«x>d> ;  and,  finally,  whether  his 
home  and  school  program  arc  such  as  to  promote 
health,  as  well  as  develop  the  child  mentally.  Do  not 
imagine,  as  so  many  people  do,  that  1  am  speaking 
only  of  the  undernourishment  of  city  children.  By 
actual  count  there  is  more  malnutrition  among  chil- 
dren living  in  the  rural  sections  than  in  our  large 
cities,  though  to  convince  our  country  neighbors  of 
this  is  one  of  the  hardest  things  we  have  to  do,  when 
these  facts  arc  urged.  The  reply  is  always  made  that 
of  course  such  children  are  all  right,  because  they 
live  in  the  country  where  there  is  plenty  of  milk, 
cream  and  butter.  Yes.  but  who  gets  these  rich  gifts? 
Not  the  children  always.  This  reminds  me  of  a 
story  I  heard  recently:  The  women  of  a  rural  com- 
munity were  starting  hot  school  lunches  for  the 
children  in  a  little  country  school.  Different  mother* 
took  turn 5  furnishing  the  milk  or  cocoa  and  the  one 
hot  dish.  One  noon  there  was  no  milk  for  the  chil- 
dren to  drink  and;  one  little  child  brought  a  note  from 
her  mother— the  wife  of  the  most  prosperous  farmer 
in  the  county— which  said  "We  need  it  all  for  our 
calves !" 

Some  one  has  said  that  if  a  farmer  were  raising 
his  children  to  l>e  sold  by  the  pound,  he  would  feed 
them  as  scientifically  as  he  does  his  cattle,  and  would 
keep  for  his  children  some  of  the  vegetables  and 
milk  which  are  sent  to  city  markets  to  help  nourish 
the  children  there.  Do  you  think  the  average  farmer 
would  be  satisfied  to  dismiss  from  his  mind  the  con- 
dition of  any  of  the  animals  on  his  farm  with  the 
explanation  that  the  "little  pig  is  thin  because  he  i* 
growing  so  fast."  or  "the  calf  is  not  putting  on 
weight  because  it  takes  after  its  father"" 

Dr.  W  illiam  R.  P.  Emerson,  of  P.oston,  has  given 
us  the  reasons  for  maluourishment  as  the  result  of 
his  twche  years'  work  in  Hoston.  The  program  he 
recommends  to  bring  these  children  up  to  normal 
health  and  vitality  is  about  as  follows  : 

1.  A  complete  phxsical  examination  by  a  compe- 
tent phxsician,  in  the  presence  of  the  parents. 

2.  The  remedy  of  physical  defects  found— i.e..  dis- 
eased tonsils  or  adenoids  remoxed;  teeth  treated: 
eye  strain  relieved,  etc. 

3.  The  usual  three  meals  a  day.  eaten  very  slowly, 
consisting  of  milk,  butter,  bread,  cereals,  vegetables. 
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fruits  some  sweet-,  am!  little  meat;  no  tea,  coffee  or 

i>  -l  „  Co-.i 

•4.  Twm  extra  lunches  at  10:30  and  3:30  of  milk 
and  crackers  <  r  bread  and  butter.  Never  give  sweets 
between  meals,  as  tliey  impair  appetite. 

5.  A  rest  period  of  one  hour  in  the  morning,  and 
another  of  half  an  hour  in  the  afternoon— lying  flat ; 
ten  hours'  >leep  at  night,  all  with  windows  wide  open. 

6.  School  hours  shortened.  <>r  given  up  entirely  if 
need  he  until  health  is  gained;  outside  clashes  and 
club-  omitted. 

7.  Xo  vigorous  exercises  until  weight  is  normal 
hut  plenty  of  play  time  out  of  doors. 

8.  Xo  nervous  excitement — lew  parties,  "movies.'' 
picnic-,  until  the  habit  of  weight  gaining  is  estab- 
lished. 

y.  Children  should  have  at  least  one  regular  bowel 
movement  a  day.  preferably  just  after  breakfast,  and 
should  be  taught  great  respect  ior  all  their  bodily 
functions. 

This  program  has  been  adopted,  so  far  as  possible, 
in  the  health  work  done  by  the  Elizabeth  McCormick 
Memorial  Fund,  and  the  results  of  the  work  in  Chi- 
cago have  been  most  gratifying.  The  majority  of 
the  children  in  the  classes  have  made  wonderful 
gains,  the  average  ranging  all  the  way  from  150  to 
over  K00  per  cent,  of  the  average  expected  gain.  The 
work  has  been  particularly  successful  where  the 
children  have  been  placed  in  open  air  camps  where 
the  complete  program  could  be  put  into  effect,  and 
one  group  of  boys  who  had  been  refused  their  work- 
ing certificates  because  of  physical  disability  gained 
on  an  average  of  335  per  cent,  at  Arden  Shore  Camp, 
lake  Bluff,  Illinois,  last  winter.  Another  group  sent 
to  a  camp  at  Saugatuck,  Michigan,  last  summer 
gained  at  the  average  rate  of  513  per  cent,  of  the 
normal  expected  gain  during  the  eight  weeks  the 
camp  was  open,  and  one  l>oy  gained  nineteen  pounds 
in  seven  weeks.  Twenty  girls  from  the  Employment 
Certificate  Bureau  sent  to  Arden  Shore  gained  at  the 
rate  of  853  per  cent,  of  the  average  expected  gain  for 
girls  of  their  ages.  These  children  arc  maintaining 
their  gains  now  that  they  have  received  their  work- 
ing certificates  and  report  at  a  night  clinic  in  Chicago, 
run  under  the  Board  of  Education  by  the  Employ- 
ment Certificate  Bureau. 

The  Elizabeth  McCormick  Memorial  Fund  feels 
convinced  that  the  school  is  the  logical  place  for  these 
classes,  since  health  is  the  fundamental  of  all  educa- 
tion, though  up  to  the  present  time  it  has  been  almost 
an  unknown  quantity  in  the  school  curriculum.  It 
has  also  been  shown  clearly  that  the  success  of  the 
nutrition  class  depends  not  only  on  the  personality 
and  teaching  ability  of  the  nutrition  worker  but  on 
the  successful  cooperation  of  the  homes  and  schools. 
The  child  holds  all  the  promise  of  the  future  in  his 
hands,  and  it  is  only  if  we  teach  him  to  build  well  that 
we  shall  have  a  sound  nation  to  carry  forward  the 
traditions  and  ideals  which  the  builders  of  our  Re- 
public have  passed  on  as  a  sacred  inheritance  to  us. 

In  conclusion  let  me  say— do  not  be  afraid  to  urge 
the  promotion  of  a  health  program  in  connection 
with  the  marketing  of  your  product.  It  will  bring 
results  !   Above  all  things,  however,  see  that  the  prod- 


uct each  one  of  you  furnishes  is  absolutely  pure  and 
one  which  you  can  with  a  clear  conscience  recommend 
for  children,  People  who  adulterate  dairy  products 
in  any  way  seem  to  me  particularly  vicious  as  be- 
traying the  confidence  of  the  public  in  a  food  which 
is  absolutely  essential  to  the  life  <  f  the  human  race 
It  is  a  part  of  your  responsibility,  as  dealing  with 
one  form  of  this  indispensable  product,  to  ice  that 
you  guarantee  its  purity  to  the  mothers  and  children 
who  have  confidence  in  what  you  have  to  sell,  and 
who  should  not  be  betrayed.  Perhaps  you  think  we 
cannot  mix  business  with  sentiment,  but  I  myself 
lvelievc  that  part  of  the  business  success  of  America 
is  due  to  the  vision  and  ideals  behind  it.  and  to  the 
fact  that  some  of  the  leaders  in  commercial  life  have 
not  been  afraid  to  consider  human  welfare  as  good 
business. 

CANCELLATION  HURTS  BUSINESS 

Cancellation  of  contracts  is  one  of  the  contributary 
causes  for  the  present  slump  in  business,  according 
to  a  statement  issued  today  by  the  Fabricated  Pro 
duction  department,  of  the  Chamber  of  Commerce  of 
the  I  tiited  States.  This  conclusion  was  reached  by 
the  department  after  a  six  months'  study  of  the  can- 
cellation evil. 

The  influence  of  early  repudiation  of  orders,  it  is 
pointed  out.  spread  rapidly  and  brought  about  a  creep- 
ing paralysis  of  industry.  In  a  number  of  lines, 
partly  because  of  cancellations,  plants  were  reduced 
from  overtime  production  schedule  to  three  days  a 
week  and  in  some  instances  to  a  complete  shut-down. 
Legal  remedies  have  been  of  little  avail,  for  the  ail- 
ment has  shaken  confidence,  which  must  be  restored 
before  better  times  can  be  looked  for.  according  to 
the  department. 

The  investigation  of  cancellations  showed  that 
there  were  plenty  of  cancellations  mutually  arranged 
which  were  beneficial  to  both  parties,  but  there  were 
many  others  which  worked  a  hardship  on  either  the 
buyer  or  seller.  Of  the  latter  type  the  number  of 
sellers  who  violated  their  contracts  was  about  equal 
to  the  numlier  of  buyers  who  cancelled  orders.  The 
investigation  also  disclosed  that  a  large  number  of 
business  men  took  losses  rather  than  repudiate. 

In  an  effort  to  restore  confidence  and  avoid  future 
misunderstanding,  the  following  proposals  are  put 
forth  by  the  department : 

Draw  contracts  in  conformity  with  the 'law  of  the 
state  in  which  they  are  completed  or  accepted — mak- 
ing the  obligations  of  both  the  seller  and  buyer 
equitable. 

Provide  in  them  for  arbitration  in  case  of  dispute 
either  under  the  State  law.  rules  of  trade  organiza- 
tions, or  other  adequate  agency. 

Incorporate  questions  in  your  credit  inquiries,  the 
answer  to  which  will  establish  the  applicants'  cancel- 
lation record. 

Consider  it  a  duty  and  a  privilege  in  protection  to 
American  business  standards  to  report  on  inquiry 
those  who  unjustly  and  habitually  disregard  their 
contract  obligations. 

Urge  your  trade  or  commercial  organizations  to 
record  their  disapproval  of  all  practices  which  have 
led  to  the  present  unsatisfactory  conditions.  It  will 
help  strengthen  the  weak. 
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PROPORTIONING  THE  INGREDIENTS  FOR  ICE  CREAM 

Besides  Being  Applicable  to  AH  Combinations  of  Ingredients  the 
Balance  Method  Furnishes  an  Itemized  Record  of  the  Materials  Used 

By  O.  E.  Williams 

Diirr  Manufacturing  Sfxdallit.  U.  S.  Department  of  Agriculture 
From  an  article  in  the  Journal  of  Dairy  Science 


One  of  the  must  .satisfactory  methods  that  can 
l>e  used  for'  proportioning  the  ingredients  in  making 
large  ice  cream  mixes  is  what  we  have  called  "the 
halanee  method.''  It  is  a  method  that  caii  he  easily 
understood,  is  applicable  to  all  combinations  of  in- 
gredients and  reduces  to  a  minimum  the  chances 
of  error  in  the  calculations.  Furthermore,  it  fur- 
nishes an  itemized  record  of  the  ingredients  used  fur 
each  mix.  The  proportions  obtained  by  this  method 
are  based  on  rive  conditions : 

1.  The  amount  (pounds)  of  mix  that  will  be  nec- 
essary to  produce  the  number  of  gallons  of  ice  cream 
desired. 

2.  The  composition  (standard)  of  ice  cream  de- 
sired. 

3.  The  amount  of  solid  constituents  necessary  for 
the  mix. 

4.  The  quantity  and  physical  condition  of  the  in- 
gredients on  hand. 

5.  The  composition  of  the  ingredients  to  be 
used. 

Five  examples  of  this  method  of  proportioning 
the  ingredients  are  explained  as  follows : 

example  1 

Mix— Give  the  proportion  for  350  gallons  of  ice 
cieam  testing  approximately  14.5  per  cent,  fat,  14 
per  cent,  sugar  and  6.5  per  cent,  milk  solids  not  fat. 
The  weight  of  the  ice  cream  desired  is  5  pounds  per 
gallon. 

Stock  on  hand— Sugar,  150  pounds  of  28  per  cent, 
cream,  520  pounds  of  43  per  cent,  cream,  and  skim 
milk. 

II.LCSTRATION  OF  EXAMPLE  1 


Composition  Desired 

Total 

Ingredient* 

Fat  | 
14  5  c;.  1 

Sugar 

-  '  t 

6.5'; 

Pounds 
Desired 

and 
Composition 

Constituent?  Necessary 

1750 

253  75  Iti« 

245  !bs  I  ll.<  6  'Ms 

Constituents  Furnished 

Pounds 
245.0 
150.0 
4V2.5 
Kr,2.5 

Siiuar 

l.'ream,  2H  per  rent. 
Cream,  43  per  cent. 
Skim  milk.  9  per  cent. 

Pounds 

J  .i 

245.75 

Pounds 
245  0 

Pounds 

|i>  ri 

26  0 
77  (, 

i : "  t  ■  i  j 



25.1  75 

~2457l)  ~ 

1 1  ■  '- 

Condition  1.  To  get  the  total  number  of  pounds 
in  the  mix,  multiply  the  desired  number  of  gallons 
of  ice  crcarn  by  the  number  of  pounds  expected  in 
one  gallon  of  the  finished  product.  For  instance,  in 
the  first  example  5  pounds  is  the  desired  weight  of 
one  gallon  of  ice  cream,  hence ; 

350  X  5       1750  pound*  of  mix 

Condition  2.  The  approximate  composition  of  the 
ice  cream  desired  in  the  first  example  is  14.5  per 
cent,  fat,  14  per  cent,  sugar  and  6.5  per  cent,  milk- 
solids  not  fat. 

Condition  3.    To  find  the  amount  of  solid  con- 


stituents necessary,  multiply  the  pounds  <>f  mix  by  the 
percentage  of  fat.  sugar  and  milk  solid*  not  fat  as 
in  the  first  example  : 


: 
l 

1750 


(I  145  =  25.3. 75  pounds  of  fat 

0.14    —  245.0  pounds  of  sugar 

U  06  5  =  11.1.7  | .-tin. I.  •■:  n::!k  .-.>!:.!»  not  fat. 


Conditions  4  and  5.— 

QCANTITV    AMI   COMPOSITION  HEIGHT 


1-nt 

S'1(J'       in    *.  ii  1 

Quantity 

on  lialid 

pti  .  rui- 

per  tent,    pel  cent 
6  4 
5.3 
"0 

15K  pounds 
Plenty 
!•  .  .  f. 

After  these  basic  conditions  arc  determined,  write 
the  pounds  of  mix.  the  percentage  of  constituents 
desired  and  the  pounds  of  each  constituent  in  table 
form  and  list  the  ingredients  to  i>e  considered  for  the 
mix  as  shown  in  the  illustrations, 

The  calculations  necessary  in  determining  the  pro- 
portions are  as  follows  (consider  the  ingredients  as 
they  arc  listed)  : 

Sugar.  The  amount  of  sugar  is  the  same  as  the 
amount  calculated  for  the  mix  since  there  is  no  cane 
sugar  in  the  other  ingredients. 

Cream  (28  per  cent.)  The  150  pounds  of  2ft  per 
cent,  cream  does  not  contain  more  fat  than  is  needed, 
hence  the  entire  amount  can  be  used. 

Cream  (43  per  cent.).  The  amount  of  43  per  cent, 
cream,  can  be  determined  by  subtracting  the  amount 
of  fat  added  by  the  150  pounds  of  2S  per  cent,  cream 
from  the  total  amount  required  and  dividing  the  re- 
mainder bv  0.43.  thus : 


253 
211 


■  4  ' 
il  43 


2117 


pounds  of  4.1  pei  cent.  cream 

Skim  milk.  From  this  ingredient  will  come  the 
balance  of  the  constituents  i  m  s.  u.  f . )  of  the  mix. 
The  amount  required  will  be  the  difference  lnrtwcen 
the  amount  of  ingredients  already  used  and  the  total 
(1,750)  pounds  required.  For  instance,  1.750  — 
(245  —  150  4-  492.5)  =  8o2.5  pounds  of  skim  milk. 

example  2 

Mix.  Give  the  proportions  for  500  gallons  of  ice 
cream  testing  approximately  14.5  per  cent,  fat,  13 
per  cent,  sugar,  9  per  cent,  milk  solids  not  fat  and 
0.5  per  cent,  gelatine.  The  weight  of  the  ice  cream 
desired  is  5  pounds  per  gallon. 

Stock  on  hand  Sugar,  gelatine,  342  pounds  of 
30.5  per  cent,  cream.  l.HW  pounds  of  38  per  cent, 
cream.  720  pounds  of  condensed  milk  lasting  8.2  per 
cent.  fat.  42  per  cent,  sugar  and  21  per  cent,  milk 
solids  not  fat,  and  skim-milk  powder. 

The  calculations  necessary  in  determining  the  pro- 
portions arc  as  follows  (consider  the  ingredients  as 
they  are  listed )  : 

Granulated    sugar.     The   amount    of  granulated 
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sugar  can  not  be  determined  until  the  condensed 
milk  is  proportioned. 

Gelatine  (powder  >.  The  amount  of  gelatine  is  the 
same  as  that  calculated  for  the  mix. 


ILHSTRATION   OF  EXAMPLE  2 


I  6 


li . 

2.1  0    (irannlatri.1  sugar 
12  3    Gelatine   i  powdernl  i 
.'•42  0    (ream,  .10  5   per  cent. 
524  0    (  ream,  .18  per  criil. 
7211  0    (ondrnsci!     milk  8 
}vr  cent.  fai.  42.0  pet 
cent,  suirar,  21.0  per 
cent.  m.  ».  n.  (. 
2  JO  Skini-millc 
855. J  Water 


consequently  an  allowance  of  5  per  cent,  is  made  in 
balancing  the  m.  s.  n.  f. 

Water.  The  required  amount  of  solid  constitu- 
ents having  been  added,  the  amount  of  water  needed 
will  he  the  difference  between  the  total  amount  of 
mix  required  and  the  sum  of  the  ingredients  used. 

The  accuracy  of  the  calculations  can  be  ascer- 
tained by  comparing  the  sum  of  the  figures  in  each 
column  with  the  stipulated  amounts  placed  at  the 

T-T;     loP  oi  each  column. 

When  this  is  done,  the  ingredients  are  proportioned 
by  careful  weighing.  The  mix  is  then  ready  to  be 
pasteurized  and  homogenized. 


_ 

tr>i 


li,.. 


1,      ■  22  il 

I"1'  0  (li  H 

590    5020  1510 


2  2  li 


:l,v 

12 .5 


J  500.0 


-K.2  .1    .12  5  0    22  5  0    12  5 


C  ream  1 30.5  per  cent  I.  The  340  pounds  of  30.5 
per  cent,  cream  does  net  contain  more  than  a  small 
proportion  of  the  fat  required,  hence  the  entire 
amount  can  be  used. 

Cream  (38  per  cent.).  The  amount  of  this  cream 
required  can  not  be  proportioned  until  after  the 
condensed  milk  is  proportioned  since  it  contains  8.2 
per  cent.  fat. 

C  ondensed  Milk.  The  amount  of  sweetened  con- 
densed milk  that  can  be  used  is  limited  by  the 
amount  of  sugar  and  milk  solids  not  fat  it  adds  to 
the  mix.  The  720  pounds  of  condensed  milk  will 
add  only  302  pounds  of  sugar  and  151  pounds  of  milk 
solids  not  fat.  hence  the  entire  amount  can  be  u»ed. 

Granulated  .sugar.  With  the  condensed  milk  pro- 
portioned, the  amount  of  granulated  sugar  necessary 
can  U-  determined  by  subtracting  the  amount  added 
in  the  condensed  milk  from  the  total  amount  re- 
quired, thus  : 

.125     -  .102        25  pmin.N  ni  granulated  sugar. 

Cream  (38  per  cent.).  Now  that  the  condensed 
milk  is  proportioned,  the  amount  of  38  per  cent, 
cream  may  also  1h-  determined.  The  amount  is  ob- 
tained by  subtracting  the  sum  of  the  fat  contained  in 
the  342  pounds  of  30.5  per  cent,  cream  and  the  720 
pounds  ,,f  8_>  per  cent,  condensed  milk  from  the 
total  amount  required  and  divide  the  remainder  by 
0  38,  thus: 

.162  5      (I'M  J  -f  59.01  =  V'<J 

l"'V»l  -  U..<8       524  pounds  uf  .Is  pet  rent-  cream. 

Skim  milk  powder.  From  this  ingredient  must 
come  the  balance  of  the  milk  solids  not  fat  needed  in 
the  mix  This  is  determined  by  the  difference  be- 
tween the  sum  of  the  m.  s  u.  f,  added  by  the  cream 
and  condensed  milk  and  the  total  amount  required 
plus  5  per  cent.    For  instance 

225  —  i  22  -  .to  *  151i  22 
22  +  (0  05  X  22  >      23  1. 

The  amount  of  m.  s.  n  f.  in  the  cream  is  deter- 
mined by  multiplying  the  difference  bet  ween  the 
amount  of  cream  used  and  the  amount  of  fat  it 
contains  by  0.093  (the  amount  of  m.  s.  n.  i.  in  the 
milk  serum "t.  Skim  milk  powder  contains  on  an 
average  3.5  per  cent,  moisture  and  1.5  per  cent,  fat. 


EXAMPLE  3 

Mix.  Give  the  proportions  for  350  gallons  of 
frozen  product  testing  approximately  9  per  cent,  fat, 
14  per  cent,  sugar,  12  per  cent,  milk  solids  not  fat, 
and  0.5  per  cent,  gelatine.  The  weight  of  the  product 
desired  is  5  pound*  per  gallon. 

Stock  on  hand.  Sugar,  gelatine.  150  pounds  of  28 
per  cent,  cream,  480  pounds  of  34  per  cent,  cream, 
skim  milk,  and  900  pounds  of  condensed  skim  milk. 

ll.LI  STRATION   of   EXAMPLE  3 


t  % 

-  'Z 
<-  7 

• 

r 

y.  i 

1  =' 

n 

-  r  — 

-  0  3C 

ii.s.  ii>.. 

245  11    Cane  susar 
K/.5    litUitim   sciliitu  ii.  JO  per 
■  ' 

1  1 II  0     <  'rr.mi.  2*  per  n  ut  42  M 

.140  0    (."ream.    .14    per   rent  115  t, 

.1M7  0     Skim  milk,  <J  per  rent. 
5  1(10    <  ,,...!e->.erl  skim  trrrlk.  27 
per  crn! 


lbs.  Ib». 
245 


10  CI 
20  S 
J5K 

14.' 


lbs. 

8.75 


1749  5  1*7.1,       245    209  r,  8.75 

The  calculations  necessary  in  determining  the  pro- 
portions  arc  as  follows  (consider  the  ingredients  as 
they  are  listed )  : 

Sugar.  The  amount  of  sugar  is  the  same  as  the 
amount  calculated  for  the  mix  since  there  is  no  cane 
sugar  in  the  other  ingredients. 

Gelatine.  The  amount  of  gelatine  solution  is  de- 
termined by  moving  the  decimal  point  one  place  t<> 
the  left,  since  the  solution  is  a  10  per  cent,  mixture. 

Cream  (2.S  per  cent.).  The  150  jHiunds  of  28  jicr 
cent,  cream  does  not  contain  more  fat  than  is  needed, 
hence  the  entire  amount  can  lie  used. 

('ream  (34  per  cent  ).  The  amount  of  34  per  cent, 
cream  can  be  determined  by  subtracting  the  amount 
of  fat  added  by  the  150  pounds  of  28  per  cent,  cream 
from  the  total  amount  required  and  dividing  the  re- 
mainder by  0.34.  thus  : 

157.5    -  42  -  115  5  • 

llv5       il.<4   ■    100  -  .140  pound,  of  .14  per  cent,  cream 

Skim  milk  and  condensed  skim  milk.  From  these 
two  ingredients  must  come  the  balance  of  the  con- 
stituents (m  s  n.  f . )  of  the  mix.  To  find  the  pro- 
portions subtract  the  sum  of  the  m.  s.  n.  f.  in  the 
cream  from  the  total  amount  required  and  divide 
by  927.5  the  difference  Vwtwccn  the  amount  of  in- 
gredients already  used  and  the  total  (1750)  pounds 
required. 
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For  instance: 

210  —  (II)  r  20.fi,       179  : 

179  2  -r  9i7  J  ■  I  (Hi  =  11. J  per  ctnl.  s-Mids. 

This  gives  the  per  cent,  of  solids  not  fat  that  the 
additional  927.5  pounds  of  mix  must  contain.  To  find 
the  propoAion  of  skim  milk  and  condensed  skim  milk 
necessary,  the  "square  method"  is  used. 

The  calculations  for  the  square  method  are  as  fol- 
lows : 

Ski.n  milk    9   7.7 


105 

18.0  n.lai  number  or  r*'ti 


of  »kim  milk 

of  condensed  skim  milk 


927.5    -:-  18     =  sfS.I 
51.5.1  ■     7.7  -  396.;  8 
515J  X  10.J  =  S30.75 

The  accuracy  of  the  calculations  can  In-  ascertained 
by  comparing  the  sum  of  the  figures  in  each  column 
with  the  stipulated  amounts  placed  at  the  top  of  each 
column. 

When  this  is  done  the  ingredients  arc  proportioned 
by  careful  weighing.  The  mix  is  then  ready  to  be 
pasteurized  and  homogenized. 

KXAMPLK  4 

Mix.  Give  the  proportions  of  the  following  in- 
gredients necessary  for  280  gallons  of  a  frozen  prod- 
uct testing  approximately  10  per  cent,  fat,  8  per  cent, 
sugar,  and  the  equivalent  of  6  per  cent,  additional 
sugar  in  the  form  of  maltose  sugar  syrup  and  corn 
syrup,*  10  per  cent,  milk  solids  not  fat,  and  0  5  per 
cent,  gelatine.  The  weight  of  the  product  desired 
is  4.5  pounds  per  gallon. 

1I.U  STKATIOV  or  )  \  A.MI't  I  4 


2 


=  s 
H  - 

11  L 


i  -  ■  -= 


c  r  >     -  L  o    —  -  -  i    .  -  : 

—  —  —      /.  X  —          —  —      -  -  O 


lbs. 
(.3  0 
151.0 

sj  o 
-  n 

M.n 
7.1.0 
59.0 
25  2. 5 


-  :- 

.122.0 


Granulated  sugar  franc) 
Gelatine  solution,  10  per 

renr.  rt.U. 
Syrup.     80     per  cent. 

solids 
Cream,  .15  rer  cent. 
(  ream,  24  per  cent 


ll.i.       lbs.       lbs.  lb«. 


(rra 


im,  2< 


!     .  rill 


Cream,  2 
(ream,  1 
("ream,  40  per  cent 
Condensed  skim 

25  per 

40  per 
Skim   milk  powder 
Wafer 


23  0 
17  " 
!  ' 


101  ,1 


)■  28  8 


0 


;        '  12,.'/     101.0    125  8    «,  i~ 

Stock  on  hand.  Sugar,  gelatine,  maltose  sugar  sy- 
rup and  corn  syrup,  cream  (221  |n>unds  of  40  per 
cent..  80  pounds  of  35  per  cent.,  82  pounds  of  24  per 
cent..  78  pounds  of  29.5  per  cent.  64  pounds  of  28 
per  cent.,  and  73  pounds  of  19  per  cent  ),  condensed 
sweetened  skim  milk  testing  25  per  cent,  m  s.  n.  f. 
and  40  per  cent,  sugar,  and  skim  milk  powder. 

The  calculations  necessary  in  determining  the  pro- 


*  Malt  oie  tugar  iyrup  and  corn  syrup  are  only  half  as  tweet 
as  cane  sugar:  consequently  to  replace  the  6  per  cent,  sugar 
it  is  necessary  to  use  12  per  cent,  syrup.  The  solids  in 
syrup  weigh  about  121  pounds. 


portions  are  as  follows  (consider  the  ingredients  as 
they  are  listed  )  : 

Granulated  sugar.  The  amount  of  granulated 
sugar  am  not  be  determined  until  the  condensed 
milk  is  proportioned. 

Gelatine.  The  amount  of  gelatine  solution  is  de- 
termined, as  in  example  3,  by  moving  the  decimal 
point  one  place  to  the  left,  since  the  solution  is  a  10 
per  cent,  mixture. 

Syrups.  The  amount  of  syrup  is  determined  by 
multiplying  1260  by  the  percentage  desired,  thus: 

1260  \  0  12       151  2  pounds  of  syrup. 

Cream.  Since  all  the  different  lots  of  cream  arc 
used  except  the  lot  testing  40  per  cent.,  the  sum  of 
the  first  five  lots  will  add  102.3  pounds  of  fat  to  the 
mix  and  the  balance  is  determined  by  dividing  the 
difference  tatween  126  pounds  and  102.3  pounds  by 
the  percentage  of  fat  in  the  sixth  lot,  thus: 

126  0      (28  4   19.6.;  23   •   17  9  *   13  8)  ^23  6 
23  o   .   0  4U  —  S'>  0  pounds  of  40  per  cent,  cream. 

Condensed  skim  milk.  The  amount  of  condensed 
milk  that  can  be  used  is  limited  by  the  amount  of 
sugar  it  will  add  to  the  mix.  Dividing  the  amount 
of  sugar  needed  in  the  mix  by  the  per  cent,  of  sugar 
in  the  condensed  milk  will  give  the  amount  of  con- 
densed milk  that  can  be  used,  thus : 

101       0.40      252,5  pound*  nt'  condensed  »kim  milk 

Granulated  sugar.  Since  the  required  amount  of 
sugar  is  added  with  the  condensed  milk,  no  granu- 
lated sugar  is  needed. 

Skim  milk  powder.  The  amount  of  skim  milk 
powder  is  determined  by  subtracting  the  sum  of  the 
ni.  s.  n.  f.  added  by  the  cream  and  the  condensed 
milk  from  the  total  amount  required  plus  5  per  cent  , 
thus  : 

126  —   (28  8     .     <,v>  .14 
34     •     134    X    0.05)    =  35.7 

The  amount  of  m.  s.  n.  f.  in  the  cream  is  determined 
by  multiplying  the  difference  lntwcen  the  amount  of 
cream  used  and  the  amount  of  fat  it  contains  by 
0.093.  Skim  milk  powder  contains  on  an  average 
3.5  per  cent,  moisture  and  1.5  per  cent,  fat,  conse- 
quently an  allowance  of  5  per  cent,  is  made  in  bal- 
ancing the  m.  v  n.  f. 

Water.  The  required  amount  of  solid  constitu- 
ents having  been  added  the  amount  of  water  needed 
will  l>e  the  difference  between  the  total  amount  of  the 
mix  required  and  the  sum  of  the  ingredients  used. 

The  accuracy  of  the  calculations  can  Ik-  ascertained 
by  comparing  the  sum  of  the  figures  in  each  column 
with  the  stipulated  amounts  placed  at  the  top  of 
each  column 

W  hen  this  has  been  done  the  ingredients  are  pro- 
portioned by  careful  weighing.  The  mix  is  then 
ready  to  U-  pasteurized  and  homogenized. 

EXAJIPt.K  5 

Mix.  Give  the  proportions  fur  220  gallons  of  a 
frozen  product  testing  approximately  10  per  cent  fat. 
14  per  cent,  sugar,  10  per  cent,  milk  solids  not  fat. 
and  0.5  per  cent,  gelatine.  The  weight  of  the  product 
desired  is  4.5  pounds  per  gallon. 

Stock  on  hand.  Sugar,  gelatine,  cream  33  per  cent., 
condensed  milk  testing  10  per  cent.  fat.  22  per  cent. 
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m.  s.  ti.  f.,  and  whole  milk  testing  3.6  per  cent.  fa:. 

lUX>TKATtON    OF    EXAMPLE  5 
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The  calculations  necessary  in  determining  the  pro- 
portions are  as  follows  (consider  the  ingredients  as 
they  are  listed)  : 

Sugar.  The  amount  of  sugar  is  the  same  as  the 
amount  calculated  for  the  mix,  since  there  is  no  cane 
sugar  in  the  other  ingredients. 

Olatinc.  The  amount  of  gelatine  solution  is  de- 
termined l>y  moving  the  decimal  point  one  place  to 
the  left,  since  the  solution  is  a  10  per  cent,  mixture. 

Cream  (33  per  cent.).  The  amount  of  cream  can 
not  he  proportioned  until  after  the  condensed  milk 
is  proportioned,  since  it  contains  10  per  cent.  fat. 

Whole  milk  (3  6  per  cent  ).  Temporarily  omitted 
tor  the  same  reason. 

Condensed  milk.  The  amount  nf  condensed  milk 
necessary  in  this  case  is  determined  by  using  a  rough 
estimate.  From  this  estimate  it  is  found  that  250 
pounds  is  about  the  correct  amount,  thus  : 

•>90—  (1.18.5  —  49.5  +  2501  552 
552  —  (99  —  25.0)  =  478 
4:8       0.09.1  44.5 

44  5  .   55  --  99  j  pound*        miik  «oli,|,  not  fat. 

Cream  (33  per  cent.)  and  whole  milk  (3.6  per 
cent.).  From  these  two  ingredients  must  come  the 
balance  of  the  constituents  (fat  and  solids  not  fat) 
of  the  mix.  To  find  the  amount  nf  each,  subtract 
the  amount  of  fat  added  by  the  condensed  milk 
from  the  total  amount  required  and  divide  by  552, 
the  difference  between  the  amount  of  ingredients  al- 
ready used,  and  the  total   (°90)   pounds  required, 

thus 

99      25  —  74 

74    ;    552   ■    too       U  4  per  vent    Ctt  in  552  pounds  of  rrulk 

This  gives  the  per  cent,  of  fat  that  the  additional 
552  pounds  of  mix  must  contain. 

To  find  the  proportions  of  cream  and  whole  milk 
that  are  necessary  the  "square  method"  is  used. 

The  calculations  for  the  '  square  method"  are  as 
follows  : 

  9.8 


3.1 


1  ' 


5  52 

lx.r.x 

IS  T4 


I  -  h 

29.4  total  number  of  part. 


29.4  =    IH  TK 

9.S        ls4  0  [M.uruis  nf  CKarn 
19. 6  ~  JoB       |NH.n>:>    ■>!    «i:nlr  milk 


Tlie  accuracy  of  the  calculations  can  be  ascertained 
by  comparing  the  sum  of  the  figures  in  each  column 
with  the  stipulated  amounts  placed  at  the  top  of  each 
column. 


When  this  has  been  done  the  ingredients  are  pro- 
portioned by  careful  weighing.  The  mix  is  then 
ready  to  be  pasteurized  and  homogenized. 

KO!  (,11  KsTIMATKS 

Whenever  a  mix  is  made  from  an  unlimited  quan- 
tity of  condensed  whole  milk  the  amount  of  con- 
densed milk  required  i>  determined  by  first  mak- 
ing a  rough  estimate.  For  instance,  in  example  5. 
we  do  not  know  what  part  of  the  total  amount  of 
milk  solids  not  fat  of  the  mix  must  come  from  the 
condensed  milk,  so  we  try  what  we  think  is  al>out 
the  right  amount.  In  this  case  the  figure  taken  to 
begin  with  was  220  pounds.  This  figure  is  taken 
because  from  experience  we  know  that  about  50 
per  cent,  of  the  m.  s.  n.  f.  in  the  mix  must  come 
from  the  condensed  milk.  That  quantity  divided  by 
22  ( the  per  cent,  of  m.  s.  n.  f.  in  the  condensed 
milk )  shows  that  it  will  require  about  220  pounds 
of  the  condensed  milk.  This  amount  would  add 
24  2  pounds  of  fat  and  48.4  pounds  of  m.  s.  n.  f.  to 
the  mix. 

To  tell  whether  or  not  this  is  right  simply  take 
the  difference  between  the  total  amount  of  ingre- 
dients already  calculated  (that  is.  the  pounds  of 
sugar,  gelatine,  and  condensed  milk)  and  the  total 
weight  of  the  mix  and  subtract  the  difference  be- 
tween the  fat  used  in  the  condensed  milk  and  the 
total  amount  required  to  find  the  amount  of  milk 
scrum.  Then  multiply  this  figure  by  9  to  get  ap- 
proximately the  amount  of  milk  solids  not  fat  that 
will  come  from  the  milk  and  cream,  and  the  sum 
of  the  two  will  indicate  whether  the  proportions 
arc  correct,  thus : 

990    -(1.18.5  +  49  5  +  220)  =  542  pound*  of  milk  and  cream 
542  —  (99  —  J4.2)  =  466  0  pounds  nf  milk  scrum 
466  X  0  H9,t  —  43.3  pounds  of  m.  >.  n.  f.  from  Jet  urn 
4.1.1  -  4*  4  =  91  7  pounds  of  m.  s.  n.  f.  in  mix. 

The  total  amount  of  m.  s.  n.  f.  lacks  about  7 
pounds,  so  wc  increase  the  amount  of  condensed  milk 
30  pounds,  or  to  250  pounds,  which  gives  practically 
the  right  amount,  as  shown  in  the  table. 

In  case  the  quantity  had  been  increased  only  by 
20  pounds,  the  figures  would  show  about  3  pounds 
of  m.  s.  n.  t.  less  than  was  desired.  The  amount 
of  milk  and  cream  is  then  calculated  as  heretofore 
explained. 


Merchants  have  the  right  to  organize  for  their 
own  protection,  and  enter  into  mutual  agreements 
for  the  purpose  of  giving  each  other  the  benefit  of 
their  knowledge  about  those  in  the  community  who 
meet  their  obligations  promptly,  and  those  who  do 
not ;  and  a  communication  on  this  subject,  made  by 
a  member  of  the  association  to  the  other  members, 
is  held  privileged,  it  made  in  good  faith  and  in  such 
a  manner  and  on  such  an  occasion  as  to  properly 
serve  the  purposes  of  the  association,  in  the  Florida 
case  of  Putnal  v.  In  man.  80  So.  316.  3  A.I..R.  1580. 


Approximately  80,000  gallons  of  ice  cream  were 
produced  in  Nevada  last  year,  and  large  quantities 
were  .-hipped  in  from  California  and  Utah,  according 
to  a  report  issued  by  the  public  service  division  of 
the  University  of  Nevada. 
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EXPRESS  RATES  AND  SERVICE 

A  Discussion  of  Problems  Involved  In 
the  Transportation  of  Dairy  Products 

By  B.  Redfearn 

Oi  th<  Live  Poultry  ind  D»tr»  Shipper*  Tr*ifle  Au'n 

Prom  an  addrest  delivered  at  the  annual  convention 
of  the  National  Auociation  of  Ice  Cream  Manufacturers 


The  origin  of  the  express  business,  I  am  told, 
in  the  year  1839,  when  a  man  named  Harnden 
carried  packages  of  jewelry,  etc.,  between  New  York 
and  Boston.  This  gentleman  operated  with  a  hand 
bag.  The  Fargos  were  also  instrumental  in  develop- 
ing this  business,  until  today  there  is  hardly  a  ham- 
let in  the  I'nitcd  States  that  is  not  served  in  some 
manner  by  the  F.xpress  Company.  Testimony 
brought  out  at  the  late  hearing  before  the  Interstate 
Commerce  Commision  indicates  the  enormous  busi- 
ness which  is  now  carried  on  by  them,  almost  three 
hundred  million  dollars  being  received  by  them  from 
revenue  in  the  year  1919,  which,  of  course,  was  di- 
vided with  the  railroads  over  which  they  operate 
according  to  their  contracts  with  them,  in  most  cases. 
1  understand,  fifty  per  cent.  Just  think  of  it.  From 
a  hand  bag  in  1839  to  three  hundred  million  dollars 
in  1919,  and  from  a  one-man  outfit  to  a  great  system 
employing  millions  of  men  throughout  all  sections  of 
the  country. 

As  you  know,  there  is  now  but  one  express  com- 
pany, the  American  Railway  Express  Company, 
which  is  the  consolidation  of  all  the  old  companies. 
It  may  have  been  the  proper  thing,  from  an  economi- 
cal point  of  view,  under  Government  operation,  to 
consolidate  all  the  express  companies  into  one  during 
the  war.  but  it  has  removed  competition,  and  service 
and  competition  go  hand  in  hand.  In  compiling  the 
answers  to  questionnaires  sent  out  by  your  Mr. 
Loewenstein,  for  use  in  your  case,  there  was  one  thing 
that  struck  mc  forcibly  and  that  was  that  most  of 
those  answers  were  qualified  by  such  phrases  as  "Xot 
since  the  war."  or  "  Xot  since  consolidation,"  and 
others  in  that  trend ;  which  indicated  that  with  the 
removal  of  competition,  service  declined.  I  may  be  a 
little  hard  on  the  express  company  when  1  fail  to 
take  into  consideration  the  fact  that  Uncle  Sam  used 
a  great  many  former  express  employees  in  helping 
to  make  the  world  "safe  for  the  Democrats."  but 
the  war  is  over,  and  two  men  arc  now  required  to 
do  the  work  which  was  formerly  done  by  one.  This 
is  not  sarcasm,  but  a  fact.  The  high  wages  paid 
by  the  industrial  concerns  during  the  war  when  help 
was  at  a  premium,  has  done  more  to  contribute  to  the 
support  of  that  much  used  and  oft  times  abused 
high  cost  of  living.  Men  who  were  spoiled  by  these 
high  wages  are  today  walking  the  streets,  turning  up 
their  noses,  so  to  speak,  at  positions  which  before  the 
war  they  were  glad  to  get  and  then  seemed  to  offer 
inducements.  When  you  take  into  consideration  that 
our  soldier  boys  were  giving  their  lives,  the  hardest 
work  on  this  earth,  for  a  mere  pittance,  while  enor- 
mous wages  were  being  paid  to  those  who  were  for- 
tunate enough  to  stay  at  home,  and  some  that  fought 
to  stay  at  home,  you  can  realize  why  there  is  a  spirit 
of  unrest  in  this  country. 


High  wages  is  the  cause,  principally,  of  your  decline 
in  express  service.  You  could  hardly  blame  a  mat: 
leaving  the  express  company  lor  a  more  remunerative 
position  elsewhere,  and  the  revenues  of  the  express 
company  would  not  permit  them  to  meet  those  con- 
ditions, .lust  consider  your  own  business,  if  you 
please.  Compare  your  cost  of  labor  and  supplies 
with  that  of  pre-war  times.  These  high  wages,  as 
I  said  before,  were  the  cause  of  this  unrest.  The 
laboring  man  struck,  received  higher  wages — the  em- 
ployer was  forced  to  add  it  to  his  product  and  the 
consuming  public  eventually  footed  the  bill,  and 
the  laboring  man  is  a  part  of  the  consuming  public 
In  other  words,  it  was  just  like  running  around  in  a 
circle,  or  throwing  a  boomerang.  From  the  informa- 
tion I  received  from  the  questionnaires  referred  to 
before,  there  is  no  doubt  in  my  mind  but  that  there 
is  no  other  industry,  unless  it  lie  the  butter,  eggs 
and  poultry  industry,  that  pays  more  for  service  and 
receives  less  than  the  ice  cream  industry.  Yours  is  a 
highly  perishable  product  and  requires  expedited 
service.  There  is  no  getting  around  that,  but  I  be- 
lieve that  if  there  was  a  closer  cooiK-ration  on  the 
part  of  the  express  company  in  the  handling  of  your 
business  it  would  go  a  long  way  toward  ending  your 
troubles  and  theirs  as  regards  the  transportation 
of  ice  cream.  But  all  branches  of  business  arc  suf- 
fering from  lack  of  service  today  and  we  must  bide 
our  time  and  do  every  thing  in  our  power  to  help.  A 
change  for  the  better  is  bound  to  develop.  "History 
repeats  itself"  we  are  told.  We  had  service  once. 
We  will  get  it  again. 

Now,  as  to  rates:  It  would,  indeed,  become  tire- 
some to  you  if  I  should  go  into  ifetail  in  regard  t<> 
rates.  The  Interstate  Commerce  Commission  has  set 
a  standard  of  rates  for  the  express  company.,  These 
rates  are  based  on  three  factors :  "Express  Termin- 
al." "Kail  Transportation  or  Haulage  Charge"  and 
"Kail  Terminal."  The  first  includes  the  collection 
and  delivery  service;  the  second  covers  the  cost  of 
transportation  after  it  has  been  placed  aboard  the 
express  car,  and  the  third  is  supposed  to  cover  all 
expenses  which  are  not  included  in  the  first  and 
second  These  arc  the  fundamentals  upon  which  the 
present  rate  structure  was  built. 

A  word  about  your  increased  rates.  The  express 
company  asked  for  a  2d  per  cent,  increase,  the  Com- 
mission granted  them  a  12;  j  per  cent,  increase,  tak- 
ing into  consideration  the  fact  that  the  railroads  with 
whom  the  express  company  divided  had  already 
received  their  increase  in  the  freight  case.  The 
labor  board  awarded  an  increase  in  compel- -at ion 
to  the  employees  of  the  express  company,  and  the 
Commission  allowed  the  express  company  a  further 
increase  of  13Jj  per  cent.  It  is  true  this  is  the 
amount  .they  originally  asked  for;  but.  it  they  had 
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received  26  per  cent,  originally  you  would  have  had 
to  absorb  the  increase  in  compensation,  and  in  all 
probability  your  total  increase  would  have  been  39% 
per  cent.  Your  raw  product,  tnilk  and  cream,  was 
increased  by  baggage  20  per  cent.  \\  here  there  were 
no  competing  rates  in  effect  as  between  express  and 
baggage,  the  rate  was  only  increased  12' >  per  cent. 
Now,  when  you  take  into  consideration  that  freight 
rates  were  increased  from  25  per  cent,  to  40  per 
cent.,  according  to  the  territory  in  which  traffic 
moved,  you  have  not  received  such  a  hard  blow.  The 
commodities  that  1  represent  in  our  Association  for 
the  most  part  find  their  market  in  the  East  and 
therefore  travel  through  the  40  per  cent,  territory. 

A 5  to  the  express  rates  as  applied  to  your  own  busi- 
ness :  You  know  more  about  them  than  I  do,  be- 
cause I  have  not  made  a  careful  study  of  them.  In 
comparing  your  rates  with  other  commodities  of  a 
perishable  nature,  it  appears  to  me  that  you  arc  pay- 
ing your  share  and  fhore.  In  my  opinion,  the  most 
unfortunate  business,  from  a  rate  viewpoint,  is  the 
butter,  egg  and  poultry  industry.  Our  Association 
has  kept  busy  for  the  past  five  years  fighting,  diplo- 
matically and  otherwise,  to  keep  these  rates  on  the 
proper  level.  \Vc  have  been  sucessful  in  getting  rates 
reduced;  then  these  periodical  general  advances 
come  along  and  wipe  out  the  saving,  and  the  rates 
are  back  on  the  same  level  again.  Take  the  rate 
on  eggs,  for  instance,  from  Chicago  to  New  York. 
Prior  to  August  1.  1919,  the  rate  was  99  cents.  This 
rate  was  reduced  to  75  cents.  Then  the  late  in- 
crease of  40  per  cent  came  along,  and  now  the  rate 
is  $1.05.  Dressed  poultry  rate  was  $1.12!  ;,  reduced 
to  75  cents  and  increased  to  $1.05. 

Looks  like  persecution,  doesn't  it;  but  if  these  rates 
had  not  been  reduced  they  would  now  be  $1.3854  on 
eggs  and  $1.5754  on  drcssc.d  poultry.  This  is  true 
of  ice  cream  by  express.  If  the  rate  increase  had 
not  been  held  down  to  12'  4  per  cent,  in  the  beginning 
you  would  have  to  pay  26  per  cent,  plus  13 '  j  per  cent. 
There's  some  consolation  in  that. 

Where  there  is  a  general  advance  on  all  competing 
commodities,  no  one  is  hurt ;  but  where  there  is  a 
spread  lietwcen  two  rates  on  competing  commodities 
it  does  hurt.  I  have  in  mind  live  |>oultry  and  dressed 
poultry.  Dressed  poultry  originally  had  the  advan- 
tage of  131,  cents  per  hundred  pounds.  Dressed 
poultry  was  reduced  to  third  class  rate,  changing  the 
advantage  on  live  poultry  to  a  disadvantage  of  24 
cents,  and  adding  the  former  advantage  to  the  dis- 
advantage made  by  a  difference  in  the  spread  between 
these  rates  of  37'  .■  cents.  This  amount  on  a  20.000 
pound  car,  as  you  will  see,  would  result  in  a  change 
in  relation  of  some  $7500  per  car.  Now,  when  you 
apply  your  general  increase  of  40  per  cent.,  live 
poultry  was  increased  from  99  cents  per  hundred 
pounds  to  $1.38' ...  dressed  poultry  from  75  cents  to 
$1.05.  making  the  present  spread  38  cents,  and  if  you 
add  to  this  the  former  advantage  of  13'  •  cents,  the 
difference  between  these  two  commodities  since  Au- 
gust 1.  1919,  amounts  to  some  $93.00  per  car.  Of 
course,  we  expect  to  iron  out  this  difference;  in  fact 
we  have  a  case  lie  lore  the  Commission  at  this  time, 
and  the  examiner  lwt'ore  whom  the  case  was  tried 


has  recommended  the  same  basis  for  live  poultry 
that  applies  to  dressed  poultry. 

I  have  not  said  much  alniut  your  rates,  or  their 
relation  to  the  value  of  your  product;  I  am  frank  to 
say  that  I  do  not  know  and  could  not  know  without 
making  a  general  study  of  them.  In  other  words. 
I  am  not  prepared  to  say  to  you  whether  or  not 
your  rates  in  themselves  are  on  the  proper  basis, 
taking  all  things  into  consideration ;  but  as  I  said 
before,  from  the  information  I  have  gleaned  from 
the  exhibits  filed  in  the  late  express  case  before  the 
Interstate  Commerce  Commission,  you  arc  paying 
you  share,  and  more. 

While  the  product  of  your  industry  is  bearing 
perhaps  more  than  its  share  of  the  burdens  of  trans- 
portation, your  industry  has  one  advantage  over  other 
industries  in  the  same  situation.  Traffic  matters  arc 
well  handled  only  when  the  heat  of  temper  does  not 
enter  into  them,  and  your  distinctive  advantage  is 
that  you  can  always  keep  "cool." 


MOTOR  TRUCKS  FIRE  HAZARD 

livery  truck  driver  may  have  to  cope  with  fire  at 
some  time  or  other  so  it  is  best  to  be  prepared. 
Everyday  handling  of  the  truck  tends  to  make  the 
driver  indifferent  to  the  hazard  of  fire  and  the  latter 
when  it  does  happen  is  very  sudden  and  without 
warning. 

All  possible  steps  should  be  taken  by  the  truck 
owner  to  prevent  fires.  A  fire  extinguisher  carried 
on  every  truck  is  not  alone  a  protection  but  it  cuts 
insurance.  One  or  more  extra  extinguishers  in  the 
garage  is  also  good  business  for  if  the  tire  takes  place 
in  the  garage  more  than  one  machine  will  be  en- 
dangered. 

The  following  ordinary  precautions  should  he 
followed  by  every  driver : 

Do  not  let  oily  rags  or  waste  lie  around  the  garage. 
Keep  them  in  a  metal  container,  and  sweep  the  door 
often.    This  prevents  the  spread  of  fire. 

Keep  the  engine  clean,  especially  the  pan.  See 
that  there  is  a  small  hole  in  it  under  the  carburetor 
drip;  if  there  is  none,  make  one. 

Never  fill  the  gasoline  tank  near  an  open  flame. 
Likewise,  see  that  the  funnel  used  makes  metallic 
contact  with  the  tank;  it  has  happened  that  static 
electricity  generated  by  the  gasoline  flowing  through 
the  funnel  has  sparked  the  tank  and  caused  a  serious 
explosion. 

Make  sure  that  the  tank  does  not  leak,  particularly 
wdicn  it  is  located  under  the  cowl.  Go  over  all 
gasoline  connections  to  detect  any  leaks. 

If  not  already  convenient,  install  a  gasoline  shut-off 
where  it  can  l>e  reached  readily.  Always  shut  off 
the  gasoline  when  leaving  the  car  in  the  garage.  A 
strainer  should  also  be  installed  >n  the  feed  pipe  if 
there  is  none  on  the  car;  and  sediment  should  l>c 
removed  once  a  month. 

The  entire  electric  system  must  be  watched  and  the 
connections  kept  tight.  A  loose  or  grounded  wire 
may  start  a  fire.  When  cleaning  the  engine  with  a 
brush,  use  one  with  no  metal  parts;  a  short  circuit 
caused  by  the  metal  on  the  brush  may  ignite  the 
gasoline  used  in  cleaning. 

Should  a  fire  start  in  the  carburetor,  shut  off  the 
gasoline  and  start  the  engine,  as  racing  it  will  soon 
draw  all  the  gasoline  from  the  carburetor.  Sand  can 
K-  thrown  at  the  base  of  the  flame,  and  when  using 
the  extinguisher,  squirt  it  through  the  radiator  with- 
out raising  the  hood.  ' 
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ELIMINATION  OF  GERMS  FROM  DAIRY  UTENSILS 

Solution  of  the  Problem  of  Producing  Milk  Products  with  Low  Germ 
Content  Lies  Largely  Within  the  Province  of  the  Plant  Operator 
By  M.  J.  Pruch*  and  H.  A.  Harding 

Of  th€  Unr»»r.rtr  of  tHinoti 
Abstract   or  Bulletin    No.   210  of  that  ttation 


livery  milk  producer  is  financially  interested  in 
seeing  that  the  market  is  supplied  with  good  milk  be- 
cause a  supply  of  good  milk  will  tend  to  increase  the 
demand. 

Milk  to  he  good  must  he  rich,  safe,  clean.  an<l 
sweet.  Of  these  iour  attributes,  keeping  quality,  or 
the  ability  to  remain  sweet,  is  the  mo-,t  difficult  to 
protect  successfully  during  the  production  and  de- 
livery of  the  milk. 

If  it  were  not  for  the  action  of  germ  life,  milk 
would  remain  sweet  indefinitely.  However,  every 
time  milk  is  exposed  to  dust,  or  is  changed  from  one 
container  to  another,  it  receives  germ  life.  This 
germ  life  living  and  growing  in  the  milk  breaks  the 
milk  sugar  into  acid  and  sours  the  milk  According- 
ly the  first  step  toward  keeping  milk  sweet  is  to  re- 
duce as  far  as  practicable  the  number  of  germs  which 
get  into  it. 

The  number  of  germs  which  get  into  milk  under  or- 
dinary dairy  conditions  is  surprisingly  large.  The  ob- 
servations which  have  been  made  at  various  points 
throughout  the  country  indicate  that  before  it  reaches 
the  shipping  station  or  bottling  plant  each  cubic  cen- 
timeter of  milk  (about  20  drops)  has  been  seeded 
with  at  least  50,000  bacteria.  In  some  cases  this 
seeding  amounts  to  more  than  1,000,000  bacteria  per 
cubic  centimeter  (cc).  Moreover,  if  the  milk  is  not 
held  at  or  near  50  deg.  F.  these  germs  begin  to  grow 
within  a  few  hours  and  the  numbers  present  increase 
rapidly. 

The  character  and  condition  of  the  barn  were 
earlier  believed  to  be  mainly  responsible  for  the  in- 
troduction into  the  milk  of  the  large  numbers  of 
bacteria  found  in  it.  This  belief  found  expression 
quite  frequently  in  summary  orders  from  health  de- 
partments to  milk  producers  either  to  provide  better 
barns  or  quit  furnishing  milk  for  the  municipal 
supply. 

In  Bulletin  199  of  this  station  arc  presented  the 
results  of  an  extended  study  of  the  influence  of 
different  barn  conditions  upon  the  germ  content  of 
the  milk  produced  in  them.  These  results,  which  arc 
in  close  agreement  with  studies  made  at  the  Xew 
York  Agricultural  Experiment  Station,  show  that 
the  condition  of  the  barn,  within  very  wide  limits, 
exerts  little  or  no  influence  upon  the  germ  content 
of  the  milk. 

These  studies  further  point  out  that  the  influence 
of  many  of  the  ordinary  barn  practices  upon  the 
amount  of  germ  life  in  the  milk  is  measurable,  but 
taken  all  together  they  would  account  ior  only  a 
small  fraction  of  the  germ  life  which  is  ordinarily 
seeded  into  the  milk  before  it  reaches  the  milk  plant. 

In  Bulletin  204  of  this  station  it  is  pointed  out 
that,  in  sharp  contrast  with  the  small  amount  of  germ 
life  seeded  into  the  milk  from  the  barn  and  lam 


operations,  the  utensils  arc  an  extremely  important 
source  of  this  germ  life.  .Some  cans  which  had  been 
well  washed  and  steamed  and  had  been  held  for 
twenty-four  hours  in  warm  weather  were  so  abund- 
antly supplied  with  germ  life  that,  had  they  been 
filled  with  sterile  milk,  this  milk  would  have  imme- 
diately had  a  germ  content  of  over  1,000,000  bacteria 
per  cc.  The  study  oi  a  large  number  of  such  cans 
handled  in  accord  with  present  commercial  practice 
and  examined  after  the  lapse  of  twenty-four  hours 
indicates  that  under  such  conditions  milk  cans  will 
ordinarily  add  more  than  .W.OOO  bacteria  per  cc.  when 
filled  with  milk.  Accordingly  the  main  source  of 
the  surprisingly  high  germ  content  oi  milk  as  it 
reaches  the  milk  plant  is  found,  not  in  barns  nor  in 
barn  practices,  but  in  the  utensils,  mainly  the  cans, 
in  which  the  milk  is  handled, 

Having  shown  that  the  milk  cans,  and  not  the 
barns,  are  mainly  responsible  for  the  large  amount  of 
germ  life  added  to  the  milk  at  the  farm,  the  next 
problem  was  to  find  practical  means  of  reducing  the 
germ  life  in  the  milk  cans.  Data  arc  presented  in 
Bulletin  204  which  indicate  that  the  germ  content  of 
cans  washed  at  the  milk  plant  is  progressively  re- 
duced when  the  cans  are  thoroughly  washed,  when 
they  are  rinsed  with  clean  water,  and  particularly 
when  they  are  thoroughly  steamed.  The  data  further 
show  that  the  amount  of  germ  life  in  the  cans  when 
used  later  at  the  farm  is  largely  dependent  upon  the 
presence  and  area  of  moist  surface  persisting  in  the 
interior  of  the  cans. 

These  results  suggest  that  if  the  cans  which  are 
now  washed  and  steamed  at  the  milk  plant  are  prop- 
erly dried  before  being  returned  to  the  milk  pro- 
ducer, the  germ  content  of  the  milk  later  returned 
to  the  milk  plant  in  these  same  cans  will  be  markedly 
reduced. 

W  hile  the  solution  of  the  problem  of  producing 
milk  of  a  low  germ  content  is  thus  shown  to  lie 
largely  within  the  province  of  the  milk-plant  oper- 
ator, the  fact  remains  that  under  present  conditions 
a  large  part  of  the  cans  returned  to  the  producer 
from  the  milk  plant  are  returned  in  a  moist  condi- 
tion. Accordingly  it  is  important  to  know  what  the 
milk  producer  can  do  with  these  moist,  high-Kcrm- 
content  cans  in  order  to  liost  prepare  them  for  re- 
ceiving milk.  Moreover  the  problem  of  the  most 
effective,  and  at  the  same  time  the  most  practical, 
method  of  handling  pails  and  similar  utensils  is  one 
constantly  present  on  all  farms.  Bulletin  2.M)  reports 
the  results  of  a  study  in  this  direction,  oi  which  the 
following  paragraphs  arc  a  brief  summary. 

Rinsing  is  an  important  factor  in  removing  germ 
life  The  mechanical  washing  of  pails  and  cans  on 
dairy  farms  is  Imth  simple  and  ordinarily  so  well 
done  as  to  need  little  comment.      Following  this 
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washing  there  is  much  divergence  of  practice  with 
regard  to  subsequent  rinsings  of  the  washed  utensils 
with  hot  water.  A  large  part  of  the  effect  of  such 
rinsing  upon  the  germ  life  has  been  found  to  result 
frqpi  the  mechanical  removal  of  the  germs  by  the 
rinse  water.  The  magnitude  of  this  mechanical  re- 
moval was  measured  by  experiments  reported  in  Bul- 
letin 2.W.  rinse  water  at  70  deg.  being  used.  The  re- 
sults from  such  treatment  of  a  considerable  number 
of  well-washed,  eight-gallon  cans  suggest  that  the 
treatment  is  capable  of  removing  from  a  can  more 
than  two  billion  germs. 

A  somewhat  larger  number  of  germs  was  me- 
chanically removed  by  using  warm  rinse  water  ;  but 
as  the  temperature  of  the  rinse  water  increased,  the 
measurement  of  the  germs  actually  removed  was 
complicated  by  the  destructive  action  of  the  hot  water 
upon  the  germs.  For  example,  rinsing  with  water 
at  205-208  deg.  F.  undoubtedly  removes  mechanically 
more  germs  than  a  cooler  rinse  water,  but  the  de- 
structive action  of  this  high  temperature  is  so  great 
that  the  number  of  living  germs  found  in  the  rinse 
water  rarely  exceeds  a  half-billion  per  can. 

The  killing  effect  of  hot  water  is  greatly  reduced 
by  its  rapid  cooling.  The  destructive  effect  of  hot 
rinse  water  upon  germ  life  was  found  in  these  ex- 
periments to  be  much  less  than  is  commonly  sup- 
posed, being  much  reduced  by  the  rapid  cooling  of 
the  rinse  water  through  the  transfer  of  its  heat  to 
the  utensil.  Thus,  when  an  8-gallon  can  at  72  deg.  F. 
is  rinsed  with  a  quart  of  water  at  150  deg.  F  .  the 
temperature  of  the  rinse  water  falls  about  40  deg. 
within  60  seconds.  As  the  amount  of  rinse  water 
per  can  is  increased,  the  drop  in  temperature  is  cor- 
respondingly reduced,  so  that  when  four  quarts  of 
water  at  150  deg.  F.  arc  added  to  a  can  the  temper- 
ature drops  only  about  20  degrees. 

When  boiling  water  was  applied  to  the  utensils  in 
these  experiments  the  destruction  of  germ  life  was 
pronounced,  particularly  whin  more  than  two  quarts 
of  rinse  water  was  used  per  can.  Under  such  cir- 
cumstances the  combined  effect  of  the  mechanical 
removal  ami  the  destruction  of  germ  life  was  such 
that  if  the  cans  had  been  immediately  filled  with 
>terile  milk  the  germs  remaining  in  such  scalded  cans 
would  commonly  have  increased  the  germ  content  of 
the  milk  only  about  W0  bacteria  per  cc.  Accord- 
ingly the  fairly  common  practice  of  applying  boiling 
water  to  freshly  washed  utensils  or  to  moist,  washed 
cans  returned  from  the  milk  plant  is  to  be  cmn- 
meridcd.  It  should  be  noted,  however,  that  the  inur- 
ing of  this  rinse  water  from  one  can  to  another 
greatly  reduces  the  et'fectix ene>s  of  the  practice,  lmth 
because  the  rinse  water  promptly  becomes  too  cool 
to  exert  much  killing  effect,  and  because  it  quickly 
becomes  contaminated  by  the  germ  life  which  it  me- 
chanically removes  from  the  Utensils. 

\s  a  method  of  treating  the  moist  washed  cans 
which  arri\e  at  the  farm  shortly  before  they  arc 
needed,  nothing  better  i«  available  ordinarily  than  the 
thorough  rinsing  of  the  cans  with  boiling  water. 
Howewr.  when  any  considerable  internal  is  to  elapse 
before  the  can--  are  filled  with  milk,  it  is  of  prime 
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importance  that  they  be  promptly  and  thoroughly 
dried. 

The  drying  of  cans  is  surprisingly  effective  in  re- 
ducing germ  life.  Observations  were  made  upon  the 
effect  of  inverting  washed  and  rinsed  cans  on  a  rack 
in  the  sun.  When  the  sun  was  hot  and  the  air  dry, 
the  cans  dried  quickly  and  the  germ  life  in  them  was 
promptly  reduced.  Cans  which  were  only  fairly  well 
rimed,  when  thus  dried  and  kept  dry  were  ordina- 
rily in  a  condition  to  add  not  more  than  100  bacteria 
per  cc.  to  the  milk  with  which  they  might  have  been 
rilled.  However,  during  damp  or  rainy  weather,  when 
moisture  remained  in  the  cans,  the  germ  content 
held  its  own  or  even  multiplied  considerably. 

A  further  series  of  observations  was  made  in  the 
laboratory  by  adding  to  sterile  cans  10  cc.  of  water 
from  a  vat  of  rinse  or  wash  water,  and  holding  the 
cans  for  twenty-four  hours,  one-half  of  the  cans 
with  their  covers  on  and  the  other  half  with  the 
covers  removed.  In  the  cans  on  which  the  covers 
were  retained,  the  germ  life  increased  between  20  and 
3.000  fold.  In  the  cans  from  which  the  covers  were 
removed,  and  conditions  permitted  rapid  drying,  the 
germ  content  fell  promptly,  but  when  the  drying  was 
retarded  the  amount  of  germ  life  remained  constant 
or  even  increased. 

A  further  scries  of  observations  was  made  in  the 
the  milk  plant  will  exert  a  profound  influence  upon 
the  germ  content  of  the  milk  later  returned  to  the 
plant  in  these  cans ;  but  when  the  cans  are  returned 
to  the  producer  in  moist  condition,  he  may  put  them 
into  acceptable  condition  by  thoroughly  rinsing  them 
with  boiling  water,  and  then  promptly  and  thoroughly 
drying  them  if  they  are  not  to  be  used  immediately. 


A  TALE  OF  TWO  CITIES 

By  C  W.  Esmond 

"This  place  is  not  like  a  big  cty,"  said  a  Middle- 
west  ice  cream  manufacturer  to  me  recently.  'A  on 
can't  get  them  to  use  ice  cream  in  the  winter  or  to 
use  it  for  dessert  except  on  a  few  rare  occasions, 
such  as  parties  or  weddings.  The  dealers  are  dead 
so  far  as  ice  cream  is  concerned.  They  won't  push 
it  and  you  can't  show  them,  I  know  because  I've 
been  trying  for  years." 

During  the  winter  season,  this  manufacturer  gets 
down  to  his  office  about  ten  o'clock  in  the  morning 
and  leaves  early  in  the  afternoon. 

Another  manufacturer  in  a  city  half  the  size  made 
this  statement  to  me  the  following  day: 

"Christmas  Day,  1920,  we  put  out  as  many  order' 
as  wc  did  on  July  4  of  the  preceding  summer.  It 
is  true  that  they  did  not  run  nearly  into  the  gallon- 
age  of  the  July  4  business,  but  they  constituted  a 
verv  profitable  day's  business  And  this  example  i- 
typical  of  our  winter  business.  Ten  years  ago  when 
I  started  in  here  you  couldn't  hire  people  to  eat 
ice  cream  in  the  winter  time.  Now  every  fountain 
in  town  runs  all  winter." 

This  manufacturer  gets  to  his  plant  at  8  o'clock 
in  the  morning  in  the  winter,  or  earlier  if  there  is 
occasion,  lie  is  open-minded,  alert  for  new  idea* 
and  when  he  gets  a  good  idea  he  works  it  for  all  he 
is  worth. 


Digitized  by  Google 


THE    ICE    CREAM    TRADE  JOURNAL 


ECONOMICAL  COMBUSTION  CONTROL 

Controlling  Combustion  On  Basis  of  CO2  Alone 
Falls  Far  Short  of  Attaining  Best  Possible  Results 
By  Rowland  Mother,  M.  E. 

of  lh«  Ceo.  H.  Otoon  Co..  Ntw  York.  N.  Y. 

Furnace  efficiency  should  Ike  considered  separately  temperature  and  the  volume  of  the  tluc  gases  The 
from  boiler  efficiency,  and  the  master  key  to  the  amount  of  heal  lost  in  the  form  of  chemical  encrgy 
propcr  testing  of  furnace  efficiency  is  continuous  gas  is  a  function  of  the  ticat  of  combustion  of  the  tin- 
analysis,  which  not  only  measures  the  excess  air  pres-  consumed  combustible  gases  ami  their  volume.  The 
cm  at  all  times,  but  also  promptly  detects  and  loss  oi  heat  represented  by  a  certain  percentage  of 
measures  the  presence  of  combustible  gases  in  the  iinhurncd  combustible  gases  in  the  chimney  is  much 
due  whenever  they  appear.  greater  than  the  loss  of  heat  due  to  excess  air  rep- 

Whcn  coal  is  burned  in  a  boiler  furnace  under  resented  by  an  equivalent  percentage  of  CO,, 
ordinary  conditions,  an  average  of  about  6?  per  cent.        To  completely  burn  fuel,  a  surplus  of  air  is  al- 

ot  the  heat  generated  is  used  to  make  steam,  25  per  ways  necessary  over   what   would   be  theoretically 

cent,  goes  up  the  chimney,  and  the  balance  is  lost  cyrcct.    The  amount  of  this  surplus  varies  con- 

through  radiation  and  in  the  ashes.    How  important  stantly,  depending  upon  the  many  different  factors 


it  is  to  hold  the  chimney  losses  down  to  a  minimum  that  influence  combustion.  However,  maximum  effici- 
hecomcs  evident  when  we  consider  that  every  dc-  ency  under  practical  conditions  is  attained  when  there 
crease  in  chimney  losses  results  in  a  proportionate  is  just  enough  surplus  air  to  make  complete  corn- 
saving  of  heat  available  for  steam  making.  hustion  possible,  that  is.  combustion  without  the  es- 
To  produce  steam  representing  1.000  units  of  en-  cape  of  combustible  gases  up  tiic  stack.  It  is  that 
ergy,  it  is  necessary,  on  the  65  per  cent,  efficiency  point  where  a  reduction  in  the  air  supply  results  in 
basis  above  described,  to  consume  approximately  incomplete  combustion,  and  an  increase  in  the  .  air 
1.538  units  of  energy  as  it  comes  in  the  fuel.  N'ow  supply  results  in  an  unnecessary  waste  of  energy 
suppose  the  chimney  losses  are  reduced  from  25  per  through  the  carrying  away  of  sensible  heat  by  excess 
cent,  to  15  per  cent.,  which  is  not  unusual,  and  that  volumes  of  flue  gases. 

the  10  per  cent,  thus  saved  are  turned  into  useftil        An  idea  of  the  magnitude  of  the  fuel  losses  due 

energy,  makigg  this  75  per  cent,  of  that  supplied  in  to  the  escape  up  the  stack  of  combustible  ga<es  when 

the  fuel.    Then,  to  produce  1.000  units  of  useful  en-  the  air  supply  is  insufficient  as  compared  to  the 

ergy  requires  only  1.333  units  of  energy  as  supplied  losses  due  to  the  presence  of  excess  air  may  be 

in  the  fuel.    The  difference  between  1.538  and  1.333  gained  by  a  comparison  of  the  curves  in  Figs.  1 

is  205,  and  this  is  nearly  15'.<  per  cent,  of  1,333.  the  and  2.    In  Fig  1  we  have  a  curve  showing  the  fuel 

fuel  actually  required  to  carry  the  load  under  the  losses  which  take  place  with  varying  percentages  of 

more  economical  conditions.     In  other  words,  the  CO.,  (varying  inversely  with  the  excess  air  supply  t 

saving  in  fuel  represents  15'  ..  per  cent   of  what  is  in  the  due  gases,  providing  there  are  no  cumUistiblc 

necessary  under  the  more  efficient  operating  con-  gases  present      However,  combustible  gases  (CO 

ditions.  CH4  and  H  .)  are  bound  to  Kgin  to  form  at  some 

Meat  is  lost  up  the  chimney  in  two  distinct  forms,  point  as  the  percentage  of  CO.,  is  increased  <air 

namely,  the  sensible  heat  of  the  entire  volume  of  supply  decreased)  and,  as  mentioned  before,  losses 

tlue  gases,  and  the  heat  represented  by  the  chem-  due  to  the  formation  of  these  combustible  gases  are 

ical  energy  in  unconsumed  combustible  gases.    The  far  greater  in  proportion  to  their  volume  than  loss,-- 

amount  of  the  sensible  heat  is  a  function  of  the  indicated  by  equivalent  proportions  of  CO..  This 
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is  graphically  illustrated  in  1-ig.  2.  where  the  por- 
tion CB  in  the  curve  represents  fuel  heat  losses 
that  develop  beyond  the  point  C  where  combustible 
gases  begin  to  form  as  the  percentage  of  CO.,  is 
still   further  increased  by  reducing  the  air  supply. 

The  point  C  is  the  critical  point.  It  is  the  point 
where  combustion  takes  place  with  the  greatest  econ- 
omy in  fuel  consumption.  It  varies  not  only  in  dif- 
ferent furnaces,  but  varus  constantly  in  the  same 
furnace. 

The  curves  shown  were  plotted  from  generally  ac- 
cepted average  values.  On  that  basis,  the  following 
comparisons  are  interesting.  Let  us  assume  that 
when  CO,  is  14  per  cent.,  combustion  is  taking 
place  under  conditions  of  maximum  efficiency  in  the 
furnace.  The  unavoidable  loss  under  these  con- 
ditions is  15..?  per  cent,  of  the  total  fuel  used.  Let 
us  assume  that  only  1  per  cent,  of  combustible 
gases  forms  for  every  per  cent,  increase  in  CO.,  lie- 
yond  this  point.  Taking  into  account  the  heating 
value  of  these  combustible  gases,  calculations  show- 
that  when  the  percentage  of  CO,  reaches  15,  the 
fuel  loss  is  22  per  cent.,  and  when  the  percentage  of 
CO..  has  reached  16.  the  percentage  of  fuel  loss  be- 
comes 28. 

Many  power  plant  engineers  consider  it  foolish 
to  place  much  confidence  in  CO,  readings,  and  make 
it  a  general  rule  never  to  allow"  the  CO,  present  to 
exceed  10  to  12  per  cent.  Others  put  it  as  low  as 
K  to  10  per  cent.  l'ndcr  these  conditions,  there  is 
likely  to  lie  a  great  waste  of  fuel  due  to  the  avoid- 
able escape  of  sensible  heat  up  the  chimney.  In 
contrast  with  these  there  are  authorities  who  claim 
there  is  no  danger  of  having  combustible  gases  es- 
cape unconsumed  before  CO,  reaches  a  point  above 
15  pqr  cent. 

The  fact  of  the  matter  is,  combustible  gases  may 
appear  with  any  percentage  of  CO,,  and  depending 
on  CO.,  records  alone  is  therefore  decidedly  mis- 
leading" and  illusory.  It  is  quite  possible  to  have 
large  volumes  of  combustible  gases,  (CO„,  CH4  and 
1 L )  present  simultaneously  with  a  low  percentage 
of  CO,  as  well  as  a  high  percentage  of  CO,.  For 
example,  if  the  fire  in  one  part  of  the  furnace  is 
very  thick  or  dirty,  CO  would  Ik-  generated  in  that 
part  and  escape  unbumed  because  not  enough  air 
would  be  going  through.  If.  at  the  same  time, 
there  is  an  air  hole  in  another  part,  air  would  rush 
through  there  unused,  l'ndcr  these  conditions  CO 
would  be  found  present  at  the  same  time  that  the 
record  would  indicate  excrss  air  by  a  low  CO., 
reading. 

The  percentage  of  CO,  for  economical  combustion 
may  vary  considerably  from  time  to  time  in  the 
same  furnace  with  the  rate  of  combustion,  method 
of  firing,  thickness  of  the  fire  bed.  distribution  and 
character  of  the  fuel,  draft,  formation  of  ashes,  dirt 
and  clinkers,  and  many  other  influences  which  are 
subject  to  irregular  variations,  and  which  have  a 
decided  effect  upon  the  completeness  and  efficiency 
of  combustion  with  any  given  air  supply 

Cutierally  speaking,  low  CO,  indicates  execs*  air, 
but  may  also  indicate  that  the  air  is  poorly  mixed, 
giving  rise  to  a  simultaneous  formation  of  CO.  It 


is  therefore  not  desirable  to  attempt  to  secure  a 
high  percentage  of  CO,  by  cutting  down  the  draft 
alone.  A  higlt  percentage  of  CO^  can  be  obtained 
with  practically  any  draft,  so  long  as  it  has  the 
proper  relation  to  the  fuel  l>cd  resistance. 

On  the  other  hand,  the  losses  due  to  the  forma- 
tion of  combustible  gases  which  are  allowed  to  es- 
cape up  the  chimney  without  being  burned  arc  fre- 
i|Hcntly  much  greater  than  the  losses  due  to  excess 
volumes  of  air,  because  it  is  quite  possible  to  reach 
a  very  high  percentage  of  CO,  while  simultaneously 
producing  large  volumes  of  combustible  gases  (CO. 
Cll4  and  H„>. 

Insufficient  air  supply  is  the  most  general  cause 
of  the  presence  of  CO  in  the  stack.  CO  may,  how- 
ever, lie  present  due  to  poor  design  of  the  furnaces, 
improper  methods  of  tiring,  the  coal  being  of  a 
character  not  adapted  to  the  equipment  with  which 
it  is  burned,  poor  mixing  of  the  combustible  gases 
with  the  air  and  low  furnace  temperature,  which 
causes  gases  to  be  cooled  below  the  ignition  point 
before  combustion  is  complete. 

Occasional  snap  tests  for  CO  with  hand  instru- 
ments to  check  up  the  CO,  recorder  have  therefore 
proven  entirely  deficient  in  properly  controlling  com- 
bustion. Recording  CO,  alone  has  never,  under  any 
condition,  given  results  even  approaching  the  possi- 
bilities of  economical  combustion,  and  it  is  positively 
known  that  the  maximum,  economy  in  fuel  consump- 
tion caiuiot  be  realized  by  any  of  the  old  fashioned 
methods. 

The  oxygen  used  in  the  process  of  combustion  in 
a  furnace  comes  from  two  sources,  namely,  the  pri- 
mary and  the  secondary  air  supply.  The  primary  air 
supply  is  that  which  flows  through  the  combustible 
material  in  the  tire  lied.  The  secondary  air  supply 
is  that  which  is  admitted  to  the  combustion  chamber 
above  the  fire  through  holes  iti  the  fire  bed.  the  fire 
floors,  through  leaks  in  the  boiler  settings,  etc.  It 
supplies  the  free  oxygen  necessary  to  oxidize  the 
combustible  gases  generated  in  the  fire  bed. 

The  Bureau  of  Mines  has  conducted  exhaustive 
experiments  to  determine  what  actually  happens  when 
coal  is  burned  in  a  furnace.  It  was  discovered  with 
one  fuel,  that  when  the  fuel  bed  is  over  4  inches 
thick,  and  free  from  air  holes,  a  furnace  without 
secondary  air  acts  very  much  like  a  gas  producer. 
In  a  fuel  bed  12  inches  thick,  where  no  secondary 
air  was  supplied,  practically  all  the  oxygen  was 
consumed  4:  ±  inches  from  the  bottom  of  the  fire. 
At  this  point  CO,  reached  14  per  cent,  and  com- 
bustible gases  registered  10  per  cent.  About  26 
per  cent,  of  the  gases  leaving  the  top  of  the  fire 
were  combustible  gases,  while  the  percentage  of  CO, 
was  reduced  to  7.  Lc  Chatelicr  states  that  CO. 
generally  reaches  a  maximum  at  a  height  in  the 
fuel  bed  ten  times  the  diameter  of  the  coal  pieces. 
From  this  point  on  reduction  of  CO,  takes  place. 

The  combustion  of  coal  in  an  ordinary  boiler  fur- 
nace thus  takes  place  in  two  stages.  In  the  first 
stage,  the  fuel  lied  acts  as  a  gas  producer,  producing 
CO  and  other  combustible  gases  in  large  volumes. 
In  the  second  stage,  these  combustible  gases  are 
mixed  with  the  secondary  air  and  the  carbon  in  the 
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CO  and  other  combustible  gases  is  oxidized  to  CO.,. 
and  the  hydrogen  combines  with  oxygen  to  form 
water  vapor. 

Contrary  to  the  generally  prevailing  impression, 
the  volume  of  the  secondary  air  required  to  burn 
coal  in  a  furnace  is  greater  than  the  volume  of  the 
secondary  air  required  under  ideal  conditions  would 
be  the  same  as  the  volume  of  the  primary  air.  In 
the  first  stage  of  combustion  the  reaction  would  Ik- 
2C  -f-  O,  =  2  CO.  In  the  second  stage  it  would  lie 
2  CO  O.  -  2  CO..  In  other  words,  the  volume 
of  air  required  to  convert  the  carbon  into  CO  in  the 
primary  stage  is  the  same  as  the  volume  of  air  re- 
quired to  burn  the  CO  into  CO.,  in  the  secondary 
stage.  However,  there  arc  other  gases  than  CO 
which  come  off  in  the  first  stage  of  burning  coal. 
To  burn  these  additional  gases,  secondary  air  is 
required.  Inefficient  mixing  of  the  combustible 
gases  in  the  combustion  chamber  with  the  secondary 
air  supply  gives  rise  to  still  further  demands  for 
excess  secondary  air,  that  complete  combustion  may 
take  place.  How  much  secondary  air  is  required 
depends  on  the  furnace  design,  kind  of  stoker,  method 
of  firing,  kind  of  fuel,  etc. 

Xobody  can  tell  anything  about  the  volume  of  the 
secondary  air,  where  it  all  comes  from,  how  much 
enters  through  the  various  known  channels,  or  what 
its  proportion  to  the  total  air  supply  is.  It  is  gener- 
ally recognized,  however,  that  the  one  safe  rule  is 
to  keep  it  at  the  least  possible  minimum  necessary 
to  insure  complete  combustion  of  combustible  gases. 
This  can  only  be  done  by  a  constant  watch  for  the 
appearance  of  combustible  gases  in  the  flue,  while 
holding  the  percentage  of  COn  at  the  maximum 
point  which  can  be  maintained  without  the  appear- 
ance of  such  combustible  gases. 

Holes,  ashes,  clinkers,  or  dirt  in  the  fire,  thickness 
of  the  fuel  bed,  draft,  length  of  time  of  opening  of 
fire  doors  and  regulation  of  dampers — all  cause  wide 
and  irregular  fluctuations  in  the  amount  of  second- 
ary air  admitted.  While  the  amount  of  this  second- 
ary air  has  such  a  decided  and  important  effect  on 
the  economical  combustion  of  the  combustible  gases 
which  are  formed  in  the  fire  bed.  it  is  a  most  be- 
wildering and  hopeless  task  for  the  fireman  to  at- 
tempt  to  control  it  scientifically,  or  tn  form  any  con- 
clusions, or  to  make  estimates  based  on  direct  ob- 
servation regarding  the  proportion  or  amounts  of 
this  secondary  air  entering  at  any  time,  To  achieve 
efficient  furnace  results,  some  clear,  simple  means 
should  therefore  be  provided  for  telling  him  just 
how  much  excess  air  is  present  at  all  times,  and  to 
give  him  prompt  warning  of  the  appearance  of  com- 
bustible gases  in  the  chimney.  Such  means  act  as 
a  guide  for  the  fireman,  enabling  him  to  intelligently 
regulate  his  fires  and  to  manipulate  to  the  licst  ad- 
vantage the  controllable  elements  which  determine 
the  admission  of  excess  air  to  the  combustion 
chaml  >er. 

The  l*est  method  of  firing  a  particular  furnace, 
and  regulating  the  air  draft  and  dampers,  can  only 
be  determined  by  trying  various  ways  and  means 
and  carefully  watching  the  results  recorded  from 
the  analysis  and  recording  of  both  CO,  and  com- 


bustible gases.  Only  through  Mich  a  procedure  can 
the  fireman  learn  by  experience  what  must  be  done, 
and  what  must  be  avoided  to  give  the  maximum 
percentage  of  CO„  at  all  times  without  the  loss  of 
combustible  gases  up  the  Hue.  Without  such  a  con- 
tainuous  and  complete  record  of  both  CO,  and  com- 
bustible gases,  or  with  a  record  of  CO,  only,  he  is 
working  blindly  in  the  dark,  and  can  tell  nothing 
about  the  results  of  his  various  efforts  towards  at- 
taining higher  combustion  efficiency. 

Correct  mixing  of  the  air  and  the  volatile  com- 
bustible products  of  the  furnace  is  a  matter  of 
greatest  importance,  and  represents  one  of  the  most 
difficult  problems  of  design  the  combustion  engineer 
has  to  contend  with  in  his  efforts  to  cut  down  the 
amount  of  excess  air  necessary  to  insure  complete 
combustion,  and  to  reduce  the  possibilities  of  having 
unconsumed  combustible  gases  escape  up  the  chim- 
ney. ,  Stratification,  having  the  process  of  mixing  take 
place  too  slowly,  or  premature  cooling  of  the  mixture 
below  the  ignition  point    all  lead  to  waste. 

How  nearly  combustion  in  practice  can  reach  the 
ideal  is  well  represented  in  certain  boiler  plants  where 
blast  furnace  gas  is  the  fuel.  By  means  of  a  mul- 
tiplicity of  interspersed  small  air  and  gas  orifices 
such  a  thorough,  intimate  mixture  of  the  fuel  and  air 
is  obtained  that  the  percentage  of  excess  air  neces- 
sary to  insure  complete  combustion  has  been  prac- 
tically reduced  to  zero.  On  the  other  hand,  it  is  not 
at  all  uncommon  to  find  in  small  coal  burning  boiler 
plants  where  hand  firing  is  used,  that  the  CO,  in  the 
flue  gas  analysis  registers  as  low  as  4  per  cent.,  show- 
ing the  presence  of  420  per  cent,  excess  air. 

In  a  paper  by  Ambrose  X.  Dichl  on  "Modern 
Methods  of  Hunting  Blast  Furnace  Gas  Under  Stoves 
and  Boilers,"  the  following  statement  appears:  "In 
view  of  the  fact  that  1  per  cent,  of  CO  in  (Jue  gas 
containing  18  per  cent,  of  CO„,  adds  approximately 
6.5  per  cent,  to  the  losses,  and  a  proportionate  larger 
amount  in  more  dilute  gases,  it  becomes  apparent  that 
a  high  degree  of  accuracy  in  the  CO  determination 
is  very  desirable.  For  this  reason,  efficiencies  based 
on  analyses  of  a  CO.  recorder  arc  not  dependable," 
He  states  further  that  constant  gas -analysis  and  in- 
telligent supervision  are  the  principal  factors  in  ob- 
taining continuous  good  efficiency  and  control  w  ithout 
changes  in  equipment.  Similar  statements  hold  good 
where  coal  is  the  fuel. 

Only  by  continuously  recording  the  percentage  of 
CO,  as  an  indicator  of  the  amount  of  excess  air 
present,  and  also  detecting  and  clearly  recording  the 
presence  of  combustible  gases  (CO.  CH4  and  H. 
immediately  tiny  are  present,  can  effective  combus- 
tion control  tie  established.  Ry  no  other  means  is 
it  possible  to  avoid  unnecessary  loss  at  all  times  in 
the  combustion  of  fuel,  cither  due  to  an  excess  sup- 
ply of  air  or  through  the  loss  of  combustible  gases 
up  the  chimney. 

Graphic  records  of  such  a  combination  of  simul- 
taneous gas  analyses,  considered  in  conjunction  with 
other  records  and  the  various  functions  in  boiler 
room  operation,  not  only  point  the  way  toward  im- 
proving combustion  in  a  given  furnace,  but  are  also 
an  indispensable  guide  when,  to  improve  combus- 
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tion,  alterations  or  reconstructon  of  a  furnace  are 
considered.  At  such  times,  the  urate,  combustion 
space,  baffles,  arches,  wing  walls,  dampers,  settings, 
chimney  or  mechanical  draft,  etc..  all  come  under 
consideration.  Recently  an  instrument  has  been  per- 
fected and  placed  on  the  market,  which  not  only 
accurately  analyzes  and  records  the  percentiles  of 
CO,  present  at  all  times  in  tlue  gases,  but  also 
promptly  detects  and  clearly  records  on  one  and 
the  same  chart  the  presence  and  the  approximate 
proportion  of  combustible  gases  whenever  they  ap- 
pear. 


SUGAR  MARKET  REPORT 

The  following  report  of  the  raw  and  refined  sugar 
market  was  issued  under  date  of  March  8  by  Lam- 
born  &  Co..  New  York.  X.  Y. : 

1 ; tVicial  announcement  has  been  made  to  the  effect 
that  the  Cuban  Sugar  Finance  Committee  had  con- 
summated sales  of  Cuban  raw  sugars  at  the  5c  cost 
ami  freight  basis  which  is  equivalent  to  0.02c  duty 
paid.  Although  no  official  announcement  has  been 
made  to  that  effect,  it  is  rumored  that  local  rentiers 
have  made  moderate  purchases  at  this  basts  and 
the  largest  local  refining  interest  is  understood  to 
have  absorbed  all  offerings  of  Porto  Kican  sugars 
that  wi  re  available  at  5.%c  CI  I-'.  Offerings  through 
the  Sugar  Finance  Committee  at  5c  cost  and  freight 
are  understood  to  be  only  moderate. 

Simultaneously  with  the  announcement  of  sales 
at  5c.  it  became  practically  impossible  to  purchase 
refined  sugar,  B.  II.  Ilowell.  Son  kV  Co..  advanced 
their  quotation  to  Sc.  which  was  immediately  fol- 
lowed by  the  Colonial,  Pennsylvania  and  McCahan. 
other  refiners  remaining  practically  withdrawn  from 
the  market,  with  sugar  no  longer  procurable  at  the 
7.75c  basis.  Ilowell,  it  is  understood,  are  from 
two  to  three  weeks  backward  with  deliveries,  while 
the  Pennsylvania  are  offering  only  for  shipment  dur- 
ing first  half  of  April.  McCahan  are  understood  to 
lie  accepting  no  business  even  at  the  He  basis.  The 
positioif  of  refiners  as  regards  shipments  is  indica- 
tive of  continued  delay  in  securing  supplies  and 
even  should  other  refiners  re-enter  the  market  at 
the  Sc  basis,  there  is  little  likelihood  of  the  trade 
being  able  to  secure  much,  if  any,  sugar  for  prompt 
shipment  at  that  basis. 

It  is  very  interesting  to  note  that  the  Cuban 
statistics  show  a  rather  liberal  movement  of  Cuban 
sugar  to  countries  other  than  the  United  States. 
According  to  (Itnna  24.000  tons  were  shipped  to 
Furope  last  week,  2.000  tons  to  Canada  and  12,000 
tons  to  Japan.  During  the  past  few  weeks  several 
cargoes  of  Cuban  sugar  have  gone  to  the  Far  F.ast 
and  further  shipments  are  expected. 

DEVELOPING  TRUE  CITIZENSHIP 

"Only  by  thorough-going  public  education  can  true 
citizenship  be  developed,"  declared  Congressman 
Simeon  D.  Fees  of  Ohio,  at  the  recent  banquet  of  the 
American  Citizenship  League,  at  Salt  Lake  City, 
Utah. 

The  Congressman  continued  : 

Citizenship  is  not  a  thing  that  can  be  made  by 
law.  Men  can  not  be  legislated  into  patriotic  Ameri- 
can citizens.  They  must  be  educated  for  citizenship. 
In  this  process  of  American  education  there  must 
be  two  objectives.  \\  e  must  teach  the  perpetuation 
of  the  republican  form  of  government  as  prescribed 
by  the  Constitution.  We  must  also  preserve  Ameri- 
can liberties  as  guaranteed  in  our  Bill  of  Rights. 
Alexander  Hamilton  represented  the  leader  who  stood 
squarely  for  the  preservation  of  the  fundamentals  of 


government.  Thomas  Jefferson  was  the  conspicuous 
leader  in  our  national  life  who  stood  for  the  preser- 
vation of  liberty.  Both  were  right.  We  must 
hold  fast  to  the  fundamentals  while  we  preserve  our 
liberties.  While  on  the  one  hand  we  are  guaranteed 
liberties  we  are  under  obligations  to  respect  law  and 
government  on  the  other. 

The  foreigner  who  comes  to  this  country  and  who 
remains  here  for  any  length  of  time,  refusing  to  be- 
come a  citizen,  should  be  deported  if  he  becomes  a 
menace  to  free  government.  This  government  is 
made  primarily  to  protect  the  rights  and  liberties 
oi  its  citizens  and  not  to  protect  the  rights  and  liber- 
ties of  those  who  refuse  to  become  citizens. 

Of  course,  we  can  not  deport  rebellious  citizens. 
We  can  educate  them  to  higher  appreciation  of  a 
respect  for  law  and  government  while  guaranteeing 
them  their  rights  under  our  famous  charter  of  liber- 
ties. Only  by  a  thorough-going  well-worked-out  sys- 
tem of  public  education  can  we  develop  true  citizen- 
ship with  respect  for  law  and  with  a  jealous  regard 
for  the  rights  of  others  as  guaranteed  by  the  Con- 
stitution. 

The  big  question  in  education,  therefore,  is  to  find 
the  way  by  which  we  can  preserve  the  fundamentals 
of  law  and  government  while  guaranteeing  to  each 
one  the  liberty  he  should  enjoy.  Xot  by  law  but  by 
education  can  we  establish  American  citizenship 
based  upon  the  solid  foundation  advocated  bv  Hamil- 
ton and  the  rights  ami  liberties  set  forth  by  Jefferson. 


GOOD  BRAKES  ARE  NECESSARY 

H.  C.  Brokaw,  supervisor  of  the  Motor  School  ui 
the  West  Side  Y.  M  C.  A..  New  York.  X.  Y..  in  a 
lecture,  declares  that  no  matter  how  good  the  engine 
on  a  car  is,  if  the  brakes  are  poor  the  car  is  lwund 
to  get  into  difficulties. 

Kach  car  is  provided  with  two  sets  of  brakes,  the 
emergency  and  the  running  or  service  brake.  He 
explains  in  detail  the  uses  and  abuses  of  the  two 
brakes  and  what  effect  good  and  bad  brakes  have  on 
the  machinery  of  the  car  and  the  roads  over  which 
the  car  runs. 

He  declares  that  both  brakes  must  be  kept  in  such 
condition  that  either  will  stop  the  car  at  a  moment's 
notice. 

On  long  hills  a  driver  should  alternate  his  brakes 
so  that^ine  will  not  overheat  and  wear  out  the  brake 
lining.  A  smoking  running  brake  is  a  sure  sign  that 
the  emergency  ought  to  be  used  and  vice  versa. 

Oil  sometimes  interferes  with  the  proper  function- 
ing of  the  brake  and  this  according  to  Mr.  Brokaw 
is  due  to  putting  too  much  oil  in  the  differential  case 
or  using  too  light  an  oil.  The  oil  works  from  the 
case  through  the  axle  housing  and  on  to  the  brake 
causing  the  latter  to  slip.  Because  of  these  probable 
results  lubrication  is  undesirable  in  this  part  of  the 
car.  But  every  other  place  on  the  brakes  and  linkage 
where  there  is  motion  should  be  lubricated  regularly 
and  kept  clean. 

He  gives  the  following  rules  for  keeping  the 
brakes  in  good  condition  : 

Keep  the  linkage  clean  and  well  oiled,  the  linings 
renewed  and  inspected.  This  is  important  in  city 
driving  because  of  the  frequent  and  sudden  stops 
due  to  traffic  conditions. 


Overheating  is  often  chargeable  to  improper  driv- 
ing—using the  low  gear  too  long  when  the  car 
should  be  running  in  high.— Motor  Life. 
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ARTISTIC  SIDE  OF  ICE  CREAM  NEGLECTED 

A  Few  Suggestions  Regarding  the  Artistic 
Presentation  of  Ice  Cream  To  the  Trade 

By  Jaoquclya  Martin 

Oi  Spokane,  Wuh. 

Prom  an  address  delivered  at  the  annual  convention 
o(  the  Pacific  Ice  Cream  Manufacturers  Association 


It  is  known  throughout  the  world  what  a  strong, 
tall  race  of  people  the  Americans  are.  Just  why  is 
it  so?  Why,  it  is  due  simply  to  the  fact  that  we 
are  one  of  the  milk  consuming  nations.  In  milk 
are  found  a  number  of  different  substances,  but 
the  main  and  most  important  ones  are  numbers  1 
and  2  of  the  unknown  substances.  The  chemists 
have  proven  that  it  is  these  two  substances  that 
make  us  grow.  There  are  some  nations  which  art- 
known  as  non-milk  consuming  races.  These  arc, 
chiefly,  the  Japanese,  the  Chinese,  the  Malays,  and 
the  people  of  Dutch  Africa.  If  you  have  ever  paid 
any  particular  attention,  you  have  found  out  that 
they  are  all  small  in  stature,  light  in  weight,  and 
very  tiny  in  build.  This  is  due  to  the  fact  that  they 
do  not  drink  milk. 

However,  a  great  many  people  do  not  drink  milk, 
but  they  do  eat  ice  cream.  By  eating  ice  cream, 
they  obtain  the  amount  of  milk  which  they  require. 
There  are  a  lot  of  little  children  who  simply  can- 
not be  forced  to  drink  milk,  but  will  gorge  ice  cream 
at  every  chance  they  get.  This  is  just  as  well  for 
them,  if  not  better,  because  ice  cream  contains  a 
great  many  substances  that  milk  does  not. 

Recently  a  very  prominent  dairy  man  of  Fort- 
low  was  sickly  and  very  tiny  at  birth.  Six  months 
land  was  blessed  with  a  baby  tioy.  The  little  fel- 
afterwards  he  weighed  two  pounds  less  than  when 
he  was  born.  All  the  baby  specialists  in  Portland 
were  consulted,  but  they  all  seemed  to  be  at  a  loss 
to  know  just  what  to  do.  Finally,  a  noted  specialist 
from  the  East  was  called  in,  and  he  also  seemed 
to  Ik  at  a  loss.  The  father,  then,  in  desperation 
suggested,  "Feed  the  child  ice  cream."  The  doctor, 
then,  as  a  last  resort,  consented,  and  said  to  give 
him  one  teaspoonful  of  ice  cream  a  day.  The 
father  did  as  directed,  and  at  the  end  of  three  weeks 
the  child  had  gained  two  pounds.  Gradually  the 
amount  of  ice  cream  was  increased,  until  it  got  to 
be  six  tablespoon fuls  of  ice  cream  a  day.  Now  that 
boy  is  a  sturdy,  large,  unusually  healthy  child  of 
four  years. 

This  case  received  a  great  deal  of  comment  among 
the  physicians  in  Portland,  and  not  long  since  one 
of  the  physicians  came  up  to  the  father  and  told 
him  of  a  laboring  man  who  had  an  anemic  baby, 
and  he  said  he  believed  that  the  only  savior  of 
this  child  would  be  an  ice  cream  diet.  He  said 
that  the  family  were  too  poor  to  afford  it.  This 
generous  man,  then,  thanking  God  for  the  saving 
of  his  son's  life,  offered  to  send  it  to  them  free  of 
charge.  Today,  this  baby,  also,  is  an  unusually 
large  child. 

At  the  present  time,  one  liahy  specialist  in  Port- 
land alone  has  over  forty  children  on  this  ice  cream 

rlift. 


No  doubt  I  have  conveyed  to  many  of  you  a 
thought  of  the  numerous  avenues  for  the  uses  of 
ice  cream,  and  another  thought  that  I  wish  to  con- 
vey to  you  is  the  artistic  avenue. 

A  great  deal  of  attention  is  given  to  the  chemi- 
cal side  of  ice  cream,  but  I  am  afraid  too  tittle 
attention  is  given  to  the  artistic  presentation  of 
ice  cream.  There  really  are  so  very  many  oppor- 
tunities for  the  touch  of  artistry  in  the  making  of 
ice  cream. 

I  feel  sure  that  all  of  you  gentlemen  have  expe- 
rienced that  tired  feeling  if  you  arc  continually 
brought  in  contact  with  a  certain  person,  at  a  cer- 
tain place,  certain  kinds  of  food,  in  eating  your 
food.  Now,  it  is  just  the  same  way  with  people 
who  eat  a  dish  of  ice  cream  a  day.  Recently,  they 
have  lieen  pushing  the  sales  of  ice  cream  to  the  chil- 
dren in  the  schools,  and  I  know  from  experience 
that  over  ninety  per  cent,  of  the  pupils  at  my  school 
eat  one  dish,  and  more  often  two  dishes,  of  ice 
cream  each  noon.  Now,  this  soon  becomes  a  little 
monotonous  if  you  arc  served  with  the  same  kind 
of  ice  cream  day  in  and  day  out.  How  much  these 
school  children  appreciate  a  novelty  in  even  the  color 
scheme  of  ice  cream  is  almost  inexpressible. 

It  seems  to  me  that  the  manufacturers  have 
fallen  into  a  rut.  as  far  as  the  artistry  of  ice  cream 
is  concerned.  The  old  flavors,  strawberry,  vanilla 
and  chocolate,  continually  face  one  on  every  foun- 
tain menu.  Of  course,  fancy  ice  creams  are  made 
upon  special  orders,  but  these  are  all  too  few.  Now, 
with  very  little  effort  and  additional  expense  on 
the  part  of  the  manufacturers,  new  color  schemes 
could  be  introduced.  Why,  there  is  a  never-ending 
variety  and  opportunity,  as  far  as  color  schemes  are 
concerned. 

Then  why  not  introduce  new  flavors  and  shapes? 
In  the  line  of  ices,  one  rarely  finds  anything  other 
than  orange,  lemon  and  pineapple  ice  served.  Now. 
there  really  is  nothing  more  delicious  than  a  dish 
of  watermelon  ice,  yet  it  is  rarely  ever  served.  Why 
not  use  more  original  flavors,  such  as  peach,  and 
pear,  and  grape,  and  apricot,  and  others  ?  Put  a 
little  more  originality  into  your  ice  cream  and  ices. 
W  hat  could  be  more  enchanting  on  a  hot  day  in 
July  than  to  have  a  dish  of  cool-looking  Nile-green 
ice  cream  set  before  you  ?  Think  of  the  kick  you 
would  get  out  of  eating  loganberry  ice,  or  black- 
berry, or  currant,  or  raspberry  ices'.  All  these  ices 
are  almost  unsurpassable  when  it  comes  to  flavor 
and  color.  What  would  be  more  attractive  than 
to  have  a  beautiful  pond-lily  brought  in  for  dessert? 
Just  picture  the  green  leaves  curling  around  on  the 
plate,  with  the  beautiful  snowy-white  wax  petals 
alH.ve.  and  the  glistening  yellow  centers!    Why,  it 
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would  lie  almost  too  beautiful  to  cat.  and  yet  too 
tempting  to  resist  ! 

Then,  as  far  as  shapes  arc  concerned,  do  you 
know,  I  believe  that  if  fancy  individual  moulds 
should  make  their  appearance  in  our  school  some- 
day it  would  create  a  riot.  I- or  over  live  years, 
the  plain  hrick  ice  cream  has  made  its  appearance, 
day  in  and  day  out,  hut  I  know  that  if  individual 
moulds  were  introduced  the  pupils  would  he  only 
too  willing  to  pay  the  additional  expense  that  would 
W  necessary  to  acquire  these. 

Hut  it  is  not  in  the  schools  alone  that  individual 
and  fancy  shapes  would  lie  appreciated.  1  feel 
quite  sure  it  would  take  very  well  in  soda  fountains. 

During  a  recent  experience,  when  I  was  being 
feted  a  great  deal  by  teas,  it  began  to  be  such  an 
every  flay  occurrence  that  I  noticed  particularly  the 
ice  cream  that  was  served.  I  know  one  day  that  it 
was  with  great  glee  and  delight,  after  having  been 
seived  with  the  three  old  stand-bys  for  about  two 
weeks  iu  succession,  every  day,  that  at  one  tea  we 
were  served  ice  cream  in  the  moulds  of  beautiful 
pink  roses.  I  am  quite  sure  that  all  of  the  other 
girls  were  affected  in  the  same  manner. 

I  will  admit  your  manufacturer  has  done  a  great 
deal  when  it  comes  to  the  making  up  of  fancy  ice 
creams  on  holidays,  but  holidays  are  all  too  few 
and  far  lictwccn.  Why  not  make  them  an  every- 
day occurrence?  Of  course,  there  is  the  additional 
effort  and  expense  for  the  manufacture,  but  the 
public  would  appreciate  this  and  would  he  only  too 
willing  to  stand  the  extra  expense. 

Now,  1  am  not  going  any  further  into  the  de- 
tails of  the  matter,  but.  rather,  leave  it  to  you 
gentlemen  yourselves  to  evolve  your  own  ideas,  for. 
were  I  to  suggest  ways,  I  fear  you  would  all  adopt 
them,  and  then  the  originality  for  which  you  are 
striving  would  be  lost. 

In  conclusion,  gentlemen,  I  wish  to  state  that 
1  am  willing  to  wager  any  wager  with  any  firm 
that  the  firm  which  adopts  and  puts  iu  use  my  ideas 
at  the  end  of  the  year  will  show  the  biggest  in- 
crease in  sales. 


CARELESS  MOTOR  OPERATION 

Many  machine  operators  have  become  indifferent 
to  the  potential  danger  in  the  electric  switch  of  their 
direct-current  motor-driven  machines.  Constant 
usage  has  caused  this  indifference  and  subsequent 
injury.  They  make  it  merely  a  matter  of  routine 
to  start  the  motor  by  closing  the  switch  anil  pushing 
the  starting  lever  over  slowly  and  stopping  it  by 
opening  the  switch. 

Due  t<>  the  failure  in  many  cases  of  the  starter 
lever  to  lly  back  when  tile  motor  is  stopped,  the 
operator  gets  into  serious  trouble  if  he  follows  his 
usual  custom  of  closing  the  switch  and  incidentally 
throwing  the  line  voltage  onto  the  dead  motor 

One  manufacturer  has  overcome  this  defect  by- 
cautioning  the  operator  never  to  close  the  switch 
until  he  is  sure  that  the  starter  lever  is  back  in  place. 
Another  caution  is  never  to  leave  the  machine  when 
shutting  down  until  he  sees  the  handle  tly  back  after 
the  switch  is  opened. 


N.  DAKOTA  ICE  CREAM  MEN  MEET 

The  North  Dakota  Ice  Cream  Manufacturers  As 
sociation   met  at   Jamestown,   February  9.     K.  F 
Hridgeman.  secretary  treasurer  presided  owing  to  the 
absence  of  the  president  and  vice-president. 

I'rof.  K.  \V.  W  ashburn  opened  the  program  with  an 
address  entitled  "Quality  and  Yield."  which  was 
followed  by  a  discussion  of  the  various  phases  of 
the  ice  cream  business. 

The  afternoon  session  was  spent  in  the  various 
officials  making  reports  and  the  election  of  the  fol- 
lowing officers  for  the  coming  year:  President. 
Irank  O  Knerr.  largo;  vice-president.  II.  C. 
Schulle.  Manden;  secretary-treasurer.  O.  A.  Amund- 
son.  Jamestown. 

After  the  business  meeting  I'rof.  K.  M.  W  ashburn 
gave  his  lecture,  "Stronger  Citizens.  How  to  P.uihr 
Them,"  to  a  consolidated  meeting  of  the  ice  cream 
manufacturers  and  dairymen. 

LARGER  USE  OF  TRUCKS  URGED 

Railway  traffic  executives  in  eastern  territory  now 
have  before  their  committee  a  proposition  from  the 
transportation  committee  of  the  Federal  Highway 
Council  to  make  a  larger  use  of  the  highway  and 
motor  truck  in  the  store-door  collection  and  delivery 
of  freight. 

Numerous  meetings  of  the  Council's  committee 
have  been  held  to  determine  the  proper  policy  in  ap- 
proaching this  important  subject.  The  proposition 
now  before  railway  executives  is  the  concrete  result 
of  these  meetings. 

In  determining  the  class  of  traffic  which  would 
economicaly  come  under  the  new  plan  of  delivery. 
J.  C.  Lincoln,  traffic  manager  of  the  Merchant's  As- 
sociation, of  New  York,  has  had  eml»died  in  the 
plan  of  procedure  the  principle  that  store-door  de- 
livery should  apply  to  all  station  or  platform  delivery. 
This  would  exclude  carload  lots  delivered  to  sidings, 
but  would  include  carload  lots  handled  over  freight 
platforms  at  terminals.  In  most  smaller  cities  carload 
lots  are  seldom  handled  over  platforms,  while  at 
New  York  City  a,  larRe  portion  of  the  freight  is  so 
handled,  whether  it  is  carload  or  less  than  carload 

lot. 

A  motion  has  also  been  adopted  to  the  effect  that 
"the  committee  deems  it  most  advantageous  to  have 
store-door  delivery  a  carrier  service,  but  at  additional 
rates  not  included  iu  the  through  rates."  It  was 
brought  out  in  the  discussion  that  store-door  delivery 
tariffs  should  Ik-  published  separately,  similar  to  the 
lighterage  tariffs  of  New  York. 

Discussion  at  the  last  conference  thoroughly  es- 
tablished the  fact  that  this  proposed  service  should 
not  be  an  additional  burden  upon  the  railroads. 

I'pon  the  suggestion  of  W  illiam  J.  Pitt  of  Phila- 
delphia, the  committee  has  adopted  a  recommendation 
that  "the  carriers,  to  avoid  congestion  and  delay,  be 
urged  to  establish  and  operate,  in  all  large  cities, 
a  store-door  collection  and  delivery  system  to  I*  per- 
formed by,  or  under  the  control  of  the  carrier,  the 
carrier  to  assume  liability  for  the  safe  transfer  by 
their  representatives,  a  reasonable  charge  to  be  as- 
sessed  for  such  service." 
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A   practical   helper   for    Ice  Cream   Manufacturer!  and  a  Jersey  entitled  them  to  he  heard. 
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  lor  years  the  National  Association  of  Ice  I  ream 

Published  Monthly  by  Manufacturers  has  wisely  and  actively  opposed  the 

Tm°^nSASnu,CJeJyoSR  "f  "««ai»  in«<^"                     «hc  ^ 

  .,  .    substitutes  for  hutter  fat  for  use  in  ice  cream,  anil 

Entered  a*  second-class  matter  April  11,  1907,  at  the  potl 

oftce  at  New  York.  N.  Y..  under  the  Act  of  March  3.  1879.  among  the  National  Association's  own  definitions  of 

orriciAL  organ  or  adulterated  ice  cream  is  this      "It  it  contains  any 

Txi  National  Association  or  lea  Cream  M  anufactubbrs.  ■  ■                    .   ■  . 

T».  Association  of  la  Cam  S»rri.T  Men.  ranc,<l  "r  renovated  or  process  butler,  or  any  tat 

The  AMU.  or  Ice  Ceeam  Manufacturees  or  N.  Y.  State.  ,,r  ,„|  1>|hcr  tn;m  mj)k  f.,,  ,,r  ni|  (lf  contained  ..ggs 
The  Assn.  or  Ice  Cham  Mrss.  or  Pennsylvania. 

Tut  Indiana  Association  or  leg  Cseam  MANorAcrnaaas.  and  nuts  and  the  fat  or  oil  of  substances  used  for 

Tbi  Association  or  Ici  CaiAM  Manufacturers  or  Iowa.  .  .. 

Tme  Association  or  Ice  Cream  Manufacturers  or  Maryland,  flavoring  purposes  only 

or"ic°;  &z™zr^zv:M  «,«...     ,.,e  ^  in^ry 

Ice  Cbeam  Manufacturers'  Assn.  or  West  Virginia,  than  legalizing  the  debasement  of  ice  cream  b\  use 
Viecinia  Ice  Cbeam  Manufacturers'  Association. 

Arkansas  Association  of  Ice  Ceeam  Manufacture.!.  of  substitutes  for  butler  fat     And  if  it  was  possible 

The  Ohio  Association  or  Ice  Cream  Manufacturers.  ,      ..        .  ..         ,.   .,  . 

Minnesota  Association  or  Ice  Cream  Manufacturers.  ,or    certain  interests    to  slip  over  nu  oily  amend- 

Illinoi.  Association  or  Ice  Ceeam  MANurAcrcwRS.  mvnt  ;„  ,lu.  New  (ersev  legislature  it  is  possible  the 
North  Camuma  Ice  Ceeam  Man ufactu sees'  Association. 

Canadian  Association  or  Ics  Cebam  Manufacturers,  same  tiling  rruiy  lw  tried  elsewhere.    It  is  a  menace 

subscription  fbicb.  against  which  ice  cream  manufacturers  everywhere 

In  the  United  States                                       12.00  a  year  .      .  .  ,                   .  . 

In  Canada                                                      2.25  a  year  should  be  on  guard  constantly. 

In  other  countries   2.50  a  year 

Single  Copies                                                       20    cents  — 

Remiuance  should  be  by  check  or  draft  or  money  order.  When  pioneers  first  came  to  the  great 

made  payable  to  Thomas  D.  Cutler,  or  by  currency  in  regis-  rw«Ioo  fM<«# 

.ered  letter.    Currency  sent  in  unregistered  letter  will  be  at  ******  CJo«e     Wric:,n  (lcser,  their  cnthusiasm  no 

the  sender  *  risk.  h,  fnr  PmfH 

  ruiort-rom     d(j||M  wcn<  (o  ]ow  ebb     sjncc  {ha| 

VOL.  XVII.         NEW  YORK.  MARCH.  1921         NO  3  time,  through  the  work  of  the  American  cngineer- 

~                                                                          "  ing  profession  and  the  power  of  the  public  purse. 

Be  On              "Wl         wa,chil,K  sta,ulard  bilU  certain  P»r«*  of  ,hi*  Kreat  expanse  of  aridity  have 

in  state  legislatures  from  their  intro-  »,een  turned  into  oases. 

duction  until  they  are  passed  or  rejected  Bountiful  fields  dot  the  once  desert  plains  and 

is  emphasized  by  the  fight  the  State  Hoard  of  Health  humanity  supposedly  profits  thereby— or  will  event- 

of  New  Jersey  finds  itself  obliged  to  wage  against  ually.    How  great  the  profit  is  or  may  lie  sometime 

an  amendment  tacked  onto  its  ice  cream  standard  can  be  judged  only  by  a  deep  study  of  agricultural 

bill  and  passed  by  the  upper  branch  of  the  legisla-  economics.     For    many    of    us    it    is    a  question 

ture.  by  which  substitution  in  part  of  cocoanut  oil  whether  the  capital  and  effort  invested  in  "reclaim- 

for  hutter  fat  is  sanctioned.  ing'1  these  arid  regions  would  not  have  paid  higher 

The  State  Hoard  of  Health  is  now  opposing  the  dividends,  and  that  sooner,  if  devoted  to  making 

passage  of  the  bill  in  the  assembly,  and  in  a  state-  fertile  worn-out  and  unimproved   lands  nearer  to 

mcnt    recently    issued    charges    that    its    bill    was  our  industrial  centers. 

amended  without  its  knowledge  or  consent  for  the  This  question  may  not  interest  directly  the  avcr- 

Unefit    of   "certain    interests."     I  nfortunately    the  age  manufacturer  of  ice  cream.     Hut  a  like  ques- 

board's  statement  does  not  make  it  clear  that  the  tion  can  be  and  in  some  casts  has  lieen  raised  in 

"certain  interests''  referred  to  are  not  to  be  identi  our  industry— namely,  is  it  advisable  to  extend  busi- 

fied  as  ice  cream  manufacturers,  and   as  a   result  tiess  development  effort  far  out  into  lean  territories 

some  of  the  newspaper  comments  on  the  situation  when  right  in  the  shadow  of  the  factory  lies  fertile 

is  likely  to  hurt  the  sale  of  ice  cream  temporarily  at  undeveloped  sales  territory'' 

least.  It    is   no    more   true   that    business   is  profitable 

The  fact  is  that  it  was  the  bill  as  originally  intro-  wherever  it  can  be  found  than  that  crops  are  profit  - 

duced  that  had  the  support  of  New  Jersey  nianu  able   wherever  they    can  be  grown.     The  cost  of 

facturers  and  of  New  York  ami  Pennsylvania  maim-  developing  business  in  lean  territory    is  high,  and 

facturers;  indeed  it  was  drafted  at  a  conference  be-  it  is  coming  to   be  recognized   that   delivery  and 

tween  the  State  Hoard  of  Health  and  representative  other   service  costs  in  such  territory  constitute  a 

manufacturers  from  the  three  states,  the  New  Yorkers  heavy  drain  on  the  already  narrowed  profit  earned 

and  Pennsylvanians  having  I  icon  invited  to  partici-  in  close-in  territory. 
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STUDY  COLUMN 

The  qucationi  nerc  aaked  are  baaed  on  itatements  con- 
tained in  the  iaaue  of  laat  month.  The  reference  mar  be 
feud  in  an  article,  or  postibly  an  editorial,  but  it  ia  there. 
Can  you  aniwer  theic  question!  ? 

1.  Discuss  the  advisability  of  wholesome  manu- 
facturers of  ice  cream  delivering  small  packers  to 
retail  customers, 

2.  What  are  a  number  of  advantages  of  the  five- 
gallon  system  of  distributing  ice  cream? 

3.  Shpuld  there  be  an  additional  charge  for  re- 
icing  ? 

4.  What  is  an  effective  device  to  keep  gasoline 
clean  ? 

5.  What  is  babbitt  metal?    (Jive  its  composition. 

6.  There  arc  four  fundamental  recpiisitcs  in  a 
lining  alloy.    What  are  they? 

7.  Discuss  the  Kuropean  sugar  situation. 

8.  In  arranging  a  load  on  a  truck,  where  should 
the  heaviest  part  of  the  load  l>c  placed  ? 

9.  Discuss  the  equipment  and  ingredients  re- 
quired for  a  plant  making  from  1(X)  to  200  gallons 
a  day  in  factories  where  steam  and  refrigeration  is 
furnished. 

10.  What  is  being  done  legally  in  the  different 
states  to  better  working  conditions  of  employees? 

11.  Discuss  the  sugar  situation  in  Holland. 

12.  When  and  where  does  the  1918  Revenue  Act 
state  the  ice  cream  tax  return  shall  l>c  made? 

13.  Name  a  number  of  advantages  of  the  proposed 
undistributed  earnings  tax. 

14.  Discuss  the  l>epartment  of  Labor's  analysis  of 
the  course  of  living  costs  during  the  |>eriod  from 
June  1,  1914.  to  December  31.  1920. 

NEW  DEPARTMENT  ESTABLISHED 

Reduction  of  distribution  costs  ami  the  working 
out  of  improved  methods  of  distribution  will  !>e 
two  of  the  most  important  aims  of  the  new  De- 
partment of  Domestic  Distribution  of  the  ChamU-r 
of  Commerce  of  the  United  States  which  has  just  be- 
gun to  function. 

"'.More  practical  and  sensible  methods  by  which 
we  as  a  nation  could  distribute  our  products,  and 
help  to  bring  about  a  reduction  of  the  price  of  com- 
modities," according  to  Alvin  E.  Dodd,  manager  of 
the  new  Department,  formerly  director  of  the  Retail 
Research  Association,  of  New  York. 

While  not  prepared  to  announce  definitely  the  na- 
ture of  all  the  activities  which  the  Department  will 
undertake,  Mr.  Dodd  outlined  the  following  im- 
portant problems  which  will  1>e  taken  up: 

Establishing  an  information  service  to  answer 
questions  on  Domestic  Distribution  for  Chamber  of 
Commerce  members  and  others. 

Studying  the  activities  of  Trade  Associations  at 
present  in  the  field  of  distribution. 

Analysing  methods  of  distribution  followed  by  all 
the  important  industrial  groups  covered  by  the  De- 
partment, and  contributing  data  as  a  definite  attempt 
at  clarifvine  and  making  more  efficient  our  processes 
of  distribution. 

Co-operating  with  trade  associations  in  outlining 
educational  campaigns,  disseminating  a  Wtter  knowl- 
edge of  the  problems  and  economics  of  distribution  to 
the  general  public  and  to  those  within  the  field  of 
distribution. 


Analysing  the  requirements  of  the  distribution  field 
for  facts  and  trade  statistics  which  could  be  rea- 
sonably collected  anil  given  wide  distribution. 

Analysing  of  and  co-operating  with  schools,  col- 
leges and  universities  having  courses  in  business  ad- 
ministration, etc. 

Merchandise,  according  to  one  definition,  has  not 
l>cen  "produced"  until  it  is  in  the  hands  of  a  satisfied 
consumer.  Hut  the  Domestic  Distribution  Depart- 
ment of  the  United  States  Chamber  must  regard 
merchandise  as  having  been  "produced"  when  it  leaves 
the  factory,  ready  to  lte  shipped  to  the  joblwr.  to 
the  retailer,  or  to  the  consumer ;  in  other  words, 
when  the  merchandise  is  ready  to  go  into  a  ware- 
house or  freight  car  or  some  other  place  in  which 
it  will  be  kept  until  ready  for  distribution. 

We  may  consider,  therefore,  that  the  costs  of  dis- 
tribution arc  represented  by  the  following  items: 

( 1 )  Storage,  insurance,  interest  on  the  money, 
transportation,  and  other  charges  In-tween  the 
time  that  the  merchandise  leaves  the  factory 
and  goes  to  the  wholesaler  or  other  middleman, 
or  to  the  retailer  or  direct  to  the  consumer. 

(2)  Sales  department  of  the  manufacturer,  includ- 
ing the  cost  of  advertising. 

(3)  Profit  and  expense  added  by  the  wholesaler,  if 
there  is  one. 

(4)  Profit  and  expense  added  by  the  retailer. 
Cue  of  the  constant  purposes  of  the  Department 

of  Domestic  Distribution  will  be  toward  the  reduc- 
tion of  these  expenses,  wherever  they  are  discovered 
to  be  unnecessary,  by  the  suggestion  of  common- 
sense,  practical  methods.  It  is.  of  course,  evident 
that  these  problems  will  lie  attacked  in  a  manner  not 
to  conflict  with  or  duplicate  the  work  of  other  organi- 
zations, but  rather  in  the  spirit  of  being  of  the 
largest  possible  service. 

Already  the  new  Department  has  l>cgun  an  inquiry 
to  discover  practical  methods  by  which  the  expense 
of  doing  business  may  Ik-  reduced  so  as  to  keep 
pace  with  the  aits  in  sales  prices. 

This  inquiry  will  deal  with  the  actual  readjustments 
being  made  in  meeting  price  declines  and  will  result 
in  giving  American  business  men  a  summary  of  the 
most  practical  and  successful  plans  which  have  been 
used  to  meet  this  situation. 


CUTTING  DOWN  SPEED 

The  plant  manager  who  uses  motor  trucks  to  and 
from  the  railroad  stations  or  to  dealers  is  interested 
in  the  speed  of  these  trucks.  This  is  one  of  the 
incentives  for  his  purchasing  the  trucks. 

With  this  speed  however  he  must  see  that  his 
drivers  arc  careful,  for  speeding  will  land  them  in 
court.  Careful  driving  prolongs  the  life  of  the 
truck.  Proper  instruction  will  correct  any  of  these 
tendencies  toward  speeding  and  help  to  save  the 
wear  and  tear  on  the  truck. 

Mechanical  means  may  also  be  used  to  obtain  a 
record  of  the  actual  speed  at  which  the  truck  is  run. 
There  are  instruments  that  can  be  attached  to  the 
truck  to  give  this  information.  This  will  obviate 
any  chance  of  the  driver  thinking  he  can  fool  the 
boss. 
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QUERIES  REPLIES  COMMENTS 


Insulating  Brine  Pipes 

l'lcase  g,ive  nic  the  merits  and  advisability  c»f  placing 
the    following   matnial>   on    lirinr    pipes    as  insulation: 

Wrap  strips  of  heavy  duck  cloth  approximately  4  inches 
broad  around  the  pipe  so  as  to  have  two  thicknesses.  Tic 
securely  with  cord  and  coat  the  canvas  with  hut  pitch 
Wrap  two  thicknesses  of  roofing  paper  over  canvas,  tii- 
wilh  cord  and  coat  with  pitch.  Wrap  strips  of  duck  over 
paper,  tic  and  coat  with  pitch,  Wrap  again  with  strip*  of 
duck   in   opposite   direction,  tie  anil  cover  with  pitch. 

These  pipes  are  situated  so  that  it  it  im|>ossibIc  to  in' 
sulate  them  with  cork  covering.  We  have  something  like 
a  90  feet  (linear)  uf  pipe  carrying  brine  to  ice  cream 
freerers     Would   you   advise   insulating   aa   outlined  above? 

C.  R.  R. 

We  are  advised  by  an  engineer  thoroughly  fa- 
miliar with  insulation  problems  that  the  plan  out- 
lined in  your  letter  would  give  but  little  protection, 
and  it  is  suggested  that  if  possible,  you  treat  the 
pipes  as  follows: 

Cover  first  with  tar-paper,  next  with  1-inch  hair 
felt  securely  tied  with  cord,  then  another  wrapping 
of  paper  and  another  layer  of  the  felt.  Finish  with 
a  layer  of  paper  and  paint  it.  or  give  a  final  wrap  of 
duck  and  paint  it  for  a  better  finished  and  more 
permanent  job. 


Preparing  Cake  Chocolate  For  the  Mix 

t  an  you  tell  me  how  to  prepare  cake  chocolate  for  choco 
late  ice  cream  an  it  will  not  lump.  I  have  been  heating  in 
a  double  boiler  enough  for  a  40-gal.  batch  at  one  time,  then 
add  a  gallon  or  two  of  heated  mix  and  stir  as  thoroughly  as 
I  can.  then  add  to  healed  mix.  Occasionally  get  a  smooth 
batch  but  it  usually  comes  out  speckled  after  freezing,  but 
in  such  fine  specks  that  straining  through  cheesecloth  doesn't 
remove  them. 

I  note  in  the  August  number,  on  page  68,  under  "Pre- 
paring Gelatine  for  the  Mix,"  you  advise  mixing  the  gelatine 
with  boiling  water,  I  add  my  gelatine  to  cold  water  and 
heat  to  140  degrees,  ami  then  add  to  heated  mix.  Is  it 
preferable  to  boil  the  water? 

What  is  the  average  amount  of  sugar  used  in  commercial 
ice  cream  ? 

We  use  18  per  cent,  homo  for  cream  without  reducing. 
We  have  tried  several  rreameries  around  here  and  all  the- 
cream  has  a  musty  or  old  flavor,  sometimes  almost  rancid. 
Our  customers  kick  and  call  it  sour.  We  can't  seem  to  find 
any  sweet  cream  on  the  market.  Is  there  anything  we  can 
do  to  help  the  flavor?  Soda  doesn't  touch  it.  I  use  some- 
limes  S  ot.  of  pun  high  grade  vanilla  but  can  still  get  the 
musty  taste.  T.   if  E. 

Your  method  of  preparing  cake  chocolate  for 
your  mix  is  the  cause  of  the  speckled  condition  of 
your  ice  cream  after  freezing,  caused  by  the  adding 
of  heated  chocolate  to  your  mix.  This  defect  may  be 
overcome  by  melting  your  cake  chocolate  and  mak- 
ing a  chocolate  syrup  with  sugar  and  water,  bringing 
it  to  a  boil,  stirring  continuously,  and  then  cooling 
until  the  syrup  is  around  50  degrees  Fahrenheit. 
Then  add  this  cooled  syrup  to  your  cold  Ice  cream 
mix. 

The  method  reported  in  the  Query  and  Comment 
section  on  page  68  of  the  August  issue  of  Tiik  Ick 
Cream  Trade  Journal  has  been  found  by  a  large 
number  of  ice  cream  manufacturers  to  be  a  successful 
way  of  preparing  gelatine  for  the  mix. 

The  average  amount  of  sugar  used  in  ice  cream 
is  from  12  to  15  per  cent.  Some  manufacturers  have 
used  less  during  the  sugar  shortage  but  they  have 
found  that  less  than  12  per  cent,  docs  not  make  an 
ice  cream  that  is  sweet  enough, 

Concerning  your  poor  cream  difficulties,  the  only 
remedy  is  to  find  a  better  cream  market.  You  can- 
not make  a  good  piece  of  goods  out  of  old.  rancid 


cream.  We  believe  that  you  can  find  a  better  sweet 
cream  market,  even  though  you  arc  compelled  to  get 
it  from  a  greater  distance. 

Sandy  Ice  Cream 

We  are  having  trouble  at  different  times  with  sandy  ice 
cream.  We  make  our  own  cnnd*n«ed.  we  were  running  3-1, 
but  since  we  had  trouble  we  arc  making  2'/i-l.  Now  we 
thought  our  trouble  was  in  our  condensed,  but  could  there 
be  such  a  thing  as  gelling  sandy  cream  at  our  freezers  by 
our  man  letting  certain  batches  on  machine  too  long.  Now 
we  just  had  some  ice  cream  that  was  in  the  hardening  room 
seventeen  days.  It  was  sandy  and  was  not  fit  to  sell.  I 
don't  think  we  have  too  much  solids  in  our  mix.  We  have 
J4ri  solids.  li"„  fat  and  12%  sugar.  Would  high  acid  milk 
have  anything  to  do  with  causing  my  trouble?  \\'e  uasteui- 
ire  our  milk  in  what  siie  batches  we  want;  cool  milk  to  SO 
degrees,  then  add  our  condensed  and  the  necessary  40,.V 
cream  and  if  we  are  low  in  fat  add  so  many  |>»unds  of 
butter  to  get  our  fat  just  right,  then  bring  the  whole  amount 
up  to  130  degrees  and  run  through  the  homo  anil  coot  down 
to  40  degrees  and  hold  there  till  we  need  the  mix.  Our 
mix  weighs  8K  pounds  per  gallon  and  we  get  about  90% 
swell.    Any  information  you  can  give  us  will  be  satisfactory. 

C.  R  E. 

Where  condensed  milk,  especially  sweetened  con- 
densed. \i  used  it  is  generally  believed  that  the  sandy 
defect  in  ice  cream  is  caused  by  crystallization  of  milk 
sugar.  This  crystallization  is  caused  by  the  insolu- 
bility of  milk  sugar.  The  ratio  of  milk  sugar  to  water 
in  sweetened  condensed  milk  is  about  1 :2  while  for 
complete  solution  it  should  be  1:16. 

This  defect  does  not  always  show  in  the  condensed 
product,  but  appears  in  the  ice  cream  after  it  is  hard- 
ened. The  reason  for  this  is  that  milk  sugar  is  sol- 
uble in  6  parts  of  cold  water  and  in  2'  j  or  less  of 
boiling  water.  In  other  words,  the  colder  the  product 
1iecom.es  the  more  water  is  required  to  keep  the  milk 
sugar  from  crystallizing  out. 

We  do  not  believe  that  letting  your  cream  remain 
too  long  in  the  freezer  is  the  cause  of  your  trouble. 
However,  pasteurizing  your  whole  lwtch  at  one  time 
instead  of  pasteurizing  your  products  separately 
might  alleviate  this  trouble.  Likewise  if  your  ice 
cream  is  sold  soon  after  hardening  you  will  no  doubt 
eliminate  a  large  part  of  this  defect,  as  it  has  gener- 
ally liccn  found  that  sandincss  increases  in  direct 
proportion  to  the  age  of  the  ice  cream. 

You  state  that  your  ice  cream  contains  34','*  solids. 
\3'/r  fat  and  12',  sugar.  W  e  take  it  that  you  mean 
the  .W/'r  to  be  total  solids  which  is  not  too  high. 

It  is  generally  believed  that  condensing  high  acid 
milk  will  cause  sandincss  However/  no  evidence 
has  been  brought  forth  to  prove  this  point. 

Shrinkage  In  Ice  Cream 

We  have  had  a  great  deal  of  trouble  lately  with  our  ice 
cream  sinking  from  four  to  six  inches  in  5  gallon  can.  We 
are  nut  gelling  any  greater  percrnlagr  of  overrun  than 
proper  amount  100  per  cent,  anil  are  i.iwilr.l  In  this  sinking 
of  uc  eream.  If  you  are  able  In  enlighten  us  any  in  this 
matter  we  certainly  will  properly  appreciate  same     I).  K.  C. 

Wc  take  it  you  mean  that  the  shrinkage  of  your 
ice  cream  occurs  while  it  is  in  the  hardening  room, 
that  is,  this  trouble  is  apprehended  when  the  cans 
of  hardened  ice  cream  arc  removed  from  the  harden- 
ing rooms  for  packing 

If.  as  you  state,  your  ice  cream  contains  solids 
sufficient  to  stand  up  with  100  per  cent,  overrun,  then 
your  trouble,  no  doubt,  is  that  you  are  either  freezing 
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your  ice  cream  loo  soft  or  not  hardening  it  quick 
enough. 


VhyU  MUk  White? 

Will    V-ill      nihil,-    |i,   M|<-   »liv   !*   ln-lk    uliilf"-      I    uiinlil  like 

I"  l'«r  ymr  nlvnc  on  it  »,  luve  li.nl  *  r!i>|mi,-  ,..i  that 
sillijol  S     It.  J. 

On  the  suJij t-ct  of  the  color  of  milk.  Paul  (i.  Ileirc- 
tnan.  in  Ins  l»>ok  entitled  "Milk."  say  s  in  part 

"N'ormal  milk  i-  an  opaque  lhii<l.  ranging  in  color 
from  yellowish- white  ro  nearly  white,  the  color  dm 
partly  to  a  yellow  pigment  in  the  fat.  partly  to  the 
reflection  of  light  bv  tin  fat  globules,  ami  also  to 
the  colloidal  casein  ....  The  light  is  rellected 
by  the  globules  in  all  directions,  so  that  tile  lluul  he 

com  is  opaque  ati<l  white  The  colloidal 

casein    also   contributes    towards   tin-   capacity  ami 
whiteness  ,,f  milk.     Separator  milk,  containing  l.ut 
0  1  per  cent.  fat.  is  still  opaque  and  while,  anil  a  .> 
per  cent    solution  ol  pure  casein  in   lime  water  re 
seinhles  skimmed  milk  in  appearance " 


CORRESPONDENCE 


Telling;  Tell*  How  To  lactate  Sales 

I  ilitor  Thk  Ii  k  Cut.  v\i  Tkviik  Joi  kn  ai.  : 

I  am  glad  tn  n"tl'  tnc  many  articles  contained  in 
your  valuable  paper  and  see  how  all  agree  on  the 
food  values  in  ice  cream,  and  it  behooves  every  man 
ufacturcr  to  read  these  articles,  and  pick  out  the 
known  facts  and  adhere  as  closely  as  possible  to 
them  and  tell  the  public  (which  is  our  greatest 
asset,  the  value  of  ice  cream  as  a  daily  food.  Many 
in  the  past  have  thought  of  ice  cream  only  as  a 
luxury,  but  as  the  real  value  of  ice  cream  becomes 
known,  and  the  people  realize  it.  we  may  have  con- 
fidence that  the  sales  will  increase  many  fold. 

Starting  in  the  milk  business  in  1SS1.  when  milk 
at  five  and  six  cents  a  quart  was  considered  high, 
and  many  farmers  sold  their  milk  at  nine  to  eleven 
cents  per  gallon,  little  did  we  think  it  would  develop 
to  the  enormous  size  as  we  now  see  it  and  ln-come 
perhaps  the  greatest  and  most  beneficial  industry  in 
the  United  States. 

The  ice  cream  industry  is  only  in  its  infancy  now. 
and  as  time  goes  on,  it  is  hound  to  increase. 

Vow.  then,  it  is  up  to  us  (the  manufacturers)  to 
give  the  public  ice  cream  in  the  best  form  possible 
for  home  use.  Therefore,  the  wisest  as  well  as  (In- 
most sanitary  way  is  in  brick  form  Placing  ice 
cream  on  the  market  in  the  brick  has  many  advan- 
tages for  all  concerned. 

First,  the  manufacturer  will  hear  little  or  no  com- 
plaint about  shrinkage. 

Second,  the  dealer  can  sell  the  same  number  of 
gallons  he  buys,  and  can  let  his  small  boy  vv.it;  ■  n 
the  trade  while  be  is  doing,  something  else 

Third,  the  customer  has  the  advantage  of  not  haviuv: 
to  wait  for  someone  to  dip  out  hard  cream  when 
the  small  I  toy  can  wait  on  many  customers  in  -he 
same  time. 

We  have  tried  this  idea  for  some  time,  and  are 
convinced  the  extra  20  cents  per  gallon  for  brick  has 
been  sufficient  to  pay  all  extras  incurred  in  its  manu- 


facture and  delivery.  We  are  now  equipped  with  the 
equivalent  of  92  -40  quart  machines  at  our  main  fac- 
tory in  Cleveland,  Ohio,  perhaps  the  greatest  capac- 
ity of  any  one  plant  in  the  world  ami  ascribe  our 
success  lirst  to  quality,  then  service,  ami  the  greatest 
variety  of  fancy  center  brick  cream  in  the  world.  Our 
assortment  is  almost  unlimited  in  the  different  de- 
signs and  combinations  s,>  that  the  public  may  never 
lire  of  them,  and  these  are  made  very  easily. 

The  arrangement  we  have  permits  lis  to  make  the 
centers  for  NO  quarts  at  one  time  and  without  los, 
of  cream  or  sherbets,  which  lias  much  to  do  with 
the  cost,  beside-  the  advantage  of  always  having  an 
assortment  on  band  The  use  of  water  ices,  sherbets 
and  puddings  aKo  saves  much  butter  fat.  and  bv 
placing  these  in  the  fancy  centers  the  ices  do  not  leak 
and  run  out  as  when  we  used  to  make  brick  in 
layer  form 

Now  the  three  layer  brick  I  believe  can  be  im- 
proved on  greatly  by  bavin-  the  lines  between  the 
flavors  straight,  which  makes  the  brick  much  more 
attractive.  Many  places  I  have  visited  seem  not  to 
care  about  bow  the  brick  looks,  but  I  think  this  a 
mistake  It  can  be  easily  remedied  if  a  little  care 
is  taken. 

It  is  conceded  by  all  that  it  pays  to  advertise;  ami 
it  is  good  advertising  to  have  the  goods  reach  the 
public  in  the  best  possible  form.  Therefore  we  1k-- 
lieve  it  good  advertising  to  have  a  nice  package,  and 
to  change  the  combinations  often  with  different  de- 
signs f..r  centers.  Ilv  this  way  of  doing,  the  people 
w  ill  not  tire  of  the  ice  cream  as  a  desert  and  will  be- 
come more  readily  inclined  to  ice  cream  in  their  daily 
diet. 

We  are  now  using  a  machine  which  will  cut  quarts 
or  pints  or  slices  eight  or  ten  to  the  quart.  This  does 
away  with  much  hard  work. 

We  invite  all  manufacturers  to  visit  otir  plant  and 
see  our  arrangement  and  I  believe  all  will  profit 
greatly. 

W.  II.  Tn.i  t  sc.. 
Pres.  The  Telling- Itelle  Vernon  Co. 
Cleveland,  Ohio,  March  1. 


REPORTING  ACCIDENTS 

At  the  \\  estiiighouse  Electric  and  Manufacturing 
Company  all  small  industrial  trucks  now  have 
license  numbers.  This  is  t„  make  it  easy  to  report 
accidents. 

Formerly  serious  accidents  occurred  and  the  vic- 
tim had  trouble  in  reporting  the  truck  and  driver 
sufficiently  well  to  identity  him. 

It  also  has  an  effect  in  making  the  drivers  more 
careful  now  that  identity  is  easily  established 


Vanilla  k-aus  to  the  amount  of  1.127.065  pounds 
were  imported  into  the  I'nited  States  in  the  ten 
months  ending  with  October  This  was  an  increase 
of  55.1(00  pound,  over  the  corresponding  previous 
period. 


W  orking  for  the  best  is  better  than  hoping  for 
the  best. 
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BOOK  REVIEWS 


Audel's  Answen  On  Refrigeration 

I  he  art  of  obtaining  temperatures  above  that  uf 
tilt-  surrounding  atmosphere  is  a-  old  a>  tin-  dawn 
of  hi-tory.  hut  methods  of  keeping  temperatures  be- 
low the  surrounding  atmosphere  art'  o ituparativ cly 
modern  It  is  with  a  view  to  giving  the  student  or 
practical  man  a  comprehensiv (-  reference  In. ok  by 
which  lie  may  acquire  a  familiarity  with  the  first 
principles  of  natural  philosophy  involved  in'  tin 
processes  of  this  modem  art  that  Audil's  Answers 
on  Refrigeration"  is  published. 

Ouoting  from  the  introductory.  Gideon  Harris,  the 
author  of  this  practical  treatise  on  reirmeratum  and 
ice  making,  has  aimetl  to  make  the  work  one  of  in 
strtiction  and  reference,  not  only  detailing  the  prt  -s 
tut  statu-,  of  the  art  hut  it  has  also  been  his  aim 
to  arrange  the  sithjccts  separately  and  m  natural 
order,  like  the  successive  steps  of  a  ladder  leading 
to  a  height  from  which  could  he  viewed  the  whole 
science,  as  though  it  were  a  single  landscape. 

The  l'JJl  reprint  of  Anders  Answers  On  Re- 
frigeration" has  just  heen  issued  by  its  publishers. 
Theo.  Audet  &  Co..  72  I  if tli  Ave,.  New  York.  X.  Y 


Outline*  of  Dairy  Bacteriology 

The  eleventh  edition  of  the  "Outline  <>f  Dairy  Bat 
teriology."  which  was  published  late  in  1°J(J,  has 
been  fully  revised  and  brought  up  to  date  in  all  the 
lields  of  dairying  in  which  the  bacteria  are  important. 
The  authors  of  this  concise  manual  are  H.  I..  Russell, 
Dean  of  the  College  of  Agriculture,  University  of 
Wisconsin,  and  K.  (i.  Hastings,  Professor  of  Agricul- 
tural Bacteriology  at  the  same  University.  The 
U>ok  is  puhlished  by  the  former  at  Madison.  Wis 

•Outlines  of  Dairy  Bacteriology "  tells  in  simple 
language  the  facts  which  the  successful  operator 
must  know  and  use.  discussing  in  term*  he  can  un- 
derstand the  relation  of  bacteria,  yeasts  and  molds 
to  milk  and  its  products. 


Three  Companion  Volume* 

Three  companion  volumes  on  production,  manage- 
ment and  industrial  problems  have  recently  been  pub- 
lished by  the  A.  W.  Shaw  Company.  Chicago.  Ill, 
They  are:  "The  Management  and  the  Worker.' 
"The  Way  to  Greater  Production"  and  "Working 
Conditions,  Wages  ami  Profit  " 

The  three  volumes  are  designed  to  present  a  com- 
plete picture  of  the  common  problems  that  arise  in 
handling  human  relations  in  any  business,  large  or 
small.  The  method  of  treatment  throughout  is  the 
one  that  seems  logically  suggested  by  the  nature  of 
the  problem  itself,  the  editors  of  the  volumes  having 
gone  to  successful  managers  for  their  successful  poli- 
cies and  plans  and  as  often  as  is  consistent  with  ade- 
quate presentation  of  the  subjects,  plans  are  described 
by  the  users  themselves 

"The  Management  and  the  Worker'  is  designed 
primarily  for  those  who  face  the  problems  oi  em- 


ploye.' management.  Special  emphasis  has  been 
placed  upon  the  details  of  applying  various  plans 
and  methods  to  everyday  factory  conditions.  The 
reason  for  this  is,  according  to  its  preface,  that  the 
plan  itself,  without  the  necessary  information  to  put 
it  into  operation  is  very  often  little  short  of  no  plan 
at  all,  for  in  main  instances  the  success  of  any  plan 
depends,  to  a  large  extent,  upon  the  manner  in  which 
it  is  presented  to  the  employees  and  the  methods  by 
which  it  is  applied. 

"The  Way  to  Greater  Production"  shows  how  >i:c- 
ccssful  lal«>r  managers  have  combated  this  vexiiu 
problem.  It  points  out  specilically  how  they  have 
organized  workers  most  eliectiv  ely  ami  explains 
scores  of  ways  to  help  unskilled  and  skilled  men. 
women  and  boy  workers  to  discover  their  own 
possibilities  and  produce  more  ctticienlly. 

"Working  Conditions.  Wages  ami  Profits"  dis 
cusses  the  advantages  and  disadvantages  of  each 
wage  system:  day.  pint  rate,  bonus  and  so  forfli 
The  question  of  profit  sharing,  too.  is  analyzed  from 
the  experience  of  a  wide  number  of  concerns;  the 
reasons  for  success  as  well  as  failures  are  fully 
described.  It  shows  exactly  h"W  to  develop  team 
work,  direct  the  force  in  action,  figure  labor  costs 
more  accurately  ami  help  keep  the  force  up  to  stand- 
ard bv  better  working  conditions. 

Element!  of  Trade  Acceptance  Practice 

The  American  Acceptance  Council,  111  Broadway. 
New  York.  X.  Y.  recently  published  a  pamphlet 
which  presents  as  briefly  and  in  as  simple  words  as 
possible  the  elements  of  trade  acceptance  practice 
In  the  preparation  of.  this  booklet  care  has  been  taken 
to  avoid  technical  discussion  and  digressions  which 
might  interfere  with  a  concise  statement  of  ordinary 
and  correct  procedure  in  the  settlement  of  merchan- 
dise transactions  by  the  trade  acceptance  method. 
Xo  attempt  has  been  made  to  amplify  a  subject  which 
has  already  heen  comprehensively  treated,  but  rather 
to  restate  basic,  governing  principles  in  condensed 
and  convenient  form. 

The  author  of  "ITcmcuts  of  Trade  Acceptance 
Practice'  is  Robert  H  Bean,  executive  secretary  of 
the  Wrican  Acceptance  Council. 

TO  PREVENT  PRECIPITATION 

Many  processes  of  manufacture  call  for  passing 
liquids  through  piping,  during  which  passage  the 
liquid  has  a  tendency  to  precipitate  any  solids  it  may 
contain  and  so  allow  the  pipe  to  become  clogged 
gradually.  A  suggestion  for  overcoming  this  under 
some  conditions  may  be  found  in  the  method  em- 
ployed by  one  manufacturer  to  avoid  the  same 
precipitating  action 

In  this  case  the  pipe  is  arranged  so  as  to  revolve 
continuously  while  the  liquid  is  passing  through  1; 
It  does  not  revolve  fast,  but  the  slow  turning  about 
on  its  own  axis  serves  to  keep  any  precipitate 
stirred  up  and  tree  from  tin  in-ide  ot  'lit-  pip. 
Inasmuch  as  little  power  and  practically  no  attention 
is  required  to  revolve  it.  this  idea  may  help  some 
manager  out  of  a  difficulty. 
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NEWS  OF  ICE  CREAM  FACTORIES 

Readers  are  requested  to  send  for 
this  department  authentic  news  of  in- 
tention to  build,  improve  or  add  equip- 
ment to  plants;  changes  in  control,  and 
other  items  of  interest  about  plants  and 
the  business. 


ARKANSAS 

Camden— K.  Ford,  of  Magnolia,  plans  to  install  a 
new  plant  here  in  the  near  future.  The  factory  will 
be  located  in  the  Myar  Mock  on  W.  Washington  st. 

CALIFORNIA 

Jackson— The  Jackson  Ice  &  Bt>ttIitiR  Works  is 
installing  an  ice  cream  department  in  its  plant,  which 
it  expects  to  have  in  operation  April  1. 

Los  Angeles— The  L  J.  Christopher  Co.,  2115  S. 
Los  Angeles  St.,  is  planning  to  erect  a  three-story 
building  adjoining  its  present  plant,  which  will  be 
equipped  with  modern  ice  cream  machinery. 

San  Francisco — The  Acme  Ice  Cream  Co.  has  been 
incorporated  with  a  capital  stock  of  $1,000,000  by 
B.  M.  Gunn.  J.  C.  Hughes,  Eric  O.  Lindblom.  Julian 
R.  Brandon  and  C.  O.  Swanberg. 

DISTRICT  OF  COLUMBIA 

Washington — The  Chapin-Sacks  Corporation  re- 
cently received  a  building  permit  to  erect  an  addition 
to  its  building  at  52  M  St..  N.E.,  at  a  cost  of  $25,000. 

GEORGIA 

Brunswick— The  Glynn  Ice  Cream  Co.  has  recent- 
ly been  organized  and  has  purchased  the  Perfection 
Ice  Cream  Co.  The  plant  is  being  enlarged  to  a 
capacity  of  1,000  gallons  a  day,  adding  new  equip- 
ment including  a  10-ton  York  compressor,  25  h.p. 
motor  and  Fmcry  Thompson  motor  driven  freezer. 
The  officers  of  the  new  company  arc :  President. 
B.  J.  Ford;  vice-president,  E.  L.  Stephens  and  sec- 
treas.,  H.  Ralph  Smith. 

ILLINOIS 

Effingham — The  Smith  Ice  Cream  Co.  has  been 
organized  by  W.  T.  Smith  and  S.  L  Smith.  The 
company  has  leased  a  building  at  421  S.  Banker  St., 
which  has  been  remodeled  into  a  modern  ice  cream 
plant  with  a  daily  capacity  of  500  gallons. 

Elgin— The  1-ouis  Blum  Co.,  15  Douglas  Ave.,  re- 
cently installed  a  10-ton  vertical  single-acting  enclosed 
refrigerating  machine  and  high  side  complete. 

Litchfield— Marshall  &  Lawrence,  of  Springfield, 
plans  to  establish  an  ice  cream  plant  here. 

INDIANA 

Warsaw — Harry  Nye  has  opened  an  ice  cream 
factory  here. 

IOWA 

Newton— S.  F.  Meel  plans  to  enlarge  his  ice  cream 
plant  and  install  additional  equipment. 

Oelwein  C  A.  Fossclman  &  Co..  of  Waverly.  is 
installing  a  5-ton  Vilten  compressor  and  storage 
rooms  in  its  branch  plant  here. 

Ottumwa — Cclania  Brothers.  305  E.  Main  St.,  re- 
cently installed  a  6-ton  vertical  single-acting  belt- 
driven  enclosed  York  refrigerating  machine  and  high 
pressure  side  complete. 
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MARYLAND 

Baltimore— The  City  Dairy  Co.,  having  merged 
its  milk  business  with  the  Western  Maryland  Dairy 
has  disposed  of  the  good  will  of  its  ice  cream  busi- 
ness of  over  600,000  gallons  to  the  Hendler  Cream- 
cry  Co.  Asa  B.  Gardiner  will  continue  as  President 
of  the  Western  Maryland  Dairy.  L.  M.  Hendler, 
President  of  the  Hendler  Creamery  Co.,  states  that 
his  company  will  enlarge  its  plant  erecting  an  ad- 
dition to  accommodate  a  new  laboratory  and  addi- 
tional office  space.  The  new  laboratory  will  face 
the  street  with  a  front  of  glass  so  that  all  operations 
will  be  in  view  of  the  public.  An  additional  150 
tons  of  refrigerating  is  l>eing  installed  in  the  plant: 
also  the  company  expects  to  add  20  electric  trucks 
to  its  fleet,  six  of  which  will  be  of  5-ton  capacity 
and  the  balance  3,'i-ton  capacity. 

Baltimore— The  Crane  Ice  Cream  Co.,  of  Philadel- 
phia, has  taken  over  the  Frederick  Ice  Cream  Co., 
1224-26  Greenmount  Ave.  The  latter  firm,  after  being 
completely  re-organized,  is  now  operating  as  The 
Crane  Ice  Cream  Co.  of  Baltimore,  with  A.  H.  Baum- 
gartner  as  general  manager.  The  company  plans  to 
build  a  large  ice  cream  plant  on  a  site  to  lie  selected 
in  North  Baltimore.  It  is  expected  the  building 
operations  will  be  started  in  the  spring. 

Frederick — The  Nicodemus  Ice  Cream  Co.  has  been 
organized  by  the  Nicodemus  Brothers.  The  new 
company  is  building  and  equipping  a  large  plant  on 
E.  Patrick  St. 

MASSACHUSETTS 

Lowell— William  A.  O'Malley,  a  resident  of  Dracut, 
has  purchased  a  part  interest  hi  the  Cameron  Brothers 
Ice  Cream  Co. 

Lynn — Lynwood  Ice  Cream  Co.  has  been  incorpo- 
rated with  a  capital  stock  of  $50,000  to  manufacture 
ice  cream  for  the  wholesale  trade.  J.  Herman  Haines 
is  treasurer  and  general  manager  of  the  new  com- 
pany. 

Montello-The  Lilwrty  Ice  Cream  &  Confectionery 
Co..  685  N.  Main  St..  plans  to  install  additional 
equipment  including  a  10-ton  ice  machine. 

New  Bedford— The  Tip  Top  Ice  Cream  Co.,  1800 
Aciishnet  Ave.,  was  recently  purchased  by  Simon 
Beserosky  from  Zeol  Roy.  Albert  Rocheleau  and 
Archie  Gingras. 

North  Adams — The  Berkshire  Ice  Cream  Co.  has 
l>cen  incorporated  for  $75,000  by  Fred  M.  Hosier  of 
Albany.  N.  Y..  George  II.  Hcaly,  of  Troy,  N.  Y„  and 
Jerry  J.  Siciliano.  of  North  Adams. 

Springfield — Tait  Brothers  have  recently  completed 
the  addition  to  their  plant  and  are  installing  new 
equipment,  including  two  500-gallon  glass-lined  mix- 
ing and  pasteurizing  tanks,  also  seven  1000-gallon 
jacketed  glass-lined  ice  cream  storage  tanks  fur- 
nished by  The  Pfaudler  Co.,  Rochester,  N.  Y. 

MICHIGAN 

Dowagiac— The  Dowagiac  Ice  Cream  Co.  has  been 
incorporated  with  a  capital  stock  of  $15,000. 

MISSOURI 

St.  Louis — The  Larmorc  Ice  Cream  Co.,  3912  Eas- 
ton  Ave.,  recently  installed  a  10-ton  vertical  single- 
acting  belt-driven  enclosed  York  refrigerating  ma- 
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chine  and  high  side  complete ;  also  one  60-quart  direct 
expansion  Davis- Watkins  freezer. 

NEBRASKA 

Hastings— George  U.  Koon  and  Earle  Urucc  have 
purchased  property  at  119  Burlington  Ave.,  on  which 
they  plan  to  erect  an  ice  cream  factory. 

NEW  YORK 

Brooklyn— The  Jack  Frost  Ice  Cream  Corporation 
has  been  organized  by  F.  C.  Henry  Hesse,  Henry  L. 
Holsten  and  J.  D.  Scheffer.  The  new  company  has 
taken  over  the  plant  formerly  operated  by  S.  Lieb- 
mann's  Sons  at  Coney  Island. 

Brooklyn — The  Sachter's  Ice  Cream  Co..  30-34 
Little  Nassau  St.,  has  increased  its  capital  stock  from 
$10,000  to  $100,000. 

Brooklyn— F.  G.  Stcffins  has  installed  in  his  ice 
cream  manufactory  at  1302  Kings  Highway,  a  4-ton 
vertical  York  refrigerating  machine. 

Brooklyn— The  Pure  Cream  Products  Co  has  lieen 
incorporated  for  $3,000  to  manufacture  ice  cream  by 
Harry  Baum,  692  Stone  Ave.,  and  Benjamin  Ehrlich, 
2426  Mermaid  Ave. 

East  Patchogue — The  Smith  Ice  Cream  Co.  is  re- 
modeling its  factory  and  installing  additional  equip- 
ment, including  a  third  Emery  Thompson  vertical 
freezer,  one  150-gallon  Emery  Thompson  mixer  and 
an  8-ton  refrigerating  outfit.  A  5000-quart  capacity 
hardening  room  is  being  installed  in  the  plant. 

Grecnport — Frank  Claud io  and  Manuel  I).  Gloria 
will  establish  an  ice  cream  plant  on  Sixth  St. 

Horned — June's  Creamery  Co.  has  purchased  a 
two-story  brick  building  adjoining  its  present  plant, 
in  which  it  has  installed  an  ice  cream  plant  with  a 
daily  capacity  <>'  1.000  gallons.  New  machinery 
installed  includes  an  8-ton  horizontal  Creamery  Pack- 
age ice  machine. 

Ithaca — The  Tompkins  County  Dairymen  plan  to 
build  an  ice  cream  plant  at  a  cost  of  $100,000. 

Jamestown — The  Ix-vant  Ice  Cream  Co.  has  taken 
over  the  plant  of  the  Harris  Ice  Cream  Co.  The 
company  will  operate  in  the  Harris  plant  until  fall, 
when  it  plans  to  build  a  new  factory 

NORTH  CAROLINA 

Asheville — The  Carolina  Creamer)'  Co.  has  en- 
larged its  plant  thereby  doubling  its  capacity. 

Kinston — S.  C.  Sitterson  contemplates  installing 
hew  ice  cream  equipment. 

Raleigh — The  White  Dairy  Product.-.  Co.  lias  con- 
tracted with  the  Baltimore  Construction  &  Supply 
Co.,  Baltimore.  Md..  for  the  installation  of  a  25-ton 
Frick  enclosed  type  refrigerating  machine,  together 
with  brine  circulating  system  and  hardening  room 
piping. 

OHIO 

Bowling  Green — The  A.  E.  Hughes  Dairy  Co.  con- 
templates the  installation  of  new  equipment,  including 
two  holding  tanks. 

Bryan— The  Bryan  Ice  Cream  &  Ice  Co.  is  installing 
a  10-ton  and  a  20-ton  York  compressor  ami  has 
changed  its  distilled  water  ice  plant  into  a  motor- 
driven  raw  water  plant.  The  company  contemplates 
the  installation  of  a  mixing  tank  of  two  to  three  hun- 
dred gallon  capacity. 

Mt.  Vernon— The  Jewell  Ice  Cream  *  Milk  Co. 
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has  installed  one  12-ton  vertical  single-acting  belt- 
driven  enclosed  York  refrigerating  machine  and  high 
pressure  side  complete. 

Sandusky — Fred  A.  Martip.  ice  cream  manufac- 
turer, has  added  to  his  refrigerating  equipment  one 
8-ton  vertical  York  refrigerating  machine  and  high 
side  complete. 

Xenia— Chas.  Scott.  414  E.  Main  St.,  plans  to  in- 
stall a  cold  storage  plant  in  his  factory. 

OKLAHOMA 

Altus — The  Altus  Ice  Cream  Co.  has  added  a 
brick  addition.  50  by  140  ft.,  to  its  factory.  The  com- 
pany is  enlarging  its  refrigerating  capacity,  adding 
another  hardening  room  of  2000- gal.  capacity  and 
installing  one  46-ton  single-acting  York  refrigerat- 
ing machine,  direct  connected  to  a  Corliss  valve 
engine,  and  condensing  side,  including  flooded  at- 
mosphere ammonia  condensers,  also  a  25-ton  flooded 
freezing  and  distilling  system. 

Chickasha — The  Chickasha  Ice  Cream  Co.  has  been 
purchased  by  Ernest  L.  Lindsey  and  will  be  operated 
by  him  in  connection  with  his  Coca  Cola  bottling 
works.  The  new  company  will  l>c  known  as  the  Coca 
Cola  Bottling  &  Ice  Cream  Co.  Mr.  Lindsey  is  put- 
ting about  $10,000  worth  of  new  equipment  in  the 
ice  cream  plant  including  a  homogenizer,  two  pas- 
teurizers, an  additional  freezer  and  a  refrigerating 
machine  for  a  hardening  room. 

Hugo— The  Hugo  Ice  Cream  Co.  is  building  a  mod- 
ern plant  at  a  cost  of  $50,000.  which  will  be  equipped 
with  up-to-date  ice  cream  machinery  including  re- 
frigerating plant  for  ice  making.  E.  X.  Ward  of 
Fort  Smith.  Ark.,  is  president  of  the  company,  and 
Henry  Knox  of  this  city  is  manager. 

Xorman — The  White  Mountain  Ice  Cream  Co.  has 
been  incorporated  with  a  capital  stock  of  $15,000. 

Sapulpa — The  Sapulpa  Ice  Cream  Co.  has  bought 
a  two-story  building,  which  jt  plans  to  equip  as  an 
ice  cream  plant. 

PENNSYLVANIA 

Allcntown— Peters  &  Jacoby  Co.'s  new  ice  cream 
plant  located  at  Church  and  Maple  sts.,  is  about  ready 
for  operation.  The  new  factory  is  60  by  100  ft.  in 
size  and  three  stories  high,  and  is  equipped  with 
modern  machinery.  The  hardening  room  capacity 
of  the  new  plant  is  7.000  gallons. 

Altoona— The  Sugar  Bowl  Confectionery  and  Ice 
Cream  Co..  Messrv  Trivelas  and  Pantazes.  proprie- 
tors. 1508' ,  Eleventh  ave..  has  purchased  a  three- 
story  brick  building  at  1418  Eleventh  ave.  The  build- 
ing will  be  converted  into  a  modern  ice  cream  and 
candy  factory. 

Johnstown— The  Gallikcr  Ice  Cream  Co.,  451 
Franklin  st.,  has  been  incorporated  with  a  capital 
stock  of  $250,000. 

Xew  Castle— The  English  Ice  Cream  Co  has  »>ccn 
purchased  by  Messrs  Wilder  and  Curry,  both  of 
Xew  Castle. 

Reading — The  Fries  Ice  Cream  Co.,  136-144  Maple 
st..  is  making  extensive  additions  and  installations 
The  company  has  built  a  loading  platform  and 
drive-way  on  the  north  of  its  present  plant,  110  by 
60  ft.  In  the  former  shipping  department  a  new 
hardening  room  24  by  10  by  II  ft.  and  ante-room 
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22  ft.  <>  in.  by  b  ft.  9  in.  by  8  ft.  has  been  erected 
bj  John  R,  Livczey  of  Philadelphia.  Pa.,  pipe  being: 
installed  by  the  York  M  fg.  Co.  The  company  also 
installed  another  300-^al.  pasteurizer,  including  re- 
cording thermometer,  one  can  drain  trough  and 
sterilizer  furnished  b\  the  Cherry- Hassett  Company 
and  two  Miller  freezers  furnished  by  the  II.  H  Mil- 
ler Industries  Company. 

Waynesboro — (irovc  Pros,  arc  enlarging  their  ice 
cream  plant  and  plan  to  install  new  equipment. 

Woodlawn— The  Woodlawn  Sugar  Howl  Co  has 
installed  in  its  ice  cream  department  a  (.  ton  York 
refrigerating  machine. 

TK \  As 

Rradv  -  <  >.  A.  Schill  has  based  the  Dntlon  build- 
ing, which  be  will  convert  into  an  ice  cream  factory. 
Mr.  Schill  expects  to'have  a  modern  ice  cream  plant 
in  operation  by  April  1. 

Mrownsville— The  Brownsville  Ice  Cream  Co.  will 
be  opened  by  II,  C  (ioubl.  formerly  of  San  Fran- 
cisco, Cal.  The  new  plant  will  have  a  daily  capacity 
of  500  gallons. 

Dallas— The  Bocdeckcr  Manufacturing;  Co..  521  S. 
Krvay  sr.,  recently  installed  one  12-ton  and  three 
30-ton  vertical  single-acting  belt-driven  enclosed  York 
refrigerating  machines  and  condensing  side  with  one 
16- in  by  7-ft.  vertical  ammonia  dier-cooler  puriiicr. 

Fastland — J  I.,  Whisenant  has  just  opened  up  a 
new  ice  cream  plant  lure.  The  Creamery  Package 
Mfg.  Co.  furnished  the  refrigerating  equipment  and 
the  Meyers  Dairy  Supply  Co.  the  balance  of  the 
equipment. 

Orange — The  Mills  Ice  Cream  Co.,  of  Port  \rthur, 
contemplates  building:  a  $10,000  ice  cream  factory  on 
Front  st. 

Ranger-  The  Hub  Ice  Cream  and  Storage  Co.  has 
been  incorporated  with  a  capital  stock  of  $50.(XX)  bv 
W  J.  McFarland.  J.  W    Jennings  and  H.  (i  Lay. 

UTAH 

Price— The  Salt  Lake  Ice  Cream  Co.  plans  to 
build  a  modern  ice  plant. 

Price — The  Crescent  Ice  Cream  Co..  of  Salt  Lake 
City,  has  taken  over  the  Price  Ice  t  ream  ami  Cold 
Storage  plant  here. 

Salt  Lake  City — The  Crescent  Cream  Co.  has 
changed!  its  name  to  the  Crescent  Ice  Cream  Co.  ami 
increased  its  capital  stock  from  $25,000  to  $50,000. 
Daniel  Alexander  is  president,  and  J.  Frank  Ward 
secretary. 

WASHINGTON' 

Seattle— The  Seattle  Ice  Cream  Co.  2400  First 
ave.  S..  has  been  incorporated  with  a  capital  stock 
of  $150,000. 

WISCONSIN 

Berlin — Jesse  Marvin.  F.  Feiner.  Sr.,  and  X.  C. 
Muckerheid  have  incorporated  a  company  for  the 
manufacture  of  ice  cream  and  other  dairy  products. 
The  new  firm  has  leased  a  building  and  equipped  it 
with  modern  machinery 

Hurlington  The  Kellogg  Ice  Cream  Co.  has  in- 
stalled new  ice  cream  machinery  and  has  just  com- 
pleted enlarging  its  hardening  room,  giving  tin- 
company  1,500  gallons  increased  storage  capacity. 


Janesville— The  ShurtlefT  Ice  Cream  Co.  has  just 
completed  the  remodeling  of  its  plant,  which  includes 
an  additional  6,000  gallon  hardening  room,  artificial 
ice  storage,  new  electric  freight  elevator  and  mastic 
floors.  Two  new  trucks  have  been  added  to  its 
■  r\  ice  tin  t. 

Janesville  — The  Cronin  Dairy  fs  Ice  Cream  Co. 
plans  to  build  a  $20,000  addition  to  its  present  plant, 
enlarging  its  hardening  room  capacity.  The  com- 
pany contemplates  the  installation  of  new  icecream 
machinery. 

Kenosha — The  Kenosha  Ice  Cream  Co  is  reported 
to  be  planning  to  build  a  new  ice  cream  plant,  which 
will  be  equipped  with  a  complete  refrigeralim: 
system. 

Madison — The  American  Ice  l  ream  Co..  525  Cni- 
versity  ave..  plans  to  install  additional  equipment 
including  a  500-gal.  mixing  tank.  The  company  also 
plans  to  add  two  trucks  to  its  delivery  equipment. 

Plymouth— The  Bratmoti-Krohn  Ice  Cream  Co.  has 
been  incorporated  with  a  capital  stock  of  $20.(KX). 

Sheboygan — The  Shebojgan  Dairy  Products  Co.. 
V.?6-l>40  X.  Water  st..  plan  to  install  additional  hard- 
ening room  capacity;  also  a  500-gal.  holding  vat. 

Waukesha— D.  A  Williams,  of  the  Williams-Coun- 
sel Co..  and  D.  S.  Howell  are  planning  to  incorpo- 
rate an  ice  cream  company  here.  They  expect  to 
build  a  new  two-story  plant  at  \rcadian  and  Hart- 
well  aves. 

WYOMING 

Cheyenne— The  Cheyenne  Creamery  Co.  is  adding 
an  ice  cream  department  to  its  plant. 


TRADE  NOTES 

New  Ice  Cream  Can  Washer 

The  Creamery  Package  Mfg.  Co..  61-67  W.  Kinzit 
St..  Chicago,  111  .  has  just  placed  on  the  market  a 
new  ice  cream  can  washer  that  will  wash,  rinse,  ster- 
ilize and  dry  ice  cream  cans,  can  covers,  molds,  etc. 

To  operate  the  machine  the  lever  at  the  feed  end 
•  f  the  machine  is  turned  on  and  the  cans  are  laid  in 
on  their  sides,  open  end  towards  the  pumps.  An 
endless  conveyer  grabs  the  utensil  and  carries  it  for- 
ward at  the  rate  of  5  to  10  cans  a  minute,  past  the 
jet  heads  in  the  washing  compartment  and  rinsing 
and  sterilizing  compartment,  thense  to  the  drain  and 
•Irving  table. 

The  cleansing  solution  water  at  a  temperature  of 
140  dcg.  F.  is  shot  into  the  inside  of  the  can  under 
a  pressure  of  30  lbs.  per  square  inch,  while  under- 
neath and  overhead  jets  rinse  the  outside  of  the  can. 
In  the  rinsing  and  sterilizing  compartment  clean 
water  at  a  temperature  of  170  deg.  F.  is  shot  into 
the  can  also  under  a  pressure  of  30  lbs.  per  square 
n  eh 

The  machine  is  built  in  two  sizes.  The  Xo,  1 
or  largest  size  has  a  capacity  of  10  cans  per  minute 
on  high  speed,  and  8  cans  per  minute  on  low  speed 

In  planning  for  the  future,  don't  forget  that  old 
Mr.  Hindsight  is  a  pretty  good  prophet. 
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The  No.  2  sue  has  a  capacity  of  5  cans  per  minute 
on  high  speed,  and  A  cans  a  minute  on  IW  .speed. 


A.  Oaijiger  &  Co.,  Chicago.  111.,  recently  appointed 
John  U.  Nichols  as  its  New  England  representative. 
Mr.  Nichols  was  formerly  with  the  Davis  Ice  Cream 
Co..  Boston.  Mass. 


Mnjonnier  Uros.  Co,  7,?9  \V.  Jackson  Blvd.,  Chi- 
cago, III.,  has  established  a  hranch  office  at  l.V.  W 
Pcachtree  St..  Atlanta,  (ia..  with  K.  S.  Jennings  in 
charge. 


The  C.  Nelson  Mfg.  Co..  2.?rd  and  Division  Sts.. 
St  l.ouis.  Mo.,  recently  completed  a  50  liy  UK)  foot 
.>  story  addition  to  its  plant 

The  Ozark  Milk  Products  Co..  West  Plain.  Mo., 
recently  opened  a  modern  plant  for  the  manufacture 
of  evaporated  milk. 

The  F.  C  Bishop  Co..  523  U4  U-mckc  Bldg..  In- 
dianapolis, Indiana,  industrial  accountants,  plan  to 
specialize  in  dairy  products  accounting. 

The  Consolidated  Glue  &■  Gelatine  Co..  143  N. 
Fourth  St..  Philadelphia.  Pa  .  has  taken  over  The 
Canada  Products  Co.  The  company  will  continue 
the  full  line  of  gums  as  heretofore,  as  well  as  all 
grades  of  pure  food  gelatine 

REFRIGERATING  MEN  MEET 

The  tenth  annual  meeting  of  the  American  Asso- 
ciation of  Refrigeration  will  he  held  in  Washington. 
D.  C.  New  Willard  Hotel.  Friday  and  Saturday. 
March  25  and  26,  1921.  and  will  l>e  one  of  tli?  most 
important  ever  held  liy  the  .Association. 

At  this  meeting  the  tentative  plans  for  reorganizing 
and  adjusting  its  functions  to  carry  out  the  purposes 
outlined  for  the  Association  as  the  federated  organ- 
ization, to  he  known  as  the  American  Wociation  of 
Ice  and  Refrigeration,  will  he  developed  into  a  com- 
plete permanent  plan  designed  to  represent  the  entire 
refrigeration  interests  of  the  I'nitcd  States,  and  to 
carry  out  the  purposes  in  such  a  manner,  as  to  ohtain 
the  hest  results  for  all  represented  in  the  Federation 

An   interesting   program   has   l>ecn   prepared  and 
speakers  of  National  prominence  will  address  the 
mcmlvcrs  on  subjects  pertaining  to  the  held  of  activ- 
ity of  the  Association  and  other  topics  of  interest 
J.  F.  Xii  KKksiiN,  Secretary 


CATALOGUES,  ETC 


The    llitTotd  Wood   Co,    Hii.lxin,    N.    V,    recently  issurd 
an    illustrated   circular    depicting    U»    line    ■  <    ice    tools,  de- 
valors  ami  conveyors. 
&  — 

The   Cincinnati    Kxlrnct    Works,    4.'.'  4J<    YV     Fourth  si.. 
Cincinnati.   Ohio,   issued    under   date    of    February  5. 
to    wholesale    price    list    IV.    covering    Keyam    llrand  fruit 
products  ami  supplies. 

Knirry  Thompson  Machine  At  Supply  Co.,  j"l  27?  Rider 
axe  .  Xf»  York,  X.  V  .  lias  published  a  lb  page  illustrated 
booklet  entitled  the  "Emcty  Thompson  Circulating  Brine 
Rase    I*  rce*cr.  * 

The  .Inhn  Wood  Mfg  Co.  Conshnhocken,  Pa.  recently 
tubli-hed  an  illuilratr.l  folder  stating  its  new  pr,ec  schedule 
for  K'.eciric  Weld  ice  tream  cans 


WANTS,  FOR  SALE,  ETC 

••eh  iBMrtion.  claaaificatioa  bead  and  addreM  not  to 

UuH  Atttmfny  Order.  Help  and  aituitioa  w»»t 
ads  will  be  f>er.  one  insertion  free. 


Sltt'ATina  Wanted  I  am  very  desirous  of  connecting  witb 
large  eom|iany  or  large  plant  Have  had  13  >e.n»'  ext..  n 
ence  in  the  following  lines-  h«  years  as  manager  >f  ImiHIiiik 

pa  hipping  t.i  Ncva    York  I  '.ty ;  lliree  years  in  mixing 

room*;  three  years  in  condense! > .  one  > ear  in  < ir.ole  V 
bottling  plant  and  one  yeai  on  Mojvnnter  te-tcr,  testing 
ice  cream  mixes,  ice  cream,  milk.  cream,  ct  i  t'r.t,icr 
vl.us.l  %tai(.  lai  dw-ng.  In  mi  •Kcni/ing.  testing,  -ri  :.r  ,t,,r-. 
Inilti-r  uiak'ng,  ci-crn  nuk'ni',  n  r  cream  m.ikins.  cottact 
iliiTvc.  commercial  htltterir.ilk,  c>,M  reduction;  k-icr  some 
knowledge  of  do  tnintry ;  can  .i|ieiate  i-nnclensmg  p..r>.  Slave 
New  v  oik  Stale  tester'*  license;  can  furnish  good  rein 
a::  I  a,. ill.)  I>e   willing  to  invest   $!0tlll  Oil  11     g„  ,.|   til, it 

mill   and   ice  cream   l»us'ttir.«       ,\<Mr«M   II     E.    M  .  cart 

Till:    li  r.    (  Kl.sM    T«Atll     Iio  l\  Al 


Sim'»;|i.x     Wavhi--   l!y     an    «cc    ci.atn    maker    1 1-.'  >n  ,-.t  gl 1 1  V 
0CI|liailltod  with  all  the  details  of  modern   ice  cream  niak- 

mi K     Also  ca|tabl(  of  handling  help.    Addfctl  II    F  X.. 

•arc   Tilt    !■  t   («IAM   TsApr.  loins... 


SiTfsri'.s  H  ANTaP — A*  trer/.r  man  in  large  plant,  four 
.i  t .  t  \ i ".  r  1 1 1 ■  i  ,  .  •  .in  ...  ,,  ,  .ii  '  .  r  .  i  1 1  ,■-  i ,  ri  .,.i. 
Kagle    Kiwi.  U'iv 


St  Te  a  t  in  N   \\\sitt>-  A*  manager  of  large   n  c   crcair.  t-lart, 
wide   espiriciue    in    all    detalN   of    n  . mill  ai  tore   In  m.^lern 

met:i,„l.  ami  ^ilrs       \  g  I  csoutue      Give  fuK  pamni 

lars  in  tost  Mtct       Addrv-  T    «>..  cue  Tut   I.  e  I  ins 

T»  OIE    Jol  US  »l  , 


SlTI  STIOA  U  AMIli  I  ollrtfc  tr.oUlate  with  i>  years'  c»pril 
tine  ill  moilc.ru  plants  wunls  position  as  a-»*i*t.int  m.m- 
ASrr  or  taking  charge  of  manufacturing  end  l'horoiiglily 
ac<|tiainted  with  all  angles  of  dairy  industry  Vldrcs 
(Jnality,  care  1  llr.   I.  r   I  lull   T«aiii;  Jot  .n  si  , 


Site AT)  os  WysTKI'  llavir.g  Colllpli  tt  knowledge  of  creamery 
and  ice  cream  laisiucss  would  like  l>ositton  as  snl«i  ^inten-t 
ent  or  ice  en  am  maker  Have  and  tan  produce  result* 
\,,ne  rtferem-es   furni-hnl       \ddress  A   No,    1.  care  Tin 

I.  E    t'lESM     I  »M>E    J.  I  BSSI. 

Situation  Wanted—  By  capable  man  as  superintendent  or 
manager  of  .mall  plant,  who  is  thoroughly  tamiliar  with, 
all  branches  of  the  l.imincss  Three  yeart"  cxpei  ien>  r ,  ,cso 
short  s.  telltltic  course  Married,  .1J  vrars  old.  Add  css 
I    I  .  344  Fifth  jve,   Troy,  V  V 


StTi  ATtov  Wanted-  As  factory  superintendent  by  capable 
man  with  practical  experience  in  a  modern  ice  cream  fac 
tory.  Full/  understands  the  dirtr  rent  branches  of  the  busi- 
ness   Addicss  Capable,  care  The  Ice  Lseam  Thaue  Jul. 


Sni  sitos  Wasted — As   manufacturing   managei    ..f    an  ui 
cream    plant       Familiar    with    all    the    detail-    of    lire  nam. 
I'niversity  graduate  Willi  nine  years  of  practical  espen  rut- 
in  the  dairy   industry.     t  an   produce  iplalitv   and  -liow  e 
suits    Address  M    I.,  care  Tilt  In  I  Ham  Tsaue  J.h.nsi. 

Siti  si  ion  Wanted — Ity  agricultural  school  and  collrge  si.,  rt 
course  graduate  |H>Mtioti  as  ice  cream  maker  t'oter -l.tcd 
calculation  of  total  solids  starulardiration.  fiastetiritaiioii 
an. I  other  work  connected  with  danv  and  ice  cle.im  wotk 
Prefer  New  York  anil  arlioir.ing  slater  Address  1',  (i  K. 
care    The   Iie  (  lilts  v    Ihade  Jots  sal 

Help  Wanted  A  man  capable  of  taking  cttaigr  ..f  milk 
plant,  familial  with  operation  of  vacuum  (ran.  making 
irr  cream   mix,  etc    C.    A    Connor   lee  (.team   <«..    I  tie  . 

IUn.cn,  Michigan 


llnr  Wanted — Ice  cream  maker  wanted  to  handl-  entire 
manufacturing  operations  of  lOO.non  gallon  plant  state 
age.  married  or  single,  experience,  education,  nationality, 
qualifications,  locations  past  5  years,  refernicec  ami  salary 
eX|iectcl.  Address  Illinois,  cale  The  IiE  I  Itol  T»»ur 
Jot  as  sl. 


1 1  c  I.  r  Wvnted — Superintendent  or  foreman  fm  ice  ncim 
and  butter  plant  in  city  of  an.OOli  population  in  Iowa 
Modem  equipment  Man  must  he  Al.  with  g-„.d  iriet 
ences.  I.ood  salary  and  opportunity  to  acquire  interest 
in  company  State  your  age.  whether  married  oi  »'ng>. 
your  extienence  and  vour  present  or  last  salaic  \  l.lre-s 
M.  E    It.  care  The  Iie  drill  Ta»or  Joissal 


Help  Wanted  First  class  ice  cream  maker  for  mo,|.tn  ice 
cream  plant  Must  l.e  capable  of  taking  entire  tl'.aige  of 
ice  cream  making,  mixing  and  homogeniruig  and  not  afraid 
of  work.  Plant  at  present  ttmr  making  about  150.0110 
gallons  vrarlv  Steady  position  and  i  liance  for  advance 
merit  for  right  man      Write  stating  salary  desned  ami  if 
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possible  enclose  photo  Address  W.  A.  Hood,  P.  M. 
Dairy  Company,  San  Diego,  Cslif. 

Hn.r  Wanted — Permanent  position  as  assistant  foreman  for 
ice  cream  maker  why  can  handle  motor   driven  free/ers 


in  Urge  factory  with  big  production, 
or   single,   wages   desired,   references.      Address   V.  W., 
care  The  Ice  Cbeam  Tsaoe  Jouemal. 


Foe  Sale — Two  Meyers  icing  truck  bodies.  Further  in- 
formation furnished  on  request.  Elmira  Ice  Cream  Co.. 
Elmira,  N.  V. 

Foe  Sale— One  Progress  bell  driven  40qt  ice  cream  frceier. 
In  very_  good  condition ;  will  sell  cheap.  Aurora  Ice 
Cream  Co.,  Aurora,  111. 

Fob  Sale — New  Creamery  Package  ice  cream  frecier  parts 
for  style  "E"  continuous.  also  used  freezers  and  pasteur- 
iser*. Price  right.  Address  L.  X.,  care  The  Iie  Cbeam 
Teaoe  Jocjbmal. 

Foe  Sale — One  Emery  Thompson  vertical  freetcr.  Prac 
ttcally  as  good  a*  new.  For  cash  price  write  the  Licking 
Creamery  Company,  Newark.  Ohio. 

Foe   Sale — Threa  new   Cherry   Model   "I"  60-qt. 

"  :h  Ice  Cream  Co..  Buffalu.  N.  V. 


motor  driven 


Fob  Sale— One  Miller  batch  mixer.  150  gallon  capacity,  ex- 
cellent condition.  The  Crescent  Creamery  Co..  St.  Paul. 
Minn. 


Fob  Sale — Having  closed  our  plant  wc  offer  subject  to  prior 
sale  one  150  h.  p  water  tuhe  boiler,  heavy  steel  stacks  for 
$1,500  00;  boiler  pump  6x4.\6:  Union  pump  $100.00;  water 
pump  Duplex  6x4x6  fur  $75.00;  waler  pump  Duplex  5x3x5 


for  $50.00;  one  300  h.  p.  Hoppes  open  exhaust  water 
heater,  fine  shape,  for  $350.00;  one  100  n.  p.  exhaust  water 
beater,  $125.00;  one  20  ton  Wolfe  Linde  refrigerating 
machine,  steam  driven,  can  be  bell  driven  with  high 
pressure  side  complete  for  $1,200.00:  one  8  ton  ice  tank 
88-300  lb-cans  complete  with  York  6ttings  for  $1,500.00. 
Address  H.  Roth  Brewery,  Monongahela,  Pa. 

Fob  Sale — Two  Miller  motor  driven  ice  cream  mixers.  One 
a  twin,  the  other  a  single.  Capacity  150  gal  each.  Supplee- 
Wills  Jones  Milk  Co..  1523  X.  26th  st ,  Philadelphia,  Pa. 


Fob  Sale — Two  300-gal.  vitrified  porcelain  pasteurizers,  used 
one  month.    Creamery  Package  vats.    Lawrence  ' 
Co..  937  W.  2 1st  si..  Chicago.  III. 


Fob  Sals — Three  40  qt.  upright  C.  It  B.  improved  free  sera, 
complete  with  copper  cans,  good  condition,  cheap.  Alio 
500-5  gallon  tubs  newly  repaired  and  painted  $3.00  each. 
The  Hutchinson  Cu  ,  Cedar  Rapids.  Iowa. 


Fob  Sale — Manton-Gaulin 
in  first-class,  service 
f.o.b.,  Bloomington,  111 
ton.  111. 


irer.  60-90  gal.  per  hour. 
>n  Price  $400  00  cash, 
It  Palmer  Co.,  Blooming- 


Fob  Sale — Three  Emery  Thompson  upright  freeiers,  one 
belt  driven,  other  two  motor  driven,  60  cycle,  2  phase 
motor.  Also  one  Tyson  twin  frceier  motor  drive,  bui  for 
sale  without  motor  All  machines  in  good  condition  and 
for  sale  cheap.     Binghamton  Ice  Cream  Co.,  Bingbamton, 


Fob  Sale — Immediate  shipment  on  ice  making  plant  consisting 
of  new  ice  tank,  made  of  steel,  complete  with  115  300  lb. 
ice  making  cans,  frame  and  covers  and  insulation,  brand  new 
one  year  ago.    7  x  14  H.  &  C.  belt  driven  compressor  with 


ASSOCIATION  DIRECTORY 


NATIONAL  ASSOCIATION  OF  ICE  CREAK  KANUFACTURERS 

Pr< sidrnt— F.    X     Martin.    Hardwood    Co.,    Ltd  .  Spokane 
Wash. 

Secretary  — X.  Loev.  enstein,   155  X    Clark  St..  Chicago,  III. 

ASSOCIATION  OF  ICE  CREAM  8UPPLY  KEN 
Pirsident  — Oliver  S   Jordan.  29  ISr.vadwav,  New   York.  X.  V 
Secretary    Robert*  Everett,  IJ-'S  Itwav  .  New  York    X  Y 
ASSN.  OF  ICE ,CR£AK  KTR8.  OF  NEW  YORK  STATE 
President  —  \\  in.  Palmer.  Hoerlcr  Ice  Oram  to.  HiitTalo 


Secretary  • -A.    M     I.e   Mcssuricr.   S> : 


I 


ILLINOIS  ASSOCIATION  OF  ICE  CREAK  KTR9 

President— G    E    (  ourtrighl.  Allen  I    (     t  o  .  Rockford 
Secretary-  N.  I.«e»rn>tnn,  155  X    Clark  St.  Chicago 

KICHIOAN  ASSOCIATION  OF 
President  Allien  William*,  We«t 
Secretary  -W.  II.  Itrchtrl.  Cam 
ASSOCIATION  OF  ICE  CREAK  KFRS.  OF  PENNSYLVANIA 
President  Robert  Crane.  23d  and  Locum  St«  .  Philadelphia 
Secretary     lame*  W    Xeuman.  30  S    Ne»l»crrv  St,  Y'ork.  I"a. 

TEXAS  ICR  CREAK  KANDTACTURERB  ASSOCIATION 
President-  Frank  It.  Wester,  Sulphur  Springs 
Secretary     II.  S.  Owsley.  Crystal   I    C    to.  Dallas 
INDIANA  ASSOCIATION  OF  ICE  CREAK  MANUFACTURERS 
President-  K.  S    Name.  Itraril 

Secretary-  C.   W    I  n  ld.  315  X    Alabama  St.  Indianapolis 
ASSOCIATION  OF  ICE  CREAK  KFRS.  OF  IOWA 

President --W.  S    WiVnx.  Mason  City 

Secretary  —  P    W    C'-..wley.   5<M  <  iti/co.   Nat'l    (tank  P.ldg.. 
De*  Moines 

ASSOCIATION  OF  ICE  CREAK  KFRS.   OF  KARYLAND 

President     I.     M     llen.llrr,    1 1 1  Ml    |t|,„.k    K.    li.altirn.re  St. 
Ilaltunorc 

>o   .  I„r\      !     /     ll.ni    -o.i.   '  [J   >.    i  ,i  ,  >    -i      CVt  , 

NEW  ENOLAND  ASSN.  Or  ICE  CREAK  KFRS, 

President- -Samuel    1  >  >0.«  v.    485    Plamlicld    St.  Providence. 
R.  I 

Secretary — G,  \\ .  Kertison.  Jernry  Ice  Cream  C>..  IU>  State 

road.  Law  rente,  Ma-s 
MISSOURI  ASSOCIATION  OF  ICE  CREAK  KFRS. 

President     George    \     Hang.   The    I"  Hill---    ft  came  is  lo 
Loin* 

Secretary  H.  E.  Schr.ttmueller.  2400  lb  llr-Cladc  \s, 
Louis,  Mh. 

NEBRASKA  ASSOCIATION  OF  ICE  CREAK  KFRS. 

president    F.  fi,  Caldwell,  Lincoln 

Secretary-  R.  W    Mcl.inni*.  1024  i>  S*|  Lilirntrl 

OF  W.  VIRGINIA 


St. 
St. 


Co..  Una  649. 


ICE  CREAM   MANUFACTURERS'  ASSN. 

President     \V,  M.  II   Sine.  Clarksburg,  U 
Secretary-- C.   F    Janus,  u,   l.uins.n  lee  Crean 
Huntington 

VIROINIA  ICE   CREAK  MANUFACTURERS' 

President  —  I     II     fill.    Purity    1     I      In,  Rutnr-on-l 
Secretary — L.  K    Sh'jiricr,],  R-._hiiv  ml 

LOUISIANA  ASSN.   OF  ICE  CREAK  MANUFACTURERS 

President—  W.  \Y    Campbell.  P.  O    Is  .x  14-,,  Sl:teve,...,r 
Secretary— Xewlon  W    Manninv.  Monro. 


OKLAKOKA  ASSOCIATION  OF  ICE  CREAK 

President-  .1.  B  Porter.  310  W.  first  St..  Tulsa 
Secretary — M.  T.  Cnrkran.  Altus  I    t    In,  Alius 

OHIO  ASSOCIATION  OF  ICE  CREAK  KFRS. 
President     Stanley  Ross.  152  l/'O  X    Mth  St.,  Colutnbt" 
Secretary     A,  S    Uurketl,  418  Spahr  Itldg..  Columbus 

ARKANSAS  ASSOCIATION  OF  ICE  CREAM  KFR8. 
Pv-sidcnl-  I.   O     Hughes,  lonrsboru 
Sect  t-tary — E.    D    Woodbur'n.  Paraguuld 

CALIF.  AND  SOUTHWESTERN  STATES  ICE  CREAK  KFRS.' 
ASSN. 

President  —  S.    A.    W.    Carver.   Crescent   Creamery   Co,  Los 
Angeles 

Sccielary-Rub't  J    Diyden.  5702  San  Pablo  Ave  .  Oakland 
SOUTHERN  ASSOCIATION  OF  ICE  CREAK  KFRS. 

President  — W.  M    Sidchmtnm,  145  Sixth  Ave..  N  .  Nashville, 
Tenn 

Secretary — J    Walter  Cloptnn,  703  Hank  St.  Decatur,  Ala. 
WISCONSIN  ASSOCIATION  OF   ICE  CREAK  KFRS. 

President  —  D    D.  Smith.  Session  I    C    Co,  Fond  du  l-ae 
Secretary     Frank  Caughey.   Manslield-Caughey  Co  ,  Mailison 
KTNNESOTA  ASSOCIATION  OF  ICE  CREAK  KFRS. 

President    J.   K    Woolsey,  Lathrop-Kctnp*  I.  C.  Co.,  Minne 
a|w>lis 

Srctetaty     W.   M    Paulson,  29th  A  Colfax   Ave    S.  Minne- 
apolis, Minn. 

KANSA8  ICE  CREAK  KANUFACTURERS  ASSOCIATION 

President     I.    R    Mauley.  T»|*-ka  Pure  Milk  t  o,  Topcka 
Secretary  — I!.  T.  Perkins.  Pittsburg 

PACIFIC  ICE  CREAK  MFRS.  ASSN. 

.<>r. 

Ice  C  ream  t  o  .  "i_>    \  St  . 

Tacoma.  Wi 

TRI8TATE  ASSN.   OF   ICE  CREAK  KFRS.  OF 
SOUTH  CAROLINA  AND  ALABAMA 

President     M    J.  Costa.  Costa  Ice  Cream  Co.  Alliens.  ( .a 
Secretary -  John    Sam  ken.    Genrsia  -  Carolina    Dairy  Products 

Co.,  Augusta.  Ga. 
NORTH   DAKOTA    ICE  CREAK   KANUFACTURERS  ASSN. 

President     frank  O   Kneii.  Frank  O.  Kneri  Dairy  t  o  .  Fatgo 
r-e..  retail     «'     \     \'n  on .  Uon,   Hi  idscnian  Russell  to.  lames 
- 

NORTH  CAROLINA  ICE  CREAK  KANUFACTURERS'  ASSN 

Pr.  si.lent    G.  I..  II    \V  lute.  Raleigh 

Srcrvtar)     A.  E.  Dixon.  Carolina  tee  Cream  to.  Itox  426. 
Fawltevillr 

ARIZONA  ICE  CREAK  KFRS.  ASSOCIATION 

President    D   A,  Donnirio.  Phoenix 
s„  .it.,-s     t  ha-lc.   I.e   Pine.  l)...i«!..s 

CANADIAN  ASSOCIATION  OF  ICE  CREAK  KFRS 
President    \.  E   Stlverwoofl,  IjiikImi,  t>«1 
Scrrelar)     I    E   Weir.  I.oiulon.  Onl, 

ROCKY  MOUNTAIN  STATES  ICE  CREAK  KFRS.'  ASSN. 
p.es-'.nt     II    J.  Walsunih.  <  -  -U  It   I    t     Co.  IVuver,  Colo 
Secn-rary      R      Mct  ar.n,    s.'l    (  riaoilier    of    Commerce  Hldg.. 

Denver.  Colo,  t 
MISSISSIPPI  ICE  CREAK  MANUFACTURER B  ASSN 
P-e.nlin:     P.   1.    Farrcll.  Itrooklvisen 
Secretary — X    D.  Itiookshire.  Meridian 

ICE  CREAM  MANUFACTURERS  ASSOCIATION 
I'    o    Kertitr    I7.V'  W    1.1th  St..  Chattanooea 
Sei-retary     Geo    A    Decker.  1411  Church  St.  Xa-hviltc 


rnviA  AV>    au<>    vs%iirsm  i 

President  1  F.  Dunne,  Portland. 
Secretary     P.    II.  Walker.  Royal  Ic 
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high  pressure  fide  and  20-ton  shell  type  brine  cooler.  Also 
many  small  machine!  and  equipment.  W.  C.  Hardy,  1215 
Filbert  St.,  Philadelphia.  Pa. 

Fna  Sali— Ice  cream  and  butter  manufacturing  p'ant,  lo- 
rated  in  a  good  town  of  20,000  population,  plant  equipped 
with  one  4-lon  refrigerating  machine,  cnld  storage,  harden- 
ing room,  ice  tank,  etc.  This  i*  an  Al  proposition;  write 
for  particulars.     Dupont  B.  Lyon.  Sherman,  Tcx.iv 

Fo»  Sai  e  Homogenize",  80  and  200  gal.  size*.  100  gal. 
vi<io!i<rr,  3,  5  and  600  gal.  bell  and  motor  drive  vat*. 
50  and  100  gal.  Perfection  batch  mixers  150.  200  and  300 
ital  Miller  mixer*;  Miller.  Kl.  Atkinson  and  Thompson 
horizontal  and  vertical  belt  and  motor  drive  freezers, 
t  i-mplete  outfits  with  brine  box  and  pump.  Send  fur  list- 
Some  real  bargains  in  guaranteed  rebuilt  equipment. 
Philadelphia   Retinmng  Co.,   North   Philadelphia,  Pa. 

Fo«  Sstt — The  following  used  equipment:  One  Tyson  model 
C  40-qt  horizontal  brine  freezer  $.150;  one  Confcctiuiiet »' 
freezer  $200;  one  I  t  Atkinson  freezer  $500.  our  Emery 
Thompson  freezer  $500.  all  belt  drive.  One  Miller  1  Oil *•■>[. 
mixer  $275.  one  double  Miller  mixer  250-gal.  $400  (has  br  ine 
coil  in  jacket):  one  double  Miller  mixer  340-gaI.  $400: 
one  Creamery  Package  (Huston)  mixer  150  gal.  $175;  one 


Kmpire  'tarter  can  (mixer)  lOOgal.  $150  Three  hundred 
and  twenty-five  20-qt.  standard  ice  cream  cans  'n  $1  25 
each.  Write  for  fuller  description*  of  Hems  thai  interest 
you.     II.  Schlonhaucr.  140  W,  Knizic  si.,  Chicago.  111. 

If*  Su  e. — One  R<  id  mixing  vat  size  one  hnn<lred  fifty  gallon, 
good  condition,  motor  driven.  Chcrrv-Prasl  Ice  Cream  Co  . 
21.1  K.  North  si  ,  Danville.  III. 

Fos  Sale-  One  Reul  pasteurizer  sj,r  one  hundred  riftv  gallon, 
■rood  condition,  motor  druen.  IhcriyPrast  Ice  Cream  to., 
2IJ  E.  North  st.,  Danville.  Ill 

Wsxtud  to  Itrv  —  Korty-quart  Miller  hrlt  drive  ice  cream 
freezer.  Must  be  in  first-class  condition  Addles,  T.. 
care   I  iiK  1.  ►  Ckics*  TusnE  toi  kn.m.. 

Wanteo  to  It i  v     \  5  ((r  t>  ln„t  varmint  pan.     Also  two  or 
thru  500  to  1.000  gallon  pasteurizing  vat*.     C.  A.  Connor 
Owossn.  Mirh 


Ice   Cream   Co..  Ir 


Wanted  to  Rrv — Ice  cream  plant.  Anv  plant  making  under 
100.000  gallons  i*  i  year  not  considered  Will  build  plant 
if  we  can  find  good  location.     Address  W.   M  .  care  Thi 

1st   <  IU»    T»*DE    JorSN  »1  . 
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GETTING  OUT  OF  DIFFICULTIES 

The  rainy  season  alwaxs  sees  a  great  many  cars 
and  trucks  stuck  in  the  mud  With  this  picture  in 
mind,  the  Motor  \'e\\>  printed  this  advice  to  drivers: 

The  terrors  of  a  self-dug  grave  can  l>e  reduced 
hy  keeping  in  mind  this  fact  :  the  slower  a  wheel 
turn-,  the  more  traction  it  has. 

Now.  as-uming  one  to  he  in  a  place  with  no  tract 
tion :  clear  away  any  stone,  large  sticks  or  other 
solid  impediments,  and  lay  straw,  twigs  or  other 
similar  material — the  Knglish  always  carry  a  strip 
of  chicken  wire  for  awkward  situations — in  front  of 
the  wheel  which  is  doing  the  slipping,  and  put  the 
gears  in  low  <  )nly  speed  your  motor  sufficiently  to 
take  the  clutch  without  stalling.  Then  cautiously 
>low  down  the  engine  until  either  one  of  two 
things  happens  :  the  car  moves  or  the  engine  stalls. 


If  the  engine  stalls,  start  it  again  and  begin  all 
over.  If  the  car  starts,  repress  the  impulse  to  step 
on  the  accelerator,  keep  the  engine  turning  slowly. 
If  the  engine  stalls  when  you  are  halt-way  out  of 
the  hole,  he  ready  with  your  hrake.  Put  your  hand 
hrake  on  enough  to  hold  the  car  from  slipping  hack, 
if  pos>ihle,  or  hetter  >et,  have  someone  hehiud  with 
a  Mock  or  brick  to  Muck  the  wheel  against  slipping 

i.K  - 

It  the  hrake  is  used  to  hold  the  car,  which  will  he 
the  case  if  all  alone,  do  not  release  it  before  cngag' 
ing  the  clutch  when  \ou  try  again  The  engine  has 
power  enough  to  turn  the  wheel  slowly,  even  if 
the  brake  is  on.  As  soon  as  it  has  taken  hold,  release 
the  brake. 

Repetition  of  this  process  will  get  a  man  out  of 
a  bog,  if  anything  on  earth  will. 


USED  EQUIPMENT 

AT  ATTRACTIVE  PRICES 

Having  disposed  of  our  ice  cream  business,  we  offer  for  sale  in  excellent 
condition,  a  lot  ot  tubs,  cans,  brick  moulds  (X.  Y.  type),  freezers,  Mo- 
jonnier  overrun  testers,  etc.,  such  as  would  be  found  in  an  up-to-date 
business  of  over  600,000  gallons  per  year.  Prices  will  be  made  attrac- 
tive. 

THE  CITY  DAIRY  COMPANY,  520  North  Calvert  St.,  Baltimore,  Md. 


AUTOMATIC 
CONE  MACHINES 

That  bake  Real  Sugar  Cones  at  the  lowest 
possible  cost.  Control  the  quality  and  sup- 
ply of  your  cones  by  using  our  improved 
machine. 

Let  us  tell  you  how. 

THE  CREAM  CONE  MACHINE  CO. 
&8W  Hough  Arc,  CleTeland 


ICE  CREAM 


HOW   TO   MAKE  IT 

The  Third  Edition  of  my  book  Is  Juat  out.  en- 
laritrcl  and  improved,  explaining  In  plain  words  and 
figures  the  advanced  melhode  In  handling;,  stand- 
ardizing and  pasteurizing  the  mix  to  get  beat  re- 
aulta  with  crrnm  or  remnde  cream.  The  making 
of  alt  kind*  of  ice  cream*,  frozen  ruatarda  and  pud- 
dings, fancy  Ices  and  forma,  lea  cream  epeclale.  Ice 
cream  powder,  liberty  mix  for  quality  and  economy: 
In  fart,  everything  that  a  flrst-ctaes  Ice  cream  maker 
ahould  know  to  meet  competition  la  all  In  my  book, 
of  which  there  are  over  3.000  In  uae.  I  will  aend  the 
aame  on  receipt  of  price.  $5.90.  by  lniured  parcel 


HERMAN  GKATZ 
Practical  Tee  Cream  maker  aince  1S7! 
1441  Sooth  20th  SI.  Philadelphia.  Pa 


Milk  and 

Ice  Cream  Cans 


Returned 


Our  methods  and  workman- 
ship guarantee  satisfaction 
and  save  money  for  you. 

for  price  list 


American  Retinning  Co. 

819-23  N.  Lawrence  St..  PHILADELPHIA,  Pa 


ROSE 


Fancy  Molds 

GET  AND  HOLD 

BUSINESS 


TEACH 


The  conauaner  buye  eerrlee  a*  much  aa  qwtUty. 
Be  ready  to  give  the  utmoel  in  eerrlee  and  popular- 
lie  your  product  by  eupplytng  molded  epecf  ' 
Tour  ro.Iomer.  are  mere  pteaaed  and  you 
better  prieee  at  email  additional 


t 


PEAR 


»1.00  foi 
Flower  Mold  and  let  ua 

our  complete  price  tlat. 

FR.  KRAUSS'  SON 

333  W.  18th  Street.  New  Yerfc.  N.T. 


GH/IPBt 
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Make  a  Clean  Job 
of  Washing  Dirty  Cans 


Make  a  clean,  easy  job  of  your  dirty,  disagreeable  can- 
washing,  and  you  will  insure  cleaner  cans,  quicker  washing, 
less  washing"  cost  and  n<>  more  trouble  in  getting  someone 
to  do  that  kind  of  work. 

The  machine  that  gives  you  an  easy,  clean  way  to  do 
this  dirty  work  is  the 

Perfection  Ice  Cream  Can 
Washer  and  Sterilizer 

Slide  the  dirty  can  over  the  brush  (concealed  under  the 
splash-hood).  The  revolving  brush,  with  scalding  hot  soap, 
soda  and  sterilizer  solution  forced  thru  it  by  a  powerful  pump, 
scrubs  the  can  clean  inside,  in  a  few  seconds. 

Remove  the  can  and  stand  it.  inverted,  on  the  four 
armed  rinser  bracket.  The  weight  of  the  can  opens  the  rinser 
valve  so  that  both  hot  water  and  steam  thoroughly  rinse  out 
the  inside  of  the  can.  When  rinsing  is  complete,  the  operator 
shuts  off  the  water  by  a  hand-valve  and  allows  the  live  steam 
to  sterilize  and  dry  the  can. 

Built  to  wear,  at  a  price  of  economy,  the  Cherry  Perfec- 
tion Ice  Cream  Can  W  asher  and  Sterilizer  puts  an  end  to  (me 
of  your  biggest  problems. 

W  rite  for  illustrated  printed  matter. 

J G CHERRY  COMPANY 

**  .  CEDARWraPIDS 
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Distinctive 
Cans  and  Tubs 

r\AIRYMENT  and  ice  cream  manufacturers 
_   are  learning  that  fresh,  clean,  attractively 
painted  cans  and  tuhs  mean  satisfied  and  more 
business. 


Is  a  beautiful  package  enamel  that  gives  to 
cans  and  tubs  a  destinctivc  color  that  is  easily 
washed  and  kept  clean. 

Derycote  withstands  the  action  of  hot  or 
cold  water,  salt,  brine,  acids,  alkalies,  etc 

for  Milk  Can* 

Ice  Cream  Cans 
Tubs,  Churns,  etc 

Manufactured  only  by 

The  National  Paint  &  Varnish  Co. 

Cleveland,  Ohio 


Make  Butter  Out  of  Your  Surplus 
Cream 

Send  Coupon  for  Low  Churn  Price* 

 COUPON  I  C  T  J  

DAVIH-WATKINH  DA IHVMKv ft  MFR.  CO.. 
ISO  North  Wf4U  St..  i  »...•„«.,.  ill 

BRANCHES — .leracy  City.  N.  J.:  North  Chicago.  111.; 
Knoptta  City.  Mo,;  Denver,  Colo.;  San  Francisco. 
Calif. ;  Seattle.  With. 

*rnd    I  ">>    Mlnnrt cm nm  Home  Buttrrmakrr  Frlc*» 

Name   

Adclrcaa  

City   State   


In  Your 
Creamery  or 
Hardening  Room — 

Jamison's 
No  equal 
Revolving 
Door 


Passes  your  ice  cream  and  milk  cans  back  and  forth  without  loss  of  temperature — 
requires  but  one  operator  when  fitted  with  unloading  device.  Great  saver  of  time  and 
labor — specially  constructed  for  constant  hard  service.  20  and  40  quart  sizes  in  stock. 
Ask  for  catalogue  No.  p  with  full  details. 

JAMISON  COLD  STORAGE  DOOR  CO. 

Formerly  Jonma  Cold  Store  Door  Co. 

Hagerstown,  Maryland,  U.  S.  A. 
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Better  Mix  at  Lower  Cost 


Mojonnier  Milk  Te*ter  Model  A  for  nutter  fat  and  total 
aollria  In  all  dairy  produrta.  Trori-sa  patented.  Apr.  1.  1917; 
Apparatu*  patented  Feb.  R,  1*18:  Apr.  ».  June  11, 

ltlK,  and  Aug.  5.  1»1».    Other  patent*  pending. 


3S"  Vacuum  Condensing  Unit,  rapacity  1(15  gallon*  flnlahed 
mix  per  hour.    Floor  apace  7>4X»Vfc  feet.  11  feet  high. 


Uniform  fat  and  solids 
Standardized  costs 
A  Uniform  Product 
More  Profits 

All  of  these  results  are  obtained  every 
day  by  several  hundred  Ice  Cream  man- 
ufacturers who  use  the 

Mojonnier 

Milk  Tester 

An  accurate,  not  approximate,  analysis 
for  hoth  fats  and  solids  may  l>c  com- 
pleted in  45  minutes  and  the  Mix  ac- 
curately standardized.  Attractively  de- 
signed, carefully  constructed  and  com- 
pact. A  complete  self  contained  labo- 
ratory unit. 

A  better  flavored  Product 
Overrun  more  easily  obtained 
Substantially  reduced  costs 
More  profits 

These  are  some  of  thr  results  you  will 
obtain  by  the  installation  of  a 

Mojonnier 

Vacuum  Condensing 
Unit 

in  your  ice  cream  plant.  The  36"  unit 
illustrated  will  handle  appoximately  1850 
gallons  of  finished  mix  per  10  hour  day 
which  should  produce  3700  gallons  of 
finished  ice  cream. 

Mojonnier  service  goes  with  each  con- 
densing unit.  This  includes  the  best 
method  of  installing,  operating  and  in- 
struction in  the  manufacture  of  milk, 
ice  cream  mix  and  all  forms  of  con- 
densed milk. 


Sold  direct  or  through  your  Jobber. 
Urlte  for  circular  and  further  Information 

MILK  ENGINEERS 
739  W.  d&jckaon  Boul.  Chic&£o 

NEW  YORK,  17t  W.  77th  St.  BRANCII  SALES  OFFICES.         KT.  LOUIS.  4931  Margaret!*  Are. 

ATLANTA.  134  W.  Peach  tree  St,  SAN  FRANCISCO.  19  Balboa  St. 
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THE   C-B  CALENDAR 


Freezers  for  Every  Kind  of 
Ice  Cream  Plant 


but  not  firry  kind  of  freezers.  Good 
freezer: — exceptionally  good — are  the  only 
kind  we  dare  offer  our  customers.  For 
upon  the  freezers  depends  the  success  or 
failure  of  the  business,  and  we  want  our 
customers  to  succeed,  for  selfish  reasons,  of 
course!  And  by  ^ood  freezers  we  mean 
machines  that  don't  need  repairing  con- 
tinually :  that  operate  efficiently  under  all 
reasonable  conditions:  that  are  designed 
correctly  for  producing  good  ice,  cream  ;  that 
are  built  with  a  thought  for '"the  operator 
and  his  convenience:  and  machines  that  will 
Operate  economically. 

( >ur  Perfection  Horizontal  Brine  Freezers 
fill  these  conditions.  There  is  a  particular 
model  adapted  to  your  business,  whether  you 
have  a  40- freezer  room  or  operate  just  one. 
These  freezers  are  all  built  on  the  same 
principle  and  may  be  operated  with  salt  and 
ice.  if  no  brine  system  is  available.    In  fact. 


IV,  f.  .  I  Mllllfliattl  II..,  ./. .Ml  . 

Itrinr  I'rwirr,  Motor-rfrUrii.  with  « 
Thnmit*  Antumul  ir  llut<-li  MniMirr 
mountrri  »n  It  In-trml  of  lltr  olil  »l>lr 

I    it'll   I  .1.1.        I    .   I.  ii, ><v    ||... I,     nlMMll  III)' 

Thonuu,  II  mli  MniMirr.  nrltr  fur  a 
hook  let. 


they  are  unique  in  this  re>j>ect, 
as  they  won't  clog  up.  It  is 
possible  to  clean  the  brine 
chamber  as  often  as  you  wish. 

If  a  Tub  Freezer  meets  your 
requirements,  familiarize  your- 
self with  our  machines  before 
making  a  selection.  We  have  a 
variety  of  models — belt  or 
motor-driven,  with  or  without 
crusher,  etc..  and  a  range  of 
capacities. 

To  learn  full  details  of  each 
machine  consult  our  ice  cream 
catalog.     If  you  haven't  one. 

send  for  it. 


40-qt.  t  omMnHtlmi  ThI,  V'rmrr  nnil  (  raohrr — Molor-drlvpn 


CHERRY-  BAS  SETT  COMPANY 


PHILADELPHIA 


BALTIMORE 
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You  can 
get  this 
freezer  in 
50  or  100 
quart  size. 

It  is 
modern 
and  right 
up-to-the- 
minute. 


Mail  Coupon  for 
Full  Fact*  and 
Low  Price* 


  C'Ol  l*«»N  I  <  T  J  

DAYI»>WATKIN8  i»\ik\mkn  >  mm.  hi.. 
ISO  North  u.  ii-  St..  tWaM  ■»■ 

HKAM'HKK — J«r»pjr  City.  N  J.;  North  Chicago.  III.: 
Kaiwa*   City.    Mo.;'  Driivrr.   Co  I  A. ;    .-.in  Kmml.ro. 

Calif.;  H«-aitl».  Waah. 

"wnil   l.»w    l*rlr»«  on  l"rn«ri-««  llorliontul  r'rrr»rr» 

Nam*   

Addrvaa  ,  

City   


.sim«. 


A  Dependable  Sterilizer 


You  can  depend  on  the  directions  that 
are  given  with  B-K.  They  are  the 
result  of  many  years'  work  in  dairy 
bacteriology,  both  in  the  laboratory  and 
under  practical  working  conditions. 
Our  knowledge  and  recommendations 
are  the  result  of  careful  individual 
work.  They  are  not  imitations  nor 
ideas  borrowed  from  the  labor  of  some- 
one else. 

B  K  leads — others  follow. 


Sold  by  all  supply  houses. 


tsk  for  Bmtlctin  Xo.  .U> 


General  Laboratories 

Madbon,  Wisconsin 

Sole  Mfrs.  B-K. 


 1  ■  


DOC  Makes  5  Barrels  For  $3 

Some  people  think  disinfectants  arc 
expensive.  I'.ut.  really,  it  is  the  most 
economical  method  known  for  destroy- 
in-  bacteria.  The  biggest  dairy  con- 
cerns in  the  country  use  it  freely  fo'r 
it  saves  muscle  grease  and  provides 
absolutely  sterile  equipment.  Hence 
it  helps  prevent  spoiled.  orT-rlav«>re<l 
and  -our  products. 

Because  (ierm-X  comes  in  a  highly 
concentrated  form,  a  gallon  of  ( ierm-X 
will  make  5  barrels  of  solution  for 
effectively  sterilizing  vats,  churn-,  and 
similar  equipment.  It  should  always 
be  put  in  rinsing  water  for  bottles, 
cans,  utensils,  etc.  Is  fine  tor  destroy- 
ing unpleasant  odors.  Heals  cut-, 
bruises,  etc. 

Write  for  free  sample  and  free 
directions  for  using.  <  >r  st  ud  $.}.00 
for  trial  gallon  or  $12.50  for  5  gallons. 
Address : 


1.1  M  K  VI    1H-  I  H  I  II  I  TORS 


THE   CREAMERY   PACKAGE   MFG.  COMPANY 

■AIM  HKA.N't  HKS — (Wrtta  to  Mwnt  oiw) 

CHICAGO  «l-«7  W.  Klnile  St.  M II SNEA  1111.18.  J1S-J:0  Third  Si.  HoRTI.AM"  <>I!K  .<  >  N.FrontSt 

BUFPAbOl  N.  Y.  131-1 JT  K.  Sw»n  St.  SAN  Kit ANCISCO.  dit  lUltory  St. 

ftt  OMAHA,  113-115-117  S.  T'nth  St  ToI.KOo.   1 1 9  S|    Clair  Si 

KANSAS  CITY  H0J10  W.  12th  St.  PHILADELPHIA,  1D07  Market  St.  WATERLOO.  40S-»  »)c»raor«  St. 
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The  Secret  of 

Better 
Ice  Cream 


Lies  in  the  perfect 
homogenizing  of 
the  mix 


Thr  fiaulln  HomoKmi/rr 


Dmvfee  Cream  rr 


""THIS  was  first  accomplished  in  America  by  the  Gaulin  Homogen- 

izer  and  since  its  introduction,  the  ice  cream  business  has  been 
a  stabilized,  progressive  and  prosperous  industry.    Like  all  good 
and  revolutionary  machines,  the  Gaulin  has  had  a  flock  of  imi- 
tators, who  accomplish  in  an  indifferent  way  what  the  Gaulin 
docs  perfectly,  i.e.,  turn  nut  an  uniformly  homoticneous 
product  of  unexcelled  smoothness,  under  all  conditions. 

The  Gaulin  Homogenizing  Valve  vs.  Others 

The  Gaulin  Homogenizing  Valve  is  a  spring  vah'e — 
is  patented — and  can  be  used  by  no  other.  The  Gaulin 
Valve  may  l>e  set  at  any  desired  pressure  and  the 
pressure  will  be  maintained,  without  constant  at- 
tention from  the  operator.  Others  are  prohibited 
from  using  a  spring  valve  and'hence  must  use 
a  rigid  valve.   As  there  is  no  give  to  the  rigid 
valve,  it  gets  clogged  with/  foreign  particles 
at   frequent  intervals  and   the  pressure 
raises.    An  operator  must  watch  it  con- 
stantly and  open  it  up  when  clogtccd 
Hence  the  mix  is  not  uniform — part 
is  homogenized  too  much  and  part 
is  not  homogenized  enough. 
The  spring  valve  on  the  Gaulin. 
however,  automatically  per- 
mits   foreign    particles  to 
pass.   Hence  absolute  uni- 
formity  of   pressure  is 
maintained    and  the1 
Gaulin  product  is  per- 
fectly homoReneous.     M     enable!  him  to  manufacture  cream  from  its  com|K>nent   parts  when  a 

smooth    and    vcl-     m  , 
vet„  f     shortage  occurs. 


The 

Little  Brother  to 

the  Gaulin  Homogenize* 

'piIF.  DAVIES  CREAMER  does  for  the  small  or  moder- 
ate sized  ice  cream  plant  what  the  Gaulin  I  Iomogenizer 
does  for  the  large  manufacturer,  i.e.  enables  him  to  turn  out  a 
product  that  is  smooth,  velvety  and  homogeneous.  Furthermore,  it 


Write  for 
"Story     o  f 
the  Homo- 
genizes 


Or  the  ice  cream  maker  can  freeze  cream  when  it  is  plentiful,  put  it  in 
storage  and  then  when  it  is  needed  pass  it  through  the  Davies  Creamer  and 
restore  it  in  both  flavor  and  texture  equal  to  raw  cream. 
The  Davies  Creamer  also  thoroughly  clarifies  the  mix,  resulting  in  a  superior  tast- 
ing product.    In  addition  to  the  type  illustrated,  the  Creamer  is  built  in  the  elevating 
type  and  will  raise  the  product  to  a  height  of  25  or  30  ft.,  if  desired. 


Manufactured  by  THE  MANTON-GAUL1N  MFG.  CO.,  Boston,  Man. 

,„  the  CREAMERY  PACKAGE  MFC  CO. 

SALES  BRANCHES — (Write  to  ne»re«t  one) 

CHICAGO.  tl-«7  W.  Klnile  St.  MINNEAPOLIS,  S1I-3Z0  N.  Third  St.  RAN  FRANCISCO,  «»»  Battery  St. 

BltFFAI/O.  NT.  111-117  E.  Swan  St.  OMAHA.   111-115-117  8.  Tenth  St.  TOLEDO,  lit  St.  Clair  St. 

KANSAS  CITY,  H08-10  W.  12th  St.      PHILADELPHIA.  1»07  Market  St.  WATERLOO.  406-S  Sycamore  St. 

PORTLAND.  ORE..  »-«  N.  Front  St. 
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R  E  T  I  N  N  I  N  G  VSDE 

TURN   YOUR   RUSTY   CANS    INTO  COLD 

Why  discard  an  ice  cream  or  milk  can  or  any  tinned  can  or  kettle  which  is  all 
there  except  the  protective  coating. 

Our  process  of  re-tinning  puts  on  a  heavier  coat  than  the  can  had  originally, 
so  you  have  better  can  equipment  at  a  fraction  of  the  cost  of  new  cans. 

We  straighten  and  repair  your  cans  and  tune  up  the  shape,  restoring  all  the 
original  value  of  the  can. 

Send  us  a  sample  today  and  we  will  retin  it  gratis  and  return  to  you  at  once  to 
show  you  our  class  of  work  and  also,  how  much  gold  you  can  save. 

SANITARY  TINNING  &  MANUFACTURING  COMPANY 
3753-3759  E.  93rd  Street  Cleveland,  Ohio 


IHI  MOAOWII 
OAKLAND  CALIFORNIA 


Morltz  Smith, 

103$  Third  Arenue, 
Hew  York  Oltj,  >. 

Mar  Sir: 


•urt*  2), 
1  9  2  0. 


X. 


For  aonellaa  paaeed  we  he»e  bees  uetn^  your 
Cyolcn»  Io*  Creaa  Cut  tare  In  our  San  Franolaoo  Branch, 
the  eaaa  being  ordered  bjr  ICr .  Oeorge  K.  Ooahlar,  who 
waa  at  that  tine,  our  manager. 

Our  boy*  eajr  It  la  giving  aatiafaotlon.  and 
we  are  writing  to  plaoa  an  order  for  two  nor«  of  tha  aaae 
•Ice,  one  of  then  to  out  8  to  the  quart  and  one  to  out  10 
to  the  quart.    Pleaae  ahlp  to  ua  by  oxpreee  to  Oakland 
Oallfornla.    la  ballere  wa  have  made  ouraeleea  oltar 
In  regard  to  the  aire. 

Wa  uae  what  la  known  aa  the  Weat«m  Style,  a 
two  gallon  brlok  mould.    Inaamuoh  aa  you  hare  already 
made  one  for  ua  In  San  franelaoo,  there  ahould  be  no 
trouble  about  tha  alza,  aa  we  want  the  ease  with  tha 
exception  that  we  want  one  machine  to  out  8  to  the  quart, 
and  the  other  10  to  the  quart. 

fleaee  ahlp  both  maohlnea  aa  eoon  aa  poaelble. 
Your  a  wary  truly. 


kXLLLR  OBXAUtSX  OOWaJTY. 


MILLEk'J  QUALITY  ICE  C  REAM 


Cyclone ' Brick  Cutters 

Your  chance  to  meet 

C  ompetitors  on  equal  basis 

L  ose  no  time  to  learn 

O  f  our  product — Write 

N  ow — Do  not  delay. 

Everybody  communicate  with 

LOUIS  CUMMINGS 

Wurrewiar  lo  M.  Smith 


1035  Third  Ave.,  New  York  City 
t—  Read  What  Users  Say 


'Cy  Hon***  No. 
Brick  Coll rr 


mm 

mills  improved 
French  ice  cream 

FREEZER 


ALL  STYLES  AND  SIZES 
OF  ICE  CREAM  FREEZERS 

STEEL  PACKING  CANS 
CEDAR  TUBS 
ICE  BREAKERS 
BRICK  CUTTERS 

Repaire  for  V.  Clad  A  Son  Machinery 

THOS.  MILLS  &  BRO.,Inc. 

Confcctioncri,  Bakere  and  Ice  Cream  Toolt 
1301  N.  8th  STREET,  PHILADELPHIA 
SEND  FOR  CATALOGUE  OF  ICE  CREAM  TOOLS 


ICE  CREAM 
BRICK  CUTTER 
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A  New  Catalog  For  You 

Write  for  "  1921  "  catalog  with  new  schedule  of 
EMERY  THOMPSON  prices. 

The  high  point  of  view  about  the  E.  T.  price 
reduction  is  the  corresponding  increase  in  value  of  the 
EMERY  THOMPSON  Brine  Freezer. 

While  there  is  very  little,  if  any,  noticeable  change 
in  the  cost  of  finer  metals,  we  are  able  to  meet  this 
reduction  through  our  greatly  increased  manufacturing 
efficiency  which  has  developed  a  comparatively  higher 
rate  of  production. 

Will  be  pleased  to  send  you  this  year's  catalog — 
just  out. 

|  Emery  Thompson  Machine  &  Supply  Co. 

271-275  Ryder  Avenue  »•-*  c«n«i  pi.ce.  tmmai 

New  York  City 

^itll1lllllilM1MIIIIIJIItlllllllllllltll>llllllllllll>llJJllllllllMlll11IIIIJIIJIIII  n  IMIIIIIIIMllllttaillillf  Illlltllllll  lit!  ril  I II I  Jllttl  lltlll  jMIIIIIIIMIIKailtllltt^ 
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HOW  DO  THE 
NEW  EXPRESS 

RATES 

EFFECT  YOUR 

SHIPPING  BUSINESS? 

THE  GLACIFER 
DRY  PACKER 

OFFERS  A  READY  SOLUTION 

■ 

ICE  CREAM  SHIPPERS  SHOULD 
INVESTIGATE 

THE  GLACIFER  CO. 

102  Merrimac  St.  Boston,  Mass. 
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Southern  Winning  Company 
Johnson  City.  Tennessee 

We  Offer : 

Prompt  Service       The  Best  of  Work 
Moderate  Prices 

The  Only  Returning  Plant  in  the  South 
LET  US  HEAR  FROM  YOU 


£VERY    Ice    Cream    and  Milk 
Handling  Plant,  should  not  fail 
to  investigate  the  superior  merits 
of  the  famous 

Leffel 
Scotch  Marine 
Boilers 

built  in  a  variety  of  sizes  from  6 
H.  P.  to  100  H.  P.,  and  to  meet  all 
requirements  of  the  different  State 
Boiler  Laws.  This  Boiler  is  confi- 
dently offered  as  meeting  in  fullest 
measure  and  most  satisfactory 
manner,  every  requirement  of  the 
trade,  as  amply  proven  by  the  large 
number  of  pleased  customers  using 
them  for  many  years. 

This  Company  also  builds  a  line 
of  Vertical  Boilers  in  sizes  3  H.  P. 
and  larger. 

Complete  catalog  with  informa- 
tion of  interest  and  value  on  re- 
quest 


THE 

JAMES  LEFFEL  &  CO. 

BOX  323 

SPRINGFIELD,  OHIO 


RETINMNG    ICE    CREAM  CANS 

A  Special         We  do  refinishing  of  old  ice  cream  cans  in  a  special  department  of  our  plant 
Department     which  devotes  its  entire  time  throughout  the  year  to  doing  this  one  thing 
and  doing  it  well. 

Old  Cant  And  we  do  know  how  to  fix  up  your  otherwise  hopelessly  rusty  old  cans  so 
M.de  New  they  will  be  tight  and  bright  and  good  as  new.  IT  IS  NOT  EXPENSIVE 
At  Lew  Coat     AND  PAYS  YOU  A  DIVIDEND.   The  government  recommends  retinning 

of  old  cans  as  a  measure  of  economy. 
Sample  Can     This  is  the  time  of  year  to  send  cans  in  for  renewal.   Send  us  a  sample  can 
Retinned         NOW.   We  will  repair  and  rctin  it  without  charge  and  return  it  promptly, 
Free  so  you  can  see  the  quality  of  our  work.    Write  us  when  you  ship  it,  so  we 

will  know  whose  it  is.  and  we  will  do  the  rest. 

OAKES    &    BURGER  CO. 


ESTAHLISHKI)  1H7H 


CATTARAUGUS,   N.  Y 
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FLAVOR  TAGS  FOR  ICE  CREAM  CANS 


ABBOTT'S 


ICE 

"Til  H,  Mitt*  Bq  It" 


STRAWBERRY 


J 


COLONIAL 
ICE-CREAM 

ALL  TEMPTING  FLAVORS 


VANILLA 


SUPPLEE 
ICECREAM 

HAS  A  BETTER  FLAVOR 


CHOCOLATE 


The  above  Tags  are  used  on  regular  packing  cans  and  are  held  in  place  by  pressing 
the  Lid  down  and  allowing  Tag  to  project    We  manufacture  them  in  any  size,  color 


Our  Factory  is  equipped  with  the  most  improved  automatic  machinery 

of  every  description. 


Printed  one  or  two  colors  one  or  both  sides,  wired,  strung  or  with 
brass  eyelets  as  desired,  in  any  size,  quantity,  quality  or  color. 

Clark:  &  Company 

MANUFACTURERS  OF 

SHIPPING  TAGS 


1613  N.  Third  Street 


Philadelphia,  Pa 
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BUY 

The  Quality  Tub  Covers 

BEST  BY  TEST 

MADE  BY 

SCHOTT   BROS.  CO. 

WEST  SALEM,  OHIO 

Pioneers  in  the  Manufacture  of  Tub  Cover* 


ESTABLISHED  1845 


LOWN  &  SON 

POUGHKEEPSIE,  N.  Y. 

Manufacturers  of  Ice  Cream 
Tubs  for  60  years 

Sires:  1  Qt.  to  50  Qts.  Always  In  Stock 

Special  Sizes  for  Cabinets  or 
Packing  to  Order 


TAG  HOOKS 

SAVE  DOLLARS 

Why  use  expensive,  untidy,  time-losing 
strings  or  wires  while  tagging  your  tubs  or 
pails  of  ice  cream? 

SNAP  'EM  ON 

And  use  our  rustproof  TAG  HOOKS 


Bare  Time 

Ftg-ure  the  cost 
of  strings  or 
wire*.  Then  think 
of  th*  tbJbsj  of  a 
man's  time  whlls 
tying  th*  tsg-s  on 
roar  tub*. 

Cma't  Bast 

Our  n*w  typ*  of 
TatT  Hooka  ar* 
mad*  of  spe- 
cial SPRING 
lira  S3.  Th*r*«U 
at  1195  par  hun. 
d  r  *  d.  Including 
■  tap.es.  Besides, 
a'  10  par  cent  dis- 
count In  lota  of 
a  thousand  or 
more.  Samples  on 
r»  quest. 

DALY  BROS., 
Schenectady. 

N.  *. 


*>  km 


Your  Cans  last  longer 
and  cost  less  if  the  fa- 
mous Dairymen's 
Cans  are  used. 


Mail  Coupon  for  •J^Vt^  •  sj* 
Our  Low  Prices     .oVo?-^  'V^.O** 
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Genuine  Cedar  Tubs 

are  built  to  last  and  give  uninterrupted  service. 
Compare  the  securely  splined  double  bottom, 
firmly  wedged  into  place,  with  the  ordinary 
tub  and  you'll  agree  that  Stout  tubs  are 
superior. 

Write  for  Stout  literature 
and  prices  before  you  buy. 

STOUT  CRATE  CO.,  Des  Plaines,  III. 


Tiiiiiiiiiiiiiiiiiiiiiiiii  in  ii  1 111  ii  iiiiiniiiiiiniiiiitiiiniiiiiiiiiuiiHiiiiiimiiiin  iiiiiiiiitiin- 


What  About  Paint? 

— for  your  Tubs  and  Cabinets  — 


COMPETITION  will  be  keen  next 
summer.  Appearances  will  count. 
Brine-eaten  hoops  and  staves  may  crip- 
ple the  plant  when  business  is  best. 

ARLINGTON  TLB  ENAMELS  arc  Urine- 
proof  and  made  to  withstand  hard 
knocks,  abuse  and  exposure. 

ARLINGTON  BRINEPROOF  ASPHALTIFM 
gives  almdute  protection  to  the  inside 
of  tubs*  also  metal-lined  cabinets  i  for 
an  entire  season  in  spite  of  heavy 
pounding. 

Both  product*  arc  money  *aver»  for  .ttie  Ice 
(  >,  .mi  Trade.  We  will  match  your  special  color. 

The  Arlington  l\1fg.  Co.  t 

Technical  and  Industrial  Paint* 

CANTON,  OHIO 


THE 
ARIJNCTON 
MFC.  CO.. 
Canloa.  Ohio. 

I'lr..^  w-n4  u.  MlM  MBi 
tr.tlng  MRtplrft,  jn<  lOfrJaJ  |irn|» 
mili'm   urn   |oiir   lab   rtiimvl,  tad 
,«»"  A  l*l>*l1nm  t»4int 

«  t  o~  about  tab*. 


is  >\it ) 


tilt  •  i 


'mm 
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Ice  Cream  and 
Its  Ingredients 

The  many  things  that  enter 
into  the  making  of  a  finished 
ice  cream  are  so  important  that 
the  manufacturer  cannot  afford 
to  lay  stress  on  only  a  few  of 
them.  He  should  thoroughly 
investigate  everything  which 
goes  to  make  up  quality  and 
increase  sales. 

The  butter  fat  content  of  ice 
cream  is  important,  but  he  can- 
not neglect  the  sanitary  and 
cleanly  conditions  and  expect 
pure  and  wholesome  ice  cream 
to  be  the  result. 

This  is  why  those  who  are 
interested  in  quality  and  have 
experienced  increased  sales  are 
using 


since  the  aptitude  of  this  clean- 
er thoroughly  and  sanitarily 
cleans  and  ade- 
quately protects 
the  finished  prod- 
uct. 

Your  supply 
house  will  be 
glad  to  fill  your 
order. 


In  »T«ry 
parkagt. 


THE  J.  B.  FORD  CO.. 
Sole  Mfrs. 

Wyandotte,  Mich. 


u,u  unit  i  i  nun  in  i  ii  minim  mu 

IchampionI 
1tub  covers! 

i  i 

r  : 

Are  the  Covers  To  Buy 

High  in  Quality 
Low  in  Price 

Buy  direct  from  the  Manu- 
facturer— it  pays 

Samples  and  prices  on  application 

The  Fabric  Products  Company 

Anything  of  Canvas 
Oihkosh,  Wisconsin 


 HiiiiiimiiiiimiiiiiiiiiiiHiiiiiiiiiiiiiiiiiiiiiir 


TUB  COVERS 


<  v  O  TON  MFC.  Co 
WATERPROOF  ■ 

TUB-COVER 

i^ACO,  TEXAS 


TARPAULINS,  etc. 

Samples  and  prices 
on  application 

Clifton  Manufacturing  Co. 

Everything  in  Canvat 

Waco  Texas 
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CAN-PRO-CO 


The  Highest 
Class  Cover 

on  the  Market 


Made  from  heavy,  double- 
filled  duck.  They  will  out- 
distance any  cover  on  the 
market. 


Buying  "Stay-On"  Tub  Covers  is  the 
Remedy  Against   All  Cover  Evils 

SHRINK  PROOF 
MILDEW 
RUST 
THEFT 
BRINE 
RAT 
WATER 
FOOL 

Illustrated  Folders  and  Prices  on  Request 

CAN-PRO-CO  APRONS 

are  a  necessity 

Order  from  your 


Your  Regular 
Supply  Man 
Has 


Your  Regular 
Supply  Man 
Ha. 


Canvas    Products  Corporation 

19,  21,  23  E.  Mc Williams  Street 
Fond  Du  Lac,  Wisconsin 
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BIG  REDUCTION  IN  PRICES  OF  ICE  CREAM  CANS 

NEW  PRICE  SCHEDULE  READY 

(Repeat  Orders  Now  Coming  In  Prove  Worth  and  Quality  of  These  Cans) 


Ice  Cream  Cans 

"Three  Pieces  Welded  Into  One" 


NO  RIVETS 


NO  SOLDER  ^eaks 


"The-  can  of  UTMOST  UTILITY." 
Electric  Weld  Ice  Cream  Cans  arc  practically  seamless  lieini;  made  complete  in  the  black 
and  then  tinned  by  soaking  in  pure  straits  tin.  In  addition  to  their  strong,  sturdy  construc- 
tion due  to  welding,  they  can  be  retinned  over  and  over  again  at  small  cost  due  to  the 
absence  of  solder  and  the  fact  that  they  are  practically  one  piece.  Note  the  special  features 
as  shown  in  the  illustration. 


Electrically  welded.   No.  14 

Suge.     Sanitary  Handle. 
,  No    18  gauge,  annealed 
— will   not  aplit- 
"Non  •  deforming"     Edge — 

Mays  round. 
Strong  top  edge  '  i  inch  solid 

metal — no  aolder. 
One    piece    expanded  bead- 
welded  rim. 
No  solder. 


Cylinder.  No.  IB  gauge  cop- 
per-beaming metal. 


Smooth,    welded    seam,  no 
solder,  no  rivcta,  no  lead. 


Smooth,    perfect    joint,  no 
aoldtr. 

Three  thickneia.  aolid  flang- 
ed bottom — "Can"!  leak?" 
||)    No  raw  edge*.    No  cracks  to 

collect  dirt.    Good  grip. 


TEN  BIG  FEATURES: 

1 —  Low  cost. 

2 —  Absolutely  sanitary,  no  solder, 
no  lead  to  contaminate  contents. 

3—  Adaptability  to  retinning.  Easily 
and  cheaply  retinned— do  it  your- 
self. 

A — Eliminates  the  leak  nuisance. 
Bottom  and  cylinder  welded  into 
a  solid  mass— can't  leak. 

5 —  Strength  where  needed. 

6—  Rust-resisting  metal. 

7 —  "Non-deforming"  lid. 

8 —  Exact  capacities,  standard  di- 
mensions. Lids  interchangeable 
with  all  standard  makes  of  cans, 
embossed  with  your  name,  ca- 
pacity in  quarts,  liquid. 

9 —  Quick  delivery  from  our  eight 
warehouses  -  Boston  to  San 
Francisco. 

10— Endorsed  by  leading  manufac- 
turers. 

Electric  Weld  Cans  for  service. 
Send  us  a  trial  order  for  these  cans 
and  satisfy  yourself  now  before  in- 
vesting money  in  the  old  style, 
wasteful  riveted  and  soldered  cans. 


(H.LLY  PROTECTED  BY  PATENTS  PENDING) 


THE  JOHN  WOOD  MANUFACTURING  CO. 

CONSHOHOCKEN,  P*..  U.S.A. 
U«GtVt    RANGt    BOVV.CK    MaMUKkCtUBERS    »N   THE  WOUU 

cam*.*)****  jo«k  wood  ukwunci  j«-i«a  co.  uMnto 
to»o»»TO.  om»aio.  ca.Ma.OK 


TORONTO.  CANADA 
BIHMlXr.HAM.  ALA. 


Bninrh  Offlrrn: 


NEW  YORK  CITY 
CLEVELAND 


SAX  FRANCISCO 
tlHW—  \|.|.  (OMMIMCATIONS  TO  M  UN  OFFICE 


LOS  A NO ELKS 


IHII.A  DELPHIA 

CHICAGO 


CONSIIOIKK  KEN',  FA. 
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The  Package  Sells  the  Product 


nPHK  successful  distributor  of  ice 
**  cream  realizes  the  advantages  ob- 
tained when  his  product  is  packed  in 
an  attractive.  attention-compelling  car- 
ton—and as  a  consequence  a  great 
many  distributors  use  designs  of  par- 
ticular brilliance  and  attractiveness. 

Unfortunately,  it  has  been  impossible 
for  the  small  and  medium  sized  distrib- 
utor to  secure  a  package,  at  reasonable 
price,  that  would  accomplish  the  same 
purpose.  Fie  had  to  be  .satisfied  with 
an  inferior,  printed  carton  that  carried 
neither  attention-compelling  value,  nor 
merchandising  quality. 

Xow.  we  have  made  it  possible  for 
this   smaller   distributor   to   secure  a 


package  of  equal  beauty,  carrying  every 
advantage  that  any  large  distributor 
can  claim.  \\  e  have  produced  seven 
wonderfully  designed  ice  cream  car- 
t<  uis,  printed  in  four  colors  and  finished 
in  the  high  gloss  wax.  Space  is  pro- 
vided on  each  panel  for  the  imprinting 
of  the  manufacturer's  name  and  brand, 
rmiking  the  carton  he  selects  distinct- 
ively his. 

We  can  supply  these  cartons  in  any 
quantity  at  a  price  so  low  that  it  is  as 
reasonable  as  the  cheap- printed  carton. 
Write  today  for  samples,  literature, 
and  prices.  Prepare  to  do  a  bigger, 
Itetler.  finer-quality  ice  cream  business 

<luring  1921.  Please  address  Depart* 

mint.  8.?. 


CARTONS  FOR 

Ice  Cream 
Butter 
Oleomargarine 
Lard 
Pork  Sausage 
Bacon 


Sutherland  Paper  Co.,  Kalamazoo.  Mich. 


OTHE 


I   MADE      IN     K  A  L  A  M  AZ  Q  O  | 


Digitized  by  Google 


THE    ICE    CREAM    TRADE  JOURNAL 


Use  Sealright  Containers 

FOR  BULK  ICE  CREAM 


THEY  fit  letter  into  your  business  than 
any  package  brought  out  in  recent 
years.  The  "mix"  for  cream  packed  in 
Sealright  Containers  is  the  same  as  for 
your  regular  run  of  bulk  cream.  Placed 
in  the  hardening  room  they  can  l>e  kept  in- 
definitely for  sending  out  to  the  dealer  or 
the  home.  Far  superior  to  the  brick  meth- 
od ;  no  expensive  cartons,  no  wrapping, 
no  cutting,  in  fact.  Sealright  Containers 
eliminate  the  aggravating  and  costly  meth- 
ods attending  brick  ice  cream  and.  most 
important,  enable  you  to  serve  bulk  ice 
cream  in  small,  neat,  individual  packages, 
sanitary  to  the  highest  degree.  There  is 
no  shrinkage — the  cream  is  easily  removed 
— the  packages  arc  easy  for  the  consumer 
to  carry — the  dealer  can  more  efficiently 
and  profitably  handle  a  larger  volume  of 
trade.  The  use  of  Sealright  Containers  has 
increased  over  five-fold  in  a  single  year. 
Both  manufacturers  and  dealers  testify 
that  Sealright  Containers  just  naturally 
stimulate  retail  sales.  Start  using  Seal- 
right  Containers  now. 

Oritrr  Thru  Your  Johhrr — VVrllr  I  n  For  Saroplm 

SEALRIGHT  COMPANY,  Inc., 

FULTON  NEW  YORK 


The  Perfect  Delivery  Package 


Ice  Cream 
Manufacturers 

Why  cheat  your  scientific 
methods  of  manufacture  by 
packing  your  ice  cream  in  an 
unlined  can? 

Allen's  One-Piece  Sanitary  Can  Liners 

Insure  absolute  protection  to  your  Cream.  They  save  you  money  in  prolonging 
the  life  of  your  cans,  and  give  your  ice  cream  container  the  sanitary  appearance 
that  can  be  gained  in  no  other  way. 

Samples  and  Prices  upon  Request.  Sold  by  your  Supply  Man, 

or 

Write  Direct  to 

THE  ALLEN  CANDY  CO.,  Sole  Manufacturers,  PontiaC,  III. 


SUGGESTION  \ 

is  the  keynote  of  the  most  successful  methods  \ 
of  increasing  the  sale  of  Ice  Cream. 

Signs,  Hangers  and  other  advertising  media  all 

help  suggest,  but  the  most  powerful  suggestive  ' 

force  is  an  attractive  carton,  j' 

Try  thij  simple  method  of  increase 
ing  the  sale  of  your  briek  «.To<«m 

1st  —  Be  sure  your  carton  has  an  attractive, 

clean  cut  appearance  that  will  stimulate  I 
the  buying  impulse. 

2nd  —  Furnish  your  retail  dealers  with  a  gener- 
ous supply  of  empty  cartons  for  window  »( 
and  soda  fountain  displays.  The  results 
will  surprise  you.  ] 


MENASHA  PRINTING  &  CARTON  CO. 


Theezp 


Northland 


Mistletoe 


The  Improved  line  of  Menasha  Pails  arc  ready  for  you — a 
neater  looking,  more  substantial  and  servicable  pail  is 
impossible  to  find. 

As  always  Menasha  Pails  are  made  of  solid  manilla.  Three 
styles  from  which  to  choose,  including  both  wire  and  tape 
handles.  Two  quart,  quart,  pint  and  half  pint  sizes. 

SPECIAL  NOTICE 

We  are  now  equipped  to  furnish  you  with  Menasha 
Pails  made  from  white  patent  coated  paper  stock  (same  as 
used  in  cartons)  with  your  own  design  printed  in  one,  two 
or  three  colors.  The  advertising  advantages  of  this  type  of 
pail  are  inestimable. 

Write  today  for  samples  and  prices 

MENASHA  PRINTING  &  CARTON  CO. 


CHICAGO.  /».:■*  r..,,..  jv*  S"~~'\ 

*"^  'Zr,T*"    MENASHA  U<M\  WISCONSIN 


ics  Asetus 
foe  /  »'/#■■-..•.  m.h 


(WU<  C!TT ^ 


THE  NEW 
MENASHA  CAN  LINER 

Costs  less 

40%  less  shipping  weight 
Clean  White  Appcatance 
Paraffined  Both  Sides 


THE  NEW 
MENASHA  CAN  LINER 

Exceptionally  tough 
Will  not  soak  up 
Will  not  peel  from  the  dipper 
Thinness  saves  time  in 
Hardening  Room 
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The  most  substantial  Ice  Cream  Can  Liner 
on  the  market 

THESE  Liners  are  made  of  the  highest  grade  Sulphite 
Box  Board  and  are  shipped  to  you  in  fibre  containers 
200  in  each  container,  complete  with  circles.  We  carry 
them  in  stock  in  all  sizes. 

Write    for  Prices 


Mey 


er  Ice  Cream 

Delivery  Equipment 
Standardized  Units 
Quick  Deliveries 


0 


A  PRODUCT  OF  20  YEARS'  STANDING 

Anti-drip  Economical,  Long  Life, 
Adaptable 

Meyer  Anti-drip  Wagons 

Meyer  Anti-drip  Auto  Bodies 

Meyer  New  Type  Refrigerator  Bodies 


Order  NOW 
for  Spring  Delivery. 


Meyer  Wagon  Works 

216  Elm  Street        Buffalo,  N.  Y. 
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Delivering  Ice  Cream  at  Less 
Than  Four  Cents  per  Gallon 

One  reason  the  Packard  truck  satisfies  the  hauling  needs  of  the 
ice  cream  industry  is  its  dependability.  Ice  cream  is  perishable, 
it  is  frequently  made  in  large  quantities,  and  it  must  be  delivered 
in  first  grade  condition  just  when  the  retailer  wants  it. 

Into  this  requirement  Packard  trucks  fit.  They  are  ready  when 
needed  and  they  are  swift  and  dependable.  They  deliver  maxi- 
mum utility  at  lowest  cost. 

The  John  T.  Cunningham  Ice  Cream  Company,  of  Chicago, 
uses  Packard  trucks.  Each  Packard  covers  a  thirty-eight  mile  route 
daily,  stopping  from  forty  to  sixty  times,  with  an  average  delivery 
cost  of  but  three  and  two-fifths  cents  for  each  gallon. 

Packard  trucks  are  designed  and  made  in  Packard  shops  by  Pack- 
ard men;  they  are  scientifically  specified  to  their  jobs.  They  have 
ability  to  do  their  hauling  tasks  at  lower  costs  per  unit-mile. 

PACKARD  MOTOR  CAR  COMPANY  •  DETROIT 

Clsk  the  man 'who  owns  one 
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EVom   the  driver  s  standpoint,  contrast 

AA^alkers  cool,  silent,  sure  flow  of  power 
witK  the  megaphoned  noise,  heat  and  vibration 
the  gas  truck  driver  endures  hour  after  hour. 
Walker  Truck  drivers  learn  quicker,  work 
better  and  do  more. 


Instant  "pick-up,  easily  threading  tne  closest 
traffic— a  motor  that  stops  when  tne  truck  stops 
— all  tne  speed  and  power  any  city  truck  wants 
— enable  ^Walkers  to  operate  at  lowest  trucking 
cost.  Write  for  our  new  catalog,  which  explains 
the  twelve  major  economies  of  the  Walker  and 
shows  why  accountants  place  ^Valker  deprecia- 
tion at  only  6%  to  10%  per  year. 


WALKER  Electric  TRUCKS 

LOWEST  TRUCKING  COST 


WALKER 
VEHICLE 
COMPANY 
CHICAGO 

NEW  YORK 

BOSTON 

PHILADEPH1A 


AMERICA'S 
LARGEST 
MANUFAC- 
TURERS OF 
ELECTRIC 
TRUCKS  V 
TRACTORS 
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GET  READY  FOR  A  BIG  YEAR 

Plan  now  for  a  delivery  system  satisfactory 
to  your  customers  and  to  yourself — a  system 
that  is 

Economical 
Efficient 
Electric  and 
Edison-Equipped 

Electric  trucks  are  proving  their  value  every 
day.  Electricity  is  cheap  power.  Ordinary 
drivers  quickly  learn  to  operate  electrics.  Edison 
Batteries  furnish  reliable  power  year  after  year. 

The  outstanding  feature  of  Edison-equipped 
trucks  is  high  "service  efficiency" — the  greatest 
number  of  days  of  service  each  year  over  a  period 
of  years,  at  minimum  cost  of  operation. 

Investigate  electric  trucks.  They  mean 
economy  and  satisfaction. 

Bulletin  850BD  on  request. 

Edison  Storage  Battery  Co. 

Orange,  N.  J. 


Nfir  York 
Atlanta 
»w  Orleai 


Philadelphia 

Pittsburgh 

Haahlnctoo 


<  IHra«r, 

M. 


.CUT 
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THREE  TESTS 

A  large  New  York  concern  recently  made  three  exhaustive 
tests  of  electric  trucks. 

Like  many  of  the  most  progressive  concerns  of  the  country, 
they  settled  years  ago  upon  electric  trucks  for  city  deliveries 
because  they  give  better  service  at  less  cost. 

But  recently  they  found  they  needed  more  trucks,  so  they 
went  into  the  market,  not  to  be  sold,  but  to  buy. 

They  waved  aside  ordinary  sales  arguments  and  made  three 
tests. 

These  tests  showed  that: 

L    C-T  trucks  are  able  to  cover  10%  more  mileage. 

2.  Are  four  times  as  accessible  for  repairs  and  much 

simpler. 

3.  Are  15%  faster—than  any  other  truck  that  they 

thought  worthy  of  consideration  after  a  prelimi- 
nary investigation. 

They  bought  twelve  C-T  trucks  on  the  basis  of  their  own  tests. 

These  tests  are  simply  the  latest  confirmation  of  what  has 
long  been  known — that  the  C-T  no-differential  unit  drive  is 
far  more  efficient,  gives  far  less  trouble,  and  operates  for  less 
cost  than  any  other  type  of  construction. 

Write  for  full  details  on  the  above  and 
for  further  information  about  the  service 
and  economy  of  C-T  trucks  for  your  work. 


Commercial  Truck  Company 

Factory  and  General  Offices 
Philadelphia 
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For  every  day 
Electric 

The  electric  truck  is  the  economical 
vehicle  for  a  large  proportion  of  all  city 
hauling,  every  day  in  the  year,  accord- 
ing to  the  most  reliable  figures  of 
transportation  costs. 

A  good  proof  lies  in  the  fact  that  up- 
wards of  70  or  80  percent  of  electric 
truck  sales  are  on  repeat  orders.  Users 
find  that  their  operating  cost  is  ex- 
ceedingly low. 

A  good  electric  truck  is  at  its  best 
when  it  is  equipped  with  the  Exide- 
Ironclad  Battery.  It  is  the  only 
battery  made  that  has  all  the  four  es- 


in  the  year 
Trucks 


sentials  of  storage-battery  equipment 
for  electric  truck  service — power  abil- 
ity, ruggedness,  high  efficiency,  and 
long  life. 

The  Exide-Ironclad  Battery  is  un- 
like any  other  storage  battery  in  the 
world;  its  design  and  construction 
embody  the  experience  of  thirty-three 
years  by  the  largest  manufacturer  of 
storage  batteries  in  the  world. 

Write  for  a  list  of  truck  manufactur- 
ers, and  learn  why  it  will  pay  you  to 
use  electric  trucks  every  day  in  the 
year. 


THE  ELECTRIC  STORAGE  BATTERY  CO 


Oldeet  and  largest  manufacturer!  in  the  world  rtl  Storage 
Hatlariea.  for  every  parpoae  • 


1888 


1921 


PHILADELPHIA 
Brancbea  in  seventeen  cities 
Biirfe  Balteriea  of  Canada.  Limited.  I.U-IS7  Dufferm  Street.  Toronto 


£xi6e 

IRONCLAD 

BATTERIES 
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Lantden   Electric  Truck   equipped  with 
Exide-Ironclad  Battery 


'Couple  Gear"   Electric  Truck  equipped  with 
Exide-Ironclad  Battery 


Why  the  Exide-Ironclad  Battery 

1 —  The  Exide-Ironclad  Battery  in  a  truck  is  a  guarantee 
of  ample  power;  it  supplies  all  the  power  the  mechan- 
ism of  the  truck  can  utilize — power  to  climb  stiff  grades 
or  pull  out  of  holes  easily  and  surely. 

2 —  The  Exide-Ironclad  Battery  maintains  a  good  voltage 
throughout  a  normal  day's  work;  therefore  the  speed 
of  the  truck  remains  close  to  maximum  all  day  long. 

3—  The  Exide-Ironclad  Battery  cuts  your  operation  costs 
on  account  of  its  extra  high  efficiency.  The  truck  owner 
gets  back  in  useful  truck-moving  work  the  maximum 
possible  percentage  of  the  power  he  pays  for  in  charg- 
ing the  battery. 

4 —  Special  features  of  design,  in  plates,  separators  and 
jars,  make  the  Exide-Ironclad  a  battery  of  unusual 
strength.  It  has  proved  its  ability  to  stand  punish- 
ment in  years  of  hard  service  under  all  sorts  of  operat- 
ing conditions.  Designed  and  built  to  give  service,  the 
Exide-Ironclad  Battery  is  the  result  of  33  years  ot 
battery-building  experience. 

5—  The  Exide-Ironclad  Battery  is  different  from  any  other 
storage  battery  made;  it  is  the  only  storage  battery 
that  combines  all  the  vital  features  of  a  good  vehicle 

battery — maximum  power  ability,  ruggedness, 
long  life,  and  high  efficiency. 


What  Exide 
users  write : 

"//  there  were  any  other 
trucks  or  batteries  that  would 
do  the  work  better  or  more 
economically  we  would  have 
bought  them:  so  far  they  have 
surpassed  our  expectations." 

"We  have  used  Electric  trucks 
equipped  with  Exide-Ironclad 
Batteries  for  eight  years,  and 
each  battery  from  three  to  four 
years.  Our  trucks  average 
about  30  miles  per  day." 

"Our  service  has  not  been  in- 
terrupted in  any  manner  what- 
soever due  to  any  trouble  of 
the  batteries." 

"  We  believe  the  Ironclad  to  be 
the  most  efficient  battery  and 
covering  alt  electric  truck 
needs." 


This  booklet. 
"Keep  Them 
Moving,"  is  an 
important  busi- 
ness message  to 
truck  owners. 
Write  for  it  to- 
day, and  learn 
how  you  too  can 
cut  your  haulage 
costs  with  elec- 
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Business   Builders  of 
the  Nation 

may  be  truly  ascribed  to  the  use  of  WARD 
ELECTRICS  in  the  ice-cream  business. 

First:  Because  in  any  business  where  hauls 
are  short  and  stops  are  frequent — the  work 
can  be  more  cheaply  done  with  WARD 
ELECTRICS  than  with  either  horses  or 
gas  cars.  Money  is  therefore  saved  and 
hence  WARD  ELECTRICS  are  truly 
BUSINESS  BUILDERS  OF  THE  NA- 
TION. 

Second:  WARD  ELECTRICS  are  reliable; 
that  is,  they  remain  in  service  a  high  per- 
centage of  the  time  and  thus  reduce  the 
cost  of  ice-cream  transportation.  Here 
again  WARD  ELECTRICS  are  conservers 
of  money  and  again  are  entitled  to  the  cap- 
tion, BUSINESS  BUILDERS  OF  THE 
NATION. 

Third:  WARD  ELECTRICS  use  electric- 
ity for  fuel  or  power  instead  of  food  (for 
horses)  or  gasoline  (for  gas  cars).  Elec- 
tricity is  the  cheapest  form  of  power,  and 
will  soon  be  largely  supplied  from  great 
water  power  plants  all  over  our  continent. 
Here  again.  WARD  ELECTRICS  are  con- 
servers  of  our  national  resources  (food  and 
fuel)  and  again  are  entitled  to  be  recognized 
as  BUSINESS  BUILDERS  OF  THE 
NATION. 

Finally:  WARD  ELECTRICS  are  long  in 
life  and  therefore  depreciate  slowly.  This 
slow  depreciation  makes  for  a  low  annual 
cost  and  this  conserves  money — the  nation's 
wealth. 

Why  not  use  WARD  ELECTRICS  because 
they  will  save  for  you  and  save  for  the 
nation? 

WARD  ELECTRICS  are  truly  BUSINESS 
BUILDERS  FOR  THE  NATION  and 
BUSINESS  BUILDERS  FOR  YOU! 

Ward  Motor  Vehicle  Company 

Ml  Vernon,  N.  Y. 


Makers  of 
Electric  Trucks 


750  to  10,000  Lbs. 
Capacity 


Vertical 
Condensed  Milk  Cooler 


'}  VERTI 
«t  COHDFNS 


RTICAL 

fNSCPMILK 


Twin  Helical  Coil  rotates  from  bottom  up, 
working  air  and  gas  out  of  product. 

CANS,  ONCE  FILLED,  STAY  FILLED. 
Flavor  Control  Positive  from  Mechanical 
Standpoint. 

PREVENTS  SAND  AND  GRITTINESS. 
Elimination  of  Stuffing  Boxes. 

Further  information  from 

Jensen  Creamer?  Machinery  Company 

Builder  I  of  "Equipmtnl  of  Practical  Efficiency' 

ni-OOMKlF.I.n.  V  J  o  VKr  \\  n  (AUK 


t 
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DUMORE 


//  Does  the  Work" 

Story  of  th,  DUMORE 


LAST   A   LIFE  TIME 


Whole  and  skim  milk  are  used  to  reduce  a  heavy  cream  to  a  lower  percentage,  but 
when  bottled,  there  is  a  precipitate  which  is  objectionable  and  undesirable.  Pasteuriza- 
tion, it  is  well  known,  also  affects  the  viscosity  of  cream. 

It  was  thought  that  a  high  pressure  pump  would  solve  these  problems  and  to  this 
end,  experiments  were  made.  After  a  few  changes,  it  was  found  that  any  process  of 
mixing  and  smoothing  out  or  recombining  milk  and  its  products  could  be  accomplished ; 
hence  its  name  DUMORE.  It  has  been  doing  satisfactory  work  for  nearly  four  years, 
and  two  Ice  Cream  plants  have  been  using  it  with  excellent  results  making  the  mix 
perfectly  smooth  and  aiding  the  yield  without  incorporating  air.  It  is  not  an  invention, 
there  are  no  patents  nor  any  claims  made  for  such.  It  is  purely  a  common  sense  idea 
put  into  practical  use  by  a  man  in  the  business.  It  has  been  proven  a  success  and  in 
offering  the  DUMORE  to  you,  I  am  doing  so  at  the  suggestion  of  those  who  have  used 
it  to  their  entire  satisfaction  for  the  past  four  years  and  feel  that  the  entire  trade 
should  be  given  the  opportunity  of  sharing  in  the  benefit  of  this  labor  and  money  saving 
device.  If  patented  it  would  sell  for  five  times  its  price  and  still  be  the  cheapest  machine 
on  the  market  for  it  eliminates  operator,  mechanic,  repair  bills,  motor  and  belt  troubles, 
delays  and  possible  accidents.  C  WILSON*  DESOBRY. 

Indianapolis,  Indiana. 

SAFETY  FIRST 

Can  not  strain  or  damage  the  DUMORE  with  excess  pressure;  can  run  empty 
without  damage  or  danger  to  pump  or  person;  no  mechanical  troubles,  no  operator 
required.  SIMPLE  AND  SAFE. 

PRICE 

2000  to  4000  pounds  4000  to  6000  pounds 

$1,000.00  $1,250.00 
TWO  PRINCIPLES 

DUMORE  vs. 
Steam  Power  POSITIVE  vs. 
Discharge  FULL  SIZE  OPENING   vs.    Small  Hole 
Squeezing  vs.  Shattering 

Compression  vs.  Combustion 

Expanding  vs.  Explosion 


?  ?  ?  ?  ? 
Belt  SHppage 


Distributor 

ELYR1A   ENAMELED   PRODUCTS   CO.,   ELYRIA,  OHIO 

MaBofacinrvr 
THB  NATIONAL.  BTRAM  PC  MP  CO. 
(not  INC) 
Upper  Sudukx,  Ohio 
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"Hot  weather  demand  never  has  us 
worrying  with  the  De  Laval  Emulsor" 

That's  the  feature  of  the  Dc  Laval  Emulsor  which  appeals  most  strongly 
to  the  El  Reno  Ice  Cream  Company,  of  El  Reno,  Okla.  They  can  de- 
vote the  busy  summer  months  entirely  to  making  and  selling  ice  cream, 
with  never  a  moment's  worry  regarding  their  cream  supply.  Here's 
what  they  say  of  the  De  Laval  they  have  installed: 

Since  1914  we  have  been  using  a  De  I-aval  Emulsor  with  perfect 
satisfaction.  The  extra  demand  for  ice  cream  in  the  hot  summer 
weather  never  has  us  worrying,  for  with  the  Emulsor  we  have 
cream  at  all  times  and  in  any  quantity  we  need. 

The  only  expense  of  operating  the  De  Laval  Emulsor  is  the  regular 
labor  and  oil,  the  machine  being  very  simple  to  care  for. 

• 

You  can  solve  your  next  summer's  cream  problem  in  the  same  way.  With 
a  De  Laval  to  emulsify  stored  butter,  skim-milk  powder  and  water  you 
have  an  unlimited  supply  of  sweet,  normal  cream 
always  available.    De  Laval  emulsified  cream 
whips  and  swells  perfectly  and  can  be  made  up 
with  any  desired  butter-fat  content. 

"What  Users  Say  of  the  De 
Laval  Emulsor"  is  the  title  of 
an  interesting  booklet  which 
expresses  the  views  of  many 
leading  ice  cream  makers  who 
use  the  De  Laval  Emulsor. 
Your  copy  is  waiting.  Also 
write  for  latest  Emulsor 
Catalog. 

The  De  Laval  Separator  Company 


New  York  Chicago 
Montreal 


San  Francisco 

> 

Vancouver 


Sooner  or  later  you  will  use  a 

De  Laval 
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PUMPS 

DO  YOU   NEED   ANY  HELP   IN  SELECTING, 
INSTALLING  OR  OPERATING  ANY  KIND  OF 
PUMPING  EQUIPMENT  IN  YOUR  PLANT? 


WE  OR  ANY  VISCOLIZER 
AGENT    CAN    HELP  YOU 

IF  WE  CANT  FURNISH  WHAT  YOU 
NEED,  WE  CAN  TELL  YOU  WHO  CAN 


FOUNDRY  AND  FACTORY 
ASK   FOR   BULLETIN    No.  57 

PUMPS   FOR   ANY  PLACE  IN  AN  ICE  CREAM  PLANT 

UNION  STEAM  PUMP  COMPANY 

BATTLE  CREEK,  MICHIGAN 
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Installation  at  the  Moores  Bi  Ross  Co  .  Columbus,  Ohio 

He  Tellow 
nexirDoor" 

PFAUDLER.OD. 

The  World's  Largest  Makers  of 
Oast  Lined  Steel  Equipment 

ROCHESTER,  NEW  YORK 
New  York   Chicago  St.  Louis   San  Francisco 

FOREIGN  AGENCIES: 
Enamelled  Metal  Products  Corporation.  Ltd  .  Imperial  Bldas  . 
56  Klnasway.  London.  England 
Mauri  Bros  fli  Thompson.  I2M1I  Castlereagh  St., 
Sydney.  Australia 


VVTHEN  "the  fellow  next  door*' 
is  beginning  to  replace  his 
old  equipment  with  new,  you 
will  have  the  satisfaction  of 
knowing  that  your  Pfaudler 
Tanks  will  still  give  you  many 
more  years  of  service.  We  do 
not  maintain  that  it  is  impos- 
sible to  wear  them  out,  but  we 
do  wish  to  point  out  that  after 
more  than  35  years  of  wear  a 
conspicuous  number  are  still  as 
good  as  new: — 

To  be  thus  equipped,  obviously 
gives  you  an  advantage  over 
the  fellow  next  (fear  " 
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ervice 


The  quality  of  Elyria  Enamel  and  the  me- 
chanical excellence  of  equipment  is  proven 
by  the  fact  that  a  majority  of  the  larger 
dairy  plants  use  it. 

The  company  also  provides  exceptionally 
complete  service.  Sales  engineers  located 
convenient  to  everywhere  are  prepared  to 
demonstrate,  in  your  own  plant  with  actual 
apparatus,  what  can  be  saved  in  labor,  space 
and  time,  thereby  eliminating  prolonged  or 
intricate  technical  correspondence. 

For  solving  unusual  problems,  the  Elyria 
Company  has  in  its  employ  Dairying 
Experts  who  can  instantly  be  brought  into 
consultation.  And  for  final  assurance,  the 
home  plant  maintains  one  of  the  most  com- 
plete research  laboratories  in  the  country. 

A  letter  or  wire  to  any  Elyria  office  will 
bring  a  representative  at  once. 


The  Elyria  Enameled  Products  Company 

ELYRIA,  OHIO 

CHICAGO 


Elyria  was  fr,t  to 
tftoalizt  in  Glou- 
tnamtl  for  all  Dairy 


l-ITTSBlKliH 


BAN  FRAKCISCO 
1«  California  St.  I 

Canadian  Rtfrenntatnui 
CANADIAN  MILK  PRODUCTS.  LIMITED 
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BATCH  MIXER. 
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Champion  ice  breakers 


Champion  No.  11 
shown  here  has  a 
capacity  of  40  to  60 
tons  of  broken  (not 
crushed)  ice  per  hour 
and  can  be  set  on 
the  floor  or  hung 
from  the  ceiling  and 
is  designed  for  the 
cream  factory. 

Motor  driven, 
either  belt  or  chain 
drive.  The  motor  is 
protected  by  an  extra 
heavy  reinforced  iron 
hood.  The  teeth  are 
diamond  pointed  and 


use  drives  teeth  more 
firmly  into  sockets. 
They  are  easily  re- 
moved for  sharpen- 
ing. All  gears  en- 
closed in  heavy  cast- 
iron  guard.  It  is 
back  geared  with 
ring  oiler  bearings, 
all  main  bearings  be- 
ing interchangeable. 
All  nuts  and  bolts  of 
Tobin  bronze  and 
rust  proof. 

Other  sizes  to  meet 
the  needs  of  any 
plant. 


li'rite  for  descriptive  catalogue  and  prices  now. 


THE  ALLMAN  GAS  ENGINE  &  MACHINE  CO' 

Office  :  461  Canal  St,  New  York,  N.Y.      Factory:  Arlington,  N.  J. 


The  Improved  Little  Giant 

Can  Washer 

Washes  Cans  Clean  and 
at  Lightning  Speed 

That's  the  reason  the  largest  plants  are 
using  it.  All  sizes  of  cans,  from  4  to  40  qt., 
are  thoroughly  cleaned  both  inside  and  out- 
side without  change  of  brushes.  Washes 
cans  better  than  machines  costing  many 
times  more.  Furnished  either  with  belt 
drive  or  with  direct  connected  motor. 

Catalog  for  the  asking. 

C.  Doering  &  Son,  Inc. 

Lake  and  Sheldon  Sts. 
Chicago 
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The  Ruff  Condensing  Evaporator 

FIVE  SOUND  REASONS  WHY  THE  SAME  SHOULD  BE 
IN  EVERY  ICE  CREAM  PLANT  VERSUS  OF  BUY- 
ING THE  WHOLE  MIX,  OR  CONDENSED. 

1.  If  the  other  fellow  makes  the  mix  for  you,  you  can  never  de- 
pend on  a  regular  supply  when  you  need  it  and  you  take  a 
chance  of  being  short  when  the  rush  is  on. 

2.  You  have  no  way  of  knowing  how  old  the  mix  is  because  sugar 
and  neutralizer  will  preserve  it,  and  your  competitor  who  has 
the  freshest  and  most  wholesome  mix  may  get  your  best  cus- 
tomer, who  balks  on  inferiority. 

3.  The  mix  will  cost  you  from  10  cents  to  25  cents  per  gallon 
more  than  if  made  fresh  in  your  own  building. 

4.  You  have  sold  your  independence  and  volunteer  to  slave  for 
the  other  fellow's  pocket  book. 

5.  There  is  no  method  or  process  of  condensing  that  will  make 
as  good  a  quality  of  ice  cream  mix  as  can  be  made  with  the 
Ruff  Condensing  Evaporator. 

Ask  our  satisfied  customers. 
Your  correspondence  is  solicited. 

THE  CREAM  PRODUCTION  COMPANY 
Port  Huron,  Michigan 

B.  TRUDEL  &  COMPANY,  Montreal,  Manufacturer  and  Jobber  for  Canada. 
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ANY  SUPPLY  HOUSE  CAN 
SELL  YOU  A  CREASEY 

If  Don't  let  any  one  persuade  you  to 
take  a  substitute  but  get  the  machine 
that  outsells  all  others  combined.  If 
you  have  any  trouble  at  all  in  getting  a 

CREASEY  just  let  us  know. 

The  CREASF.Y  Ice  Breaker  is  made 
in  our  own  shops  under  personal  super- 
vision.   Most  "manufacturers"  have 
to  depend  on  some  one  else.  They 
have  to  take  what  they  get  or  sub- 
mit to  considerable  delay. 

WlnU  the  CREASEY  is 
made  so  well  that  few  repairs 
are  ever  required, 
you  can  always 
get  duplicate 
parts  of  an  old 
model.  This  is 
another  point  to 
remember.  W  e 
occasionally  fur- 
nish new  parts 
for  machines  sold 
•      twenty  years  ago. 

Although  the  CREASEY  has  been  on  the  market  for  a  long 
time,  don't  get  the  idea  that  it  is  old-fashioned.  We  are  always 
on  the  lookout  for  improvements.  The  latest  machines  for  in- 
stance have  forged  steel  picks  which  are  easily  removable  for 
sharpening  or  renewing  and  as  easily  replaced.  They  are  also 
provided  with  adjustable  combs  for  regulating  the  size  of  broken 
ice,  babbitted  bearings,  delivery  of  ice  interchangeable  front  or 
rear,  etc. 

Writ*  for  our  Catalog  909T  lo-d*jr — Summer  will  toon  bo  here 

JOS.  S.  LOVERING  WHARTON 

^     *  Manufacturer 


3123  N.  17th  Street, 


PHILADELPHIA,  PA. 


Please  send  me  >*our  new  Catalog  of  Crcasey  Ice  Breakers.    Also  tell  me  the  na 
igents  in  this  neighborhood.    We  break  about   x™  per  

Address  

Name  
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Milk  Condensing 
Machinery 


Small  Capadtljr 
High  Type 
Vacuum  Pan  and 
Patented 
Condemer 


IN  ALL  CAPACITIES 

Our  machinery  will  make 
all  the  different  kinds  of 
condensed  milk  that  is 
manufactured.  Also  con- 
denses buttermilk,  milk 
for  drying,  also  for  choc- 
olate manufacturers,  etc. 
Write  us. 

R.R.  Rogers  Co. 

3328  Chope  Place 
Detroit,  Mich. 


ESTABLISHED  1884 


j  Copper  Condensing  Pans  | 

FOR  ALL  CLASSES  OF  MILK 


Large  amount 
of  heating 
surface  which 
is  very  low 
in  the  pan. 
Large  steam 
inlets  and  out- 
lets for  utiliz- 
i n  g  exhaust 
steam. 

Get  our 
Blueprints 
with 
Specifications 
and  Prices. 


|  GROEN  MFG.  CO.,  Inc. 

4529-37  Armitage  Ave. 
Chicago.  U.  S.  A. 


Crushed  Ice  and  Salt  Elevators 


rroahett  Ice 
kiuI  Malt 

■HMM 


W  rite  for 
Bulletin 
No.  38 


FOR 


Ice  Cream  Manufacturers 


Ire  Cream  Cm 
Tons*.  rued  for 
Lift  Ina  Ire  Cream 
t  una  oat  of  Tabu, 
Klc.  life  of  Can* 

Inrrru-rrl  100', 


(•RfSHED  ICE  Kl.KVATOIl 
Crahnrn  tcr  Cream  Co. 

<  mi,     ■:  ,      V,  !■ 


You  can  handle  your  blocks  of  ice,  crushed 
ice  and  salt  quicker  and  at  far  less  cost 
with  G-W  equipment. 

W  e  are  specialists  in  designing  elevating 
and  conveying  machinery  and  our  Engineers 
are  experts  in  solving  handling  problems. 
Let  us  suggest  an  equipment  for  your  needs 
and  quote  prices  for  your  consideration — 
no  obligation  incurred. 


WB  MANX FACTTKK 

Ice  Klrvalorv  anil  fonrejrora.  lee  Toola. 
■■-■<  —  *  — -  !<•«*  Cranhern.  Crashed  lee  Carta. 
C'nnvrj  ina-  Machinery  for  all  porpoaea,  Warn 
I  omlfr*.  Ilnrket..  ChaJn,  Chute*,  etc. 


WORKS:     IICDHON,  N.  V. 
New  York  Buffalo  ItoMon 


THE    ICE    CREAM    TRADE  JOURNAL 


119 


( Hit  of  a  dozen  men  who  are  asked  lo 
guess  tlie  tem|>craturc  of  anything,  not  one 
will  lie  able  to  give  it  accurately.  Vet. 
some  of  the  largest  manufacturing  plants 
— in  which  heat-treat  process  forms  an  im- 
portant part  of  the  operations— guess  at 
the  temperature  year  in  and  year  out. 

Ptrt  your  heat-treat  processes  on  the 
same  scientific  basis  as  your  other  proc- 
esses, hy  using 

Columbia 

Recording 
Thermometers 

You  will  then  know  exactly  what  your 
temperature  conditions  arc  every  minute, 
day  and  night.  They  give  an  absolutely 
accurate  record  of  the  slightest  temperature 
variation —an  indelible  inscription  on  a  re- 
newable chart,  which  places  in  your  hands 
valuable  information  that  enables  you  to 
secure  perfect  temperature  control. 

Failure  to  maintain  a  stipulated  tempera- 
ture, through  carelessness  or  ignorance, 
can  be  instantly  checked  by  the  use  of  this 
sensitive  but  rugged  instrument. 

Scientifically  constructed  and  rigidly  in- 
spected. Columbia  Recording  Thermometers 
are  guaranteed  to  I*  accurate  and  infallible. 
For  all  temperatures  up  to  1000"  F. 

Shall  we  send  you  our  catalog  M-16? 

*r  MFC.  CO.  O 


Maker,  nf 
Oaugca  and 

Thcrmom  - 
etsra  for  all 
requirement* 
Operation 
Recorder*. 

'   "'in  •     ■  - 

Tachometer* 
Calorimeter*, 

ate. 

•leery  u  ml 
South  Fifth 
St«.. 
Brooklyn. 

N.  Y. 

Chicago 

Washington 

Philadelphia 

8an  Franclaco 

Pittsburgh 

horn  Angeles 

Detroit 


ycos 

TEMPERATURE  INSTBUMENTS 

mOICA-nMO  •  BKOBSino  •  CONTBOUINQ 


Most  ice  cream  manufac- 
turers prefer  Tycos  Straight 
Stem  Thermometers  for  use 
on  Brine  Ice  Cream  Freezers. 

THE  KEASONS: 

1.    Substantial  thermometer  case, 
3.    Tube  and  scale  protected  from 
mechanical  Injury. 

3.  Kttwv  to  read  at  a  considerable 

distance  or  In  a  dark  place. 

4.  tnaulated.   preventing  frosting 

over  of  the  scale. 
I.    Wrench    head    o(  substantial 

proportions     to  withstand 

wrevchlnc  atralns. 
"  srale,  range  minus  JO"  to  12**, 
threaded  for        pipe  or  a  *»"  pipe 
as    tnay    be    specified,  stem 
long  Including  thread. 

Complete  Information  on  litis 
and  other  7»m«  Temperature  In- 
struments. Indicating.  Itemrding 
and  Controlling,  on  request. 

Taybr  Instrument  Companies 

KO<  HESTEK.  N.  V. 

There*  a  1fr~  or  *^ar  Temperature  Instrument 
736  for  Every  Purpose 


You  Can 
Make  the 
Very  Best 
Ice  Cream 

in  this 
Progress 
Freezer 
at 

Low  Cost. 


Mail  the  Coupon 
Today  for  Information 
and  Low  Prices 


 COUPON  I  C  T  J  

l»\Vt«.  U  \TKINS   l».\IK\  MEN  S    MM.     <  <• 
I  .in  North  Wells  St..  Chicago.  III. 

Hit  UfCIUM — lersey  rtty,  N.  J.:  North  Chicago.  fit. : 
Kansas  City.  Mo.;  Denver.  Colo.:  San  Krsnclaco. 
Calif..  Seattle  Wash. 

vml  riWSSM  lertlntl  Frees  ex  Prices. 


Nairn- 
Address 


.State 


» 
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BRANCHES. 

^  MT    I  or  It , 

SO  Church  St. 
Chicago. 
Westminster  Bide. 
Philadelphia. 
IMS  Kldce  Ave. 
Boa  ton, 
MS  State  8t. 
Cleveland. 
ltOO  Wert  Mh  St. 


CORK 
INSULATION 

EVENTUALLY- Why  not  now? 

UNITED  CORK  COMPANIES 

LYNDHURST.  N.  J. 

Manufacturer*  and  Erectors 


SALES  AGENTS. 


Federal  Aabeatoe  Co.. 
Milwaukee.  WU. 


Let  us  solve  your  problems 


F.  M.  WOODFORD 
ENGINEER  AND  ARCHITECT 

Plans,  specifications  and  supervision 
of  buildings  and  equipment  for  ice 
cream  and  dairy  plants.  Tests  and  ex- 
aminations of  existing  plants. 

Preliminary  estimates  and  informa- 
tion free  and  without  obligation. 

90  West  Street,  New  York  Gty 


Condensed  Milk 
Machinery 

THE  BETTER  KIND 

We  teach  you  to  make 
condensed  milk 

C.  E.  ROGERS 

Builders  of  better  Cond  anting 
Equipment 

8731  Witt  Street 
Detroit,  Mich. 


WILLIAM  H.  TIMM 

Consulting  Engineer  and  Architect 
726-728  Perry  Bid*.,  Chestnut  and  Sixteenth  Streets,  Philadelphia.  Pa. 

SPECIALIST  FOR 
DAIRY  AND  ICE  CREAM  BUILDINGS  AND  EQUIPMENTS 
CONSULTING  SERVICE  BASED  ON  EXPERIENCE 
PLANS,  SPECIFICATIONS  AND  INSPECTION  WORK 


You  are  NOT  prepared  to  handle  your 
Summer  Trade  until  you  have  installed  a 


VILTER 


Machine 


THE  VILTER  MFG.  CO. 
888  Clinton  Street  Milwaukee,  Wis. 
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A    GUARANTEE    OH  ECONOMY 

IN    PLANT    BUILDING    AND  OPERATION 

You  Can  Save  Time  and 
Money  by  Having  Your  Pre- 
liminary Work  Done  Now 


rr*v*ln*   Konm  of  lh«  Woohlnrton  Plant.    <  hai>ln-Siwk» 

Corporation.    A  McOormlck  SsVrrlco  Plant. 


McCORMICK  SERVICE  is 
based  on  sound  engineering 
practice,  made  practical  and 
economical  through  the  applica- 
tion of  specialized  experience  of 
the  ice  cream  industry  and  a 
technical  knowledge  of  its  me- 
chanical problems. 


If  you  are  considering  altera- 
tions or  a  new  plant,  don't  wait 
longer1  to  make  your  plans  and  get 
your  preliminary  work  ready  to 
go  ahead  when  you  think  the  time 
is  right.  Foresight  is  an  impor- 
tant factor  now.  We  will  be  glad 
to  discuss  your  proposition  with 
you  fully  without  obligation  on 
your  part.  Just  write  us  you  arc 
interested. 


\A/HEN  you  get  ready  for  that  new 
*  *  plant  or  alteration  you  have  in 
mind  as  soon  as  prices  settle,  you,  like 
everybody  else,  will  want  the  work  in  a 
hurry.  After  you  once  decide  to  go  ahead 
every  hour  will  count  and  every  delay 
will  mean  an  operating  loss  to  you. 
It  doesn't  cost  any  more  to  get  your  plans 
and  preliminary  drawings  made  now  than 
it  will  a  few  months  later.  In  fact,  you 
will  be  making  a  substantial  saving  in 
time  and  money. 

McCORMICK  SERVICE  operates  to 
your  advantage  in  every  way,  not  only 
by  assisting  you  in  working  out  an 
efficient,  ideal  ice  cream  plant  to  meet 
the  needs  of  your  particular  location  and 
business,  but  it  relieves  you  of  the  mass 
of  detail  in  connection  with  any  construc- 
tion job.  It  secures  for  you  the  lowest 
prices  on  materials  in  the  competitive 
market,  it  insures  you  against  wastes  and 
blunders  on  the  part  of  contractors,  and, 
most  important  of  all,  McCORMICK 
SERVICE  is  a  positive  guarantee  that 
your  plant  will  be  exactly  as  you  want  it 
and  that  you  will  get  maximum  produc- 
tion at  minimum  cost. 


PITTSBURGH 
Century  Bldj. 


The  McCormick  Company,  Inc. 

Architects  and  Plant  Efficiency 
Engineers  for  the  Ice  Cream  Industry 


NEW  YOKK 
41  Park  Row 


Construction    Executed    by    Your    Local  Contractor 

Under    Direction    of    Our  Visiting 

Superintendents 

Google 
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A  Test 
We  Didn't  Make 


IV  J.  area 
turers'  tests  on 
is 

N 


'BE  you  are  one  of  thos 
e  a  little  skeptical  about  ma 
:sts  on  insulating  material.  All 
be  no  ques 


of  those  who 
lanufac- 


/  factory  5*?  ch**e  ice 

2  t°WB>  «nd  the  *i!     6  aorth  Part 
^  '  *  tr<Un  Passed  fk  WhwtJe 
*"Ve^  U»  «S"3S  «... 


turers'  tests  on  insulating  material.  All 
right — here  is  one  there  can  be  no  ques- 
tion about.   Not  even  the  customer  made 
it.   It  was  made  for  him,  and  the  making 
of  it  destroyed  his  whole  plant  except  the 
hardening  room.   But  read  this  letter  from  the 
Amboy    (Ind.)    Creamery  Company, 
January  12,  1921 : 


Hove  t0 

thn*  'acto. 
*  c0lpo 

*mb°y 

^'^y  Arnolr 
^ockho^^ 

TJ,e  loso  of  f 
5«ib  |25,0W» 


dated 


"On  the  morning  of  December  21  our  entire  plant  was  consumed  by  fire. 
Our  refrigerating  room  was  inside  of  the  creamery.  After  the  fire  the  ante- 
room was  all  burned  down,  and  the  hardening  room,  which  was  built  of 
two  layers  of  three-inch  corktniard,  went  through  the  lire  without  being 
burned  very  badly.  The  outside  of  the  room,  which  was  covered  with  lum- 
ber, was  all  burnt  off  and  just  the  cork  was  left. 

"Ten  hours  after  the  tire,  when  we  opened  the  door,  the  temperature  of  the 
room  was  10  degrees  below  freezing.  We  expected  to  find  the  room  very 
hot  and  that  the  ice  cream  would  Ik-  ruined.  The  150  gallons  of  ice  cream 
was  in  tine  condition:  we  could  not  tell  it  had  been  through  a  lire. 

"We  feel  that  the  cork  must  have  lieen  all  you  said  it  was  or  it  would 
not  have  stood  the  test  it  did." 

t 

A  very  satisfying  test.    Nonpareil  Corkboanl  certainly  does  keep  out  the  heat. 


Why  XonparrU  Corlctioard  Insulate*  no  well  and  laats  mo 
"■■ii  and  »  imi  that  meana  to  you  la  explained  alone  with 
other  Information  of  great  value  to  narrti  of  refrigeration 
In  the  ISt-pace  book.  "Nonpareil  Cork  board  Insulation." 
There  U  no  rharvr  for  It.  A  ropy  of  the  book  and  a 
•ample  u  ill  be  fornUhed  promptly  if  yoa  will  dead  in  yoar 
name. 


Armstrong    Cork   &    Insulation  Company,   109  Twenty  -  fourth  Street,  Pittsburgh,  Pa. 

Also  manufacturers  rf  Nonpareil  Cork  Covrring  for  brine  and  ammonia  linn,  coolers,  tanks  and  cold 
surfaces  generally;  Nonpareil  High  Pressure  Covering  for  steam  lines  feed  crater  heaters,  boilers,  etc.: 
Nonpareil  Insulating  Bnck  far  boiler  settings,  furnaces   ovins,  etc. ;  Nonpareil  Cork  Machinery  Isolation 

for  noisy  machines,  and  Linvtile  and  Armstrong  s  Cork  Tile  for  floats  in  offices,  rrsidrnces.  etc. 

Nonpareil  Corkboard  Insulation 

For  Ice  Cream  Hardening  Room*—  — = 
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Make  Preparation  Now 

for  next  season's  Ice  Cream  trade.  Do  you  want  to  operate 
Economically?  You  certainly  do.  Then,  use  the  exhaust 
steam,  to  produce  refrigeration,  which  now  goes  to  waste 
in  your  plant.  The  use  of  exhaust  steam,  the  elimination  of 
rapid  running  parts,  highly  efficient  economical  service  are 
the  three  principle  selling  points  of 

Refrigerating 
Equipment  for 
Ice  Cream 
Prod  uct  ion 

Lei  us  send  you  a  Bulletin 

HENRY  VOGT  MACHINE  COMPANY,  Louisville,  Kentucky 

Manufacturers  of  Ice  and  Refrigerating  Machinery,  Drop  Forged  Steel  VaWes  and 
Fitting*,  Water  Tube  and   Horizontal   Return   Tubular    Boilers,   Oil  Refinery 


^fjuipmcnt 


llmnrti  Office*:  New  York,  Chicago,  TvIm,  OklA. 


Economy — Long  Life — Service 

THE  three  are  inseparable  when 
1 


Phoenix  Compressors  are  used. 
Phoenix  unfailingly  produces  many- 
tons  of  unexcelled  refrigeration  at  low- 
est possible  cost.  The  experience  of 
users  over  25  years  is  proof  of  this. 
Send  today  for  the  Phoenix  catalog — a 
non-technical  text-book  on  refrigera- 
tion—and let  us  show  you  what 
Phoenix  will  do  for  you. 


PHOENIX 

IT  ICE  MACHINE1 


THE  PHOENIX   ICE   MACHINE  COMPANY 

2708  Church  Avenue  Cleveland,  Ohio 
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The  Mildest  Winter 

in  15  years  spells 


"Ice  Famine 


Reports  from  all 
over  the  country  are 
the  same.  "No  ice  cut 
yet  —  waiting  for 
thicker  ice."  This  will 
result  next  summer  in 
ice  not  only  being 
scarce,  but  in  it  being 
high  in  price.  In  many 
cases  what  little  is  on 
hand  will  be  comman- 
deered for  private 
houses,  and  public  in- 
stitutions. 

If  you  have  your  own  refrigerating  system — particularly  if 
you  own  a  CP  Refrigerating  System — you  are  lucky.  But  if 
you  don't  now  own  one,  you'll  save  yourself  a  lot  of  trouble  and 
expense  if  you  place  your  order  at  once. 

CP  Refrigerating  Systems  are  built  either  vertical  or  hori- 
zontal in  all  sizes  from  )4  ton  UP-  They  are  conservatively 
rated,  decidedly  reasonable  in  price  and  will  give  lasting  service 
under  severe  working  conditions. 


A  Distinctive  Feature 

All  CP  Vertical  Refrigerating  Machines  made  with  separate 
cylinders  can  be  furnished  with  two-suction  connections  for  pro- 
ducing refrigeration  with  increased  efficiency  when  varying  tem- 
peratures are  required  for  different  cooling  rooms.  Other  mak- 
ers must  supply  two  machines  for  supplying  sufficient  refrigera- 
tion in  such  cases. 

Although  never  so  busy  in  our  lives  before,  we  can  still  install 
a  few  more  new  jobs  before  warm  weather  sets  in,  if  the  orders 
come  in  at  once. 


THE  CREAMERY  PACKAGE  MFG.  COMPANY 


CrttMry  MsekiMrr 
Milk  aee  Cmi 

CWeta  Hakiag 


HALES  BRANCHES—  (Write  to 


■t  one) 


IctCr 


rhlcajto.  (I-ST  W.  Klnxle  St.  Philadelphia.  1*07  Market  St. 

hufrafo.  N.  T..  1SS-1S7  E.  Swan  St.  Portland.  Ore ,  «-»  N.  Front  St. 
Knn»a«  City.  1401-10  W.  12th  St.    San  Franrlaco.  ««>  Battery  St. 
Minneapolis.  JH-1S0  Third  St.  N.      Toledo,  lit  St.  Clair  St. 
Omaha,  m  II'.  117  S.  Tenth  St.      Waterloo,   «0(-l.   dyxamore  St 


RrlngcnttBj  Srfttvi 

Dairy  Martian) 
aecSeee&ra 


uigitizeo  Dy  v. 


THE    ICE    CREAM    TRADE  JOURNAL 


125 


Ask  for  a  copy  of  our 
List  of  Users  covering 
48  pages  of  satisfied 
customers — also  your 
copy  of  Ice  and  frost. 
New  editions. 


— TRADf 


There  is  a  FRICK 
Machine  for  every  re- 
frigerating purpose — 
all  types:  Vertical — 
Horizontal  —  Ab- 
sorption. 


Frick  Mechanical  Refrigeration 

installed  in  an  Ice  Cream  Plant  is  a  source  for  continued  GOOD 
LUCK.  The  Frick  System  is  very  efficient,  durable  and  economi- 
cal, the  equipment  being  of  first  class  mechanical  construction. 
Let  us  tell  you  more  about  it. 

Write  our  nearest  branch. 


Naw  York.  N.  T, 
Philadelphia.  Pa. 


Chleefo.  III. 
Detroit,  Mich. 


BRANCHES: 

Baltimore.  M<] 
Pittsburgh.  Pa. 

DISTRIBUTORS: 
Denver.  Colo.  New  Haven.  Conn.       New  Orleans,  La. 

Memphli.  Tenn.      Baltimore.  Md.  San  Antonio,  Tea 

Buffalo.  N.  T.  St.  Louis.  Mo.  Seattle.  Wash. 


Atlanta,  Oa, 
Dallas,  Texan. 


Loa  Angelas,  Calif. 
San  Francisco.  Calif. 
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NORWALK 

REFRIGERATING  PLANT 


S..ruiUk  I  our-Cyllndrr,  Kour-Tun. 
Xmiiiofila  I'omprnMr. 


4  t\ 


Are  You  Looking  for  Higher 
Refrigerating  Efficiency? 


FSy  combining  uniform  reliability,  economy  in  operation  and  high 
volumetric  efficiency  the  Xorwalk  Refrigerating  Plant  provides  a 
service  for  ice  cream  factories  and  makers  of  confectionery  which 
is  distinctly  out  of  the  ordinary. 

It  insures  the  desired  refrigeration  at  all  times  without  tinkering 
or  adjustments,  possesses  the  ruggedness  to  withstand  the  severest 
continuous  usage  and  may  be  depended  upon  for  troubleproof  per- 
formance. It  has  no  internal  bolts  or  nuts ;  nothing  to  work  loose. 
Its  operating  parts  are  few  and  strong. 

The  Norwalk,  which  is  of  the  ammonia  compressor  tyj)e,  has  be- 
hind it  The  Norwalk  Company's  successful  ex|X'rience  of  nearly 
hall  a  century  in  the  manufacture  of  air  and  gas  compressors  for 
all  uses.  It  was  not  marketed  until  it  measured  up  to  Norwalk 
standards  of  quality  and  reliability  throughout. 

Capacities,  one  quarter  ton  to  25  tons.  Adapted  to  the  require- 
ments of  any  factory.  The  fullest  co-operation  of  our  engineers  is 
at  your  disposal  in  connection  with  special  refrigerating  problems 

• 

If  you  are  building  a  new  factory  or  looking 
for  higher  reft in  t  ration  efficiency  in  your  pree- 
enl  one,  unite  for  our  Refrigeration  Bulletin 


THE  NORWALK  IRON  WORKS  COMPANY 

Pioneer  Builders  of  Compressors 
SOUTH  NORWALK  CONN. 
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MECHANICAL  REFRIGERATION 


SANITARY,  ECONOMICAL  and  RELIABLE 
ADJUNCT  TO  THE 

ICE  CREAM  BUSINESS 

Lowers  cost  of  production — Increases  output 


YORK   MANUFACTURING  CO 

lee  Making  and  Hrtritmtlaf  Machinery  KtrluaiTrlr 

YORK,  PA. 
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1 

Sharpies*  -  Hendler  Ice  Cream  Company's 
Plant  at  Wilmington,  Delaware 


1 
1 


DESIGNED  AND  INSTALLED 


BY 


Engineers  and  Contractors 

78  Main  Street  Buffalo,  N.  Y. 


WE  DESIGN  AND  INSTALL  COMPLETE 
ICE  CREAM  AND  DAIRY  PLANTS 


= 
i 

I 


I 

1 


K.  W.  SCHANTZ,  Inc.  I 


I 

i 


| 
I 
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DIVIDENDS 


Will  largely  depend  upon  your  wise 
choice  of  a 

REFRIGERATING  PLANT. 

Eliminate  troubles  by  purchasing 

The   Simplified  Arctic 

A  Plant  That  Hat  Always  Made  Good 

Both  Horizontal  and  Vertical  Types 

In  sizes  from  1  to  1000  tons  capacity 

We  specialize  in  Ice  Cream  and  Dairy 
Plants 

Send  for  information  blank,  if  you  desire 
quotations 


THE  ARCTIC  ICE  MACHINE  CO.,  Canton,  Ohio 


CONTINENTAL 

Direct  Expansion 

Ice  Cream  Freezer 

SAVES  TIME 

You  can  start  freezing  ice  cream  at  the  same  time 
you  start  compressor.    No  Delays. 
Isn't  this  a  big  item? 

Freezer  has  right  temperature  at  all  times  if  com- 
pressor is  running. 

No  wait  for  brine  to  cool. 

You  can  freeze  a  batch  in  jig  time. 

tt'c  also  manufacture  a  full  line  of  refrigerating  machinery. 

CONTINENTAL   MACHINERY  COMPANY 

General  Office  Factory 

111  W.  Monroe  St.,  Chicago,  111.  Fort  Madison,  Iowa 
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The  Miller  Pasteurizing  Machine  Company,  in  order  fully  to  protect  the  rights 
acquired  by  it  in  the  property  and  business,  including  the  good  will  of  the  business, 
of  The  Tyson  Compaay,  recently  joined,  as  plaintiff,  in  a  suit  in  the  Court  of 
Common  Pleas  in  Stark  County,  Ohio,  against  The  Tyson  Company,  The  Advance 
Dairy  Machinery  Company,  and  Frank  Tyson,  among  others,  as  defendants. 
Upon  the  issues  joined  the  Court  has  found  in  favor  of  the  plaintiff  and  against 
The  Tyson  Company,  The  Advance  Dairy  Machinery  Company,  and  Frank  Tyson 
among  other  defendants. 

As  a  result  of  the  decree  in  our  favor,  the  defendants,  The  Tyson  Company, 
The  Advance  Dairy  Machinery  Company  and  Frank  Tyson  are  now  enjoined, 
among  other  things,  from  manufacturing  or  causing  to  be  manufactured,  any  ice 
cream  freezers  covered  by  Letters  Patent  of  the  United  States  owned  by  The 
Tyson  Company  at  the  time  of  the  sale ;  from  filling  or  supplying  any  order  for 
repairs  and  parts  for  such  Tyson  ice  cream  freezers;  and  from  doing  any  act  or 
thing  which  will  directly  or  indirectly  interfere  to  any  extent  with  our  exclusive 
enjoyment  of  the  right,  license  and  privilege  to  make,  use  and  sell  all  devices 
covered  by  the  claims  of  such  Letters  Patent. 

They  are  also  now  enjoined  from  doing  any  act  or  thing  which  will  directly  or 
indirectly  interfere  to  any  extent  with  our  exclusive  enjoyment  of  the  business  or 
good  will  of  the  business  owned  by  The  Tyson  Company  or  Frank  Tyson,  jointly 
or  severally,  at  the  time  of  the  making  of  the  agreements  of  sale ;  and  from  affirm- 
atively doing  any  thing  to  cause  the  public  or  trade  to  believe  that  The  Advance 
Dairy  Machinery  Company  is  the  successor  in  business  to  The  Tyson  Company. 

The  Miller  Pasteurizing  Machine  Company  alone  is  licensed  to  make  Tyson 
freezers.  It  is  now  in  possession  of  the  manufacturing  equipment,  stock  of  ma- 
terial, etc.,  necessary  to  enable  it  to  continue  the  Tyson  line.  We  are  manufac- 
turing, intend  to  continue  manufacturing  and  are  prepared  promptly  to  furnish 
Tyson  freezers  and  parts  and  supplies  therefor,  maintaining  the  established 
standard  and  quality  of  product. 

We  also  are  alone  authorized  to  fill  orders  for  parts,  repairs  and  supplies 
for  Tyson  freezers  and  are  prepared  to  do  so  promptly  and  at  reasonable  pric 

H.  H.  Miller  Industries  Company 

THE  MILLER  PASTEURIZING  MACHINE  COMPANY 

Canton,  Ohio 
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H.  H.  Miller  Industries  Company    Canton,  Ohio 

Succeuon  to 

THE   MILLER   PASTEURIZING    MACHINE  CO. 
Send  for  Catalogue  and  Price* 


PATENTED 

THE  MILLER  HORIZONTAL 
Prraaaid  I  tp« 


PATEN  TEt» 
THE  MILLER  HOEFLF.R 
Doubl.  Baatar 


PATENTED 
TYSON  MODEL "C" 

Willi  Frail  Hopper 
Patents  No*.  4  2.79 1 .  43.277.  999.473  .nd 
1. 001. 90S.    Otltar  Pataarta  Paadiaa 


PATENTED 
MILLER  ANVIL  BASE  PATTERN 

40  Quart-    Motor  Dri»» 


ret 
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The  CP  Hydraulic  Ice  Cream  Can  Washer 
Is  a  Remarkable  Labor  Saver 


■  R 


Tlila  U  the  CP  ll><Irmull«  Ire  Cream  Can  Wifher  whlrh  t.iUr*  dirty  nnn  at  one  end 
deliver*  clean.  Merlle  ran*,  piping  hot  at  the  other  end. 


IT  will  not  only  wash,  rinse,  and  sterilize  from  300  to  500  Ice  Cream  Pack- 
ing Cans  and  Covers,  Brick  Molds,  Carry-out  Pails,  etc.,  per  hour,  which 
is  much  more  rapid  than  is  possible  with  ordinary  methods — but  it  washes 
and  sterilizes  them  much  more  efficiently. 

The  CP  Hydraulic  Ice  Cream  Can  Washer  soon  pays  for  itself  as  a  re- 
sult of  the  handsome  saving  in  labor  it  effects.  An  ordinary  investment 
will  yield  6%.  An  investment  in  the  Hydraulic  Washer  will  yield  several 
hundred  per  cent. 

But  the  money  saved  by  a  reduction  in  labor  costs  is  only  one  of  sev- 
eral reasons  why  such  concerns  as  Bendfelt  of  Milwaukee,  Telling-Belle- 
Vernon  of  Cleveland,  Breyer  of  Philadelphia,  Ives  of  Minneapolis  and  many, 
many  others  have  found  this  machine  indispensable. 

As  the  machine  delivers  the  cans  thoroughly  clean  and  sterile  and  pip- 
ing hot  they  are  perfectly  dry  and  dry  cans  do  not  rust.  As  the  cans  are 
washed  and  sterilized  with  water  under  tremendous  pressure  there  are  no 
brushes  to  bother  with.  And,  last,  but  not  least,  the  workmen  like  to  work 
with  the  machine  and  it  makes  the  entire  force  more  contented  and  steady. 

Please  write  for  folder,  describing  this  machine  in  detail. 

•  * 

The  Creamery  Package  Mfg.  Company 

Creamery  Machinery  SAIJSS  BRANCHES—  (Write  to  nearest  oae)  Ice  Cream  Making 

Milk  and  Crmn       Chicago.  61-87  W.  Klnrle  Rt.  Philadelphia.  1907  Market  St.  Machinery 

Cheese  Making         Minneapolis.  318-3*0  Third  SI.  X.      Toledo.  110  Nt.  t  lair  HI.  Dairy  Machinery 

Machinery  Omaha.  113-115-117  8.  Trnlh  St.  Mutrrlou.  tOS-8  Sycamore  St.  and  Supplies 
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U.  S.  Brine  Freezer 

The  U.  S.  Brine  Freezer  is  the  culminating  result 
of  years  of  experience  in  design  and  manufacture  of 
Brine  Freezers. 

Experience  has  shown  the  need  of  heavy  design 
throughout,  with  ample  hearings,  large  gears  and  ade- 
quate  lubrication. 

We  submit  the  I-.  S.  Brine  Freezer  as  the  best  ex- 
ample of  Heavy  Duty  Freezer  Construction  yet  offered 
the  trade. 

Belt  Driven  Machines  can  be  easilx  converted  to  motor 
driven  machines,  in  your  own  factory  if  you  desire 
Three  Horse  Power  motor,  with  2"  silent  chain  drive- 
is  furnished.  F.ntirc  adjustment  of  the  chain  can  I* 
made  by  means  of  the  lock  nuts  fitted  to  the  supporting 
rods  under  the  motor  table. 

Removal  and  replacement  of  cover,  and  of  the  double 
dasher,  exemplifies  Uic  thought  that  has  been  placed  bj 
the  designer  on  ease  of  operation. 

Note  the  knurled  nuts  on  the  cover  that  serve  as 
handles  and  are  so  fastened  to  the  cover  that  they  can 
never  be  mislaid.  Also  notice  the  tripod  which  holds 
the  dasher  firmly,  overcomes  wear  and  prevents  buckling 
caused  by  thrust  of  dasher. 

Bv  all  means  investigate  this  freezer.  Orders  are  now 
l>eing  booked  in  large  numl>er  for  immediate  delivery 

1'riees  and  catalog  on  application. 


A.  H  Barber  Creamery  Supply  Co. 

510  TttAttStin  Ave.,  Chica^o.USA. 


The  K-W  Trademark 

Stamped  On  Milk  and  Ice  Cream  Cans 

means 

QUALITY — the  best  that  can  be  produced 

SERVICE — quick  shipments  followed  through 

to  destination 

If  you  are  not  familiar  with  K-W  quality  and  service, 
a  trial  will  convince  you  that  quality  and  service  are 
not  merely  advertising. 

We  are  still  maintaining  our  policy  of  not  accepting 
orders  unless  we  are  sure  of  filling  them. 


Keiner- Williams  Stamping  Co. 

8746-82  123rd  (Vine)  Street      Richmond  Hill,  N.  Y. 
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"VANILLA 


AND 


BLENDS, 


G.R.RYAN  MANUFACTURING  CO.  INC. 

VANILLAS   and  BLENDS 

txcLWiivriv 

Rochester.  NY. 


For  COFFEE 
ICE  CREAM 


Use 


THE  OLD  RELIABLE 

Arabian  Coffee 
Flavor 


It  has  stood  the  test  for  many  years 


D.  ABELSEN  &  SON, 


PROVIDENCE.  R.  L 


Succ*mo<->  10  ABELSEN  *  SCOTT 


YOU  WILL  FIND  THIS  JUG  EVERYWHERE 
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HUDSON'S 

FAMOUS 

Ice  Cream  Flavor 

Vanilla  and  Tonka  Blend  No.  52  Special 

Finest  Flavor  Made 

WE  WISH  TO  CALL  YOUR  PARTICULAR  ATTENTION  TO  OUR 
HUDSON'S  ICE  CREAM  FLAVOR  VANILLA  AND  TONKA  BLEND 
NO.  52  SPECIAL  (all  Vanilla  with  a  small  per  cent  Tonka),  a  piece  of  goods 
which  is  especially  adapted  where  Ice  Cream  is  made  for  commercial  pur- 
poses and  shipping.  The  Flavor  positively  will  not  freeze  out.  Where 
Condensed  Milk,  Homogenized  Cream  or  Pasteurized  Milk  is  used  it  takes  a 
very  strong  flavor  to  get  satisfactory  results  and  overcome  the  condensed 
or  powdered  milk  taste,  and  Hudson's  Ice  Cream  Flavor  Vanilla  and 
Tonka  Blend  No.  52  Special  is  especially  adapted  for  this  purpose.  The 
small  percentage  of  Tonka  blended  with  the  all  Vanilla  causes  the  extract 
to  retain  its  fruity  flavor  when  exposed  to  freezing. 

TONKA  BEANS  ARE  VEGETABLE  JUST  THE  SAME  AS 
VANILLA  BEANS,  and  just  as  pure  and  wholesome,  and,  best  of  all, 
Vanilla  and  Tonka  will  give  the  desired  results  at  half  the  expense. 

Put  up  in  10-gallon  kegs,  half  barrels  and  barrels  only. 

10-GALLON  KEGS  $5.50  Per  Gallon 

HALF-BARRELS    5.25  Per  Gallon 

BARRELS    5.00  Per  Gallon 

Unequalled  for  the  Ice  Cream  Manufacturer.  One  and  one-half  ounces 
give  a  mild,  rich  flavor,  and  two  ounces  a  high  flavor  to  what  will  make  a 
10-gallon  batch  of  Ice  Cream. 

Let  us  send  you  a  sample  package,  freight  prepaid,  to  your  city.  You 
may  return  same  at  our  expense  if  not  entirely  satisfactory. 

Ice  Cream  makers  who  are  looking  for  profit  and  reputation  are  using 
our  Hudson's  Ice  Cream  Flavor  Vanilla  &  Tonka  Blend  No.  52  Special  only. 

The  Hudson  Manufacturing  Company 


(INCORPORATED) 

Gabe  S.  Wegener,  President 

ESTABLISHED  1MB 

Vanilla  Products 

119-121  North  Union  Ave.,  CHICAGO,  U.S.  A. 

Corner  Waldo  Place 


Braaehaei— Van  Cru,  Mexico        Wtndeer.  Canada        Dallas.  Tesae        San  FraaelM-e,  California 
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For  Perfect  Maple  Flavor 

USE 

Mapleine 

—will  not  freeze  out ; 

—the  flavor  holds  true  in  the  frozen  cream  no  matter  how 
long  it  is  stored— a  perfect  maple; 

—highly  concentrated. 

Give  Mapleine  a  trial,  Mr.  Ice  Cream  Maker,  before  placing 
your  season's  order. 

Prove  to  yourself  Mapleine  builds  up  maple  sales. 
$3  brings  a  quart  bottle  for  trial. 

Crescent  Manufacturing  Company 

New  York  Office:  105  Hudson  Street 


SEATTLE,  WASH. 

M-TJ7 


CUSTARD  FLAVOR 

For  Ice  Cream 

Ninety-two  per  cent  of  trial  orders  mailed  throughout  the  country 
has  brought  in  substantial  stock  orders. 

The  rich  color  of  the  Egg  combined  with  the  delicate  and  precise 
flavor  of  MOTHER'S  Custard  pies  is  reproduced  in  making  a  delicious 
Custard  Ice  Cream  of  quality  distinction. 

Working  sample  for  a  40  qt.  stand — 36c  or  \y2c  to  flavor  and  color 
one  gallon  of  cream  when  purchased  in  5-gal.  lots. 

Acme  Bisque,  Shelbark  or  Walnut  Flavor 

Working  Sample  for  a  40-quart  Freeze,  60c 


Concretes  of  all  flavors 


Non-alcoholic  Extracts 


Acme  Extract  &  Chemical  Works 

Hanover,  Pa. 


Branch:  Toronto,  Canada 
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lov/KEfs 

Bulk  Cocoa 

(in  Barrels) 

Liquor  Chocolate 

for  Ice  Cream  Manufacturers, 
Bakers,  Lunch  Rooms,  Restau- 


Cocoa  Powder 
Cocoa  Butter 

The  Walter  M.  Lowney  Co. 


BOSTON,  MASS. 


nvnnsirnmuiiiiuiiuuimmuiiuwwjirnnnmH 


FLAVOR 

with  NATURAL  VANILLA 

at  1^  cents  per  finished  gallon 
RESULTS  are  positive  with 

Vanilla  Isolate 

a  Concentrate  made  from  high  class 
Vanilla  Beans  only.  And— its  con- 
struction is  such  that  it  Freezes  In. 

You  are  protected  by  our  uncondi- 
of 


Write  U,  Now. 

FOOTE  &  JENKS 

Expert  Flavor  Specialist* 
JACKSON  MICHIGAN 


The  Cincinnati 
Extract  Works 


Bigger  business  every  season— more 
and  better  satisfied  customers  all  the 
lime,  including  the  leading  ice  cream 
factories  of  the  United  States.  Why? 
Read  the  reasons! 


Krnlt*  are  solid  packed, 
therefore  lea*  required  for 
each  bate*. 

KERPISfi  QUALITIES 
cunranterd  to  hut  drop. 


KrulL   COLD  PROCESS— 


lervlee  for  each 
matter  haw  Ur*e 

• 

We're  above  competition  on  quality  and 
below  on  price.  Prove  it  to  your  own  satis- 
faction by  getting  quotations  on  these  high- 
grade  Reyam  Brand  specialties: 

Whole-and-broken    or    Crushed  Cherries 
Red         White  Green 

Crushed  Pineapple— sweetened  or 


Orange  flavored  Crushed  Pineapple 
Tutti-Frutti— the  quality  kind 
Cold  Process  Strawberry 
Crushed  Peach        Crushed  Apricot 
Cocoanut  Fruit  Salad 
Chopped  Walnuts  in  rich  Maple  Flavor 

Mr.  Ice  Cream  Manufacturer! 

If  you're  from  Pennsylvania,  note  that  all 
of  foregoing  goods  comply  strictly  with  your 
state  pure  food  laws,  as  well  as  all  federal 
and  state  requirements. 

Interested  in  Tempting  Jobbing 
Proposition  ? 

Then  write  us  for  facts,  in  connection 
with  the  distribution  of  our  Crushed  Fruits, 
Concentrated  Syrups  and  Marshmatlow 
Topping— put  up  in  gallon  and  half-gallon 
containers. 

Our  Prices  Always  Interest 

It's  unwise  to  pay  less,  lor  you  get  low- 
ered quality.  And  it's  unnecessary  to  pay 
more.  So  why  not  line  up  with  Reyam,  like 
all  the  leaders  of  our  industry?  Concen- 
trate on  one  brand  of  merchandise!  Go 
with  us  and  you'll  grow  with  us! 

The  Cincinnati  Extract  Work* 

422  424  West  F.artk  St.  Ci»dn.ti.  0. 


Office   mad  Representative 

Walter  P.  Hayley.  20  Front  St..  K. 
Toronto,  Can. 
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For  Over  20  Years 

We  have  specialized  on  Vanilla 
Extracts  and  Vanilla  Compounds 

We  are  entering  con- 
tracts  for  this  Season! 

Proprietors  of  "VANOLEUM".  The  Original  concentrated  vanilla 
flavor.  We  warn  the  trade  against  worthless  imitations  having 
similar  sounding  names  claiming  to  be  "the  tame  as  Vanoleum" 

Corrizo  Extract  Company 

211-215  Wert  20th  Street 
New  York,  N.  Y. 


Scott's  Coffee  Flavor 

101  Vanilla 


REALIZING  that  the  only  sure  foundation 
for  a  permanent  business  is  merit  in  the 
products  offered  and  delivered,  I  am  de- 
voting my  best  efforts  and  matured  experience 
to  the  production  of  flavoring  specialties  to  be 
sold  strictly  on  their  merits — flavoring  specialties 
which  are  exactly  as  represented  and  which  must 
satisfy  the  buyer  before  the  sale  is  complete. 

B.  B.  SCOTT 
24-26  Ormsbee  Avenue,  Providence,  R.  I. 
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PROVE 
FOR  YOURSELF 

THAT 

COMFORT'S 

Mexican  Vanilla  Bean 
and  Vanillin 

(DRY  FORM) 

IS  THE 

PERFECT  PRODUCT 

Write  for  working  sample,  stating 
whether  you  wish  it  with  or  with- 
out seeds  showing. 

J.  W.  COMFORT 

Aschenbach  &  Miller,  Inc. 

400  North  Third  Street 
Philadelphia,  Pa. 


A  Nlnmg-Smoolh  Mnmlunl  Huvur 
Two  quarts  In  one  hundred  Kitllun  ml* 
fS.M  per  gitllnn — piu-krd  In  50  K  il  barrel. 

^  nil-  for   -.'MM  I' 


•MAM  FAl  TrilKP  HI" 


THE    T1SCO  COMPANY 


WM.  M  BELL.  Presl.1 
CHICAGO.     D .  t. 


■nt 
A  , 


Original   Manufacturer*  of  VANISCO.   MAPLE1SCO  nO- 
MAN  PUNCH,   VAN-ELL  FLAVORS,    FKC1T  CONCEN- 
TRATES.   MASS  FLAVOUR.   EMCI-SIONS.  TISCO  PCRE 
FO<  il»  i  •>  >!.<  HS. 


Ice  Cream  Decorations 

featuring 
ENGAGEMENT  PARTIES  and 
WEDDINGS 
LEAVES,  W/STEM— LACE  PAPERS 
FANCY  PAPER  CASES 
ICE  CREAM  MOULDS 

(Imported  and  Domestic) 

IMPORTED  FRUITS,  PULPS,  JUICES. 
ETC. 

SCHALL  &  CO. 

81  Barclay  St.,  16-18-20  W.  Broadway 

NEW  YORK 


ICE  CREAM 

and 

HOW   TO   MAKE  IT 

Tho  Third  Edition  of  my  book  U  Juit  out.  on. 
Urged  and  Improved,  explaining  In  plain  worda  and 
Ag-urea  the  advanced  method*  In  handling,  stand- 
ardizing and  pasteurlxlng  the  mix  to  set  beet  re- 
sult a  with  cream  or  remade  cream.  The  making 
of  all  klnda  of  Ice  creams,  frozen  custards  and  pud- 
dings, fancy  Ices  and  forma,  lea  cream  specials,  lea 
cream  powder,  liberty  mix  for  quality  and  economy: 
In  fact,  everything  that  a  first-class  Ic*  cream  maker 
should,  know  to  meet  competition  la  atl  In  my  book, 
of  which  there  are  over  1.000  In  use.  I  will  send  the 
same  on  receipt  of  price.  $5.00.  by  Insured  parcel 
post. 

HERMAN  OKATZ 
Frsctlcal  Ice  Cream  maksr  sines  117! 
.'441  South  20th  St.  Philadelphia.  Pa. 


Van-Mul 

The  King  of  Ice  Cream 
Vanilla  Flavors 


Made 

of 


Mexican  Beans  Fortified 


«'ILL  NOT  FREEZE  OK  COOK  OCT 


U   Ox..  Tr.    Flavors,    .V,  Gal.   Mix  of  lo*  Osa 
S  Drams,  10c.    Flavors.  100  Pounds  of  Candy 


MANY     SATISFIED  USERS. 


Purkrd 


1  Pint  Bottle 

5  "  " 
6-5  " 


Price 
Per  Plat 

$5.00 
4.50 
4.25 


'     (30  PU.).  . 

Order  Now. 
Guaranteed  to  please  or  money  back. 

DOWNEY-TURNQUIST  &  CO. 

Manufacturing  Chemist*  and  Importer* 
Maker*  Tree  Fruit  Extracts 
SODA    WATER  FLAVORS 

537  N.  Dearborn  St.     CHICAGO,  ILL. 
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"Give  Me  Caramala  Ice  Cream" 


Never  add  any  ether  flavor 
or  color  to  Cwuult  for 
Carmmala  Ioa  Cream. 

PRICKS: 
Lees  than  S  tals..  17.00;  s 

$6.75;  10  gate,  18.50; 

*»  rela.,  M.t<;  SO  rate,  and 
over.  S6.00. 


Re*;.  U.  S.  Patent  Office. 

CARAMALA  is  now  virtually  universally  known  throughout  the  United  States  and 
Canada,  and  its  users  are  enjoying  an  ever-increasing  CARAMALA  business,  embracing  also 
its  manifold  combination  uses. 

CARAMALA  MERIT  is  recognized  by  ice  cream  manufacturers  not  alone  in  Caramale 
flavoring  value,  as  evidenced  by  the  instant  and  sustained  CARAMALA  response  from  the 
public,  but  also  in  the  CARAMALA  physical  improvement  in  CARAMALA  ICE  CREAM, 
or  any  ice  cream  in  which  CARAMALA  is  present,  even  in  a  less  amount  than  the  full  flavor- 
ing requirements,  as  in  CARAMALA  NUT  ICE  CREAM,  CARAMALA  ICE  CREAM 
PUDDING,  etc. 

CARAMALA,  a  fluid,  requires  neither  waiting  nor  preparation. 

CARAMALA  ICE  CREAM  is  always  the  smoothest  and  most  firm  ice  cream  in  com- 
parison with  any  other  ice  cream  made  from  the  same  stock  mix,  and  hardened  under  identical 
conditions. 

Directions: — Use  one  ounce  CARAMALA  to  each  gallon  in  your  mix,  or  full  four 
ounces  for  ten  gallons  of  CARAMALA  ICE  CREAM. 

Send  in  your  trial  order,  and  if  any  CARAMALA  claim  we  make  is  not  sustained  by 
your  CARAMALA  experience,  simply  return  us  the  shipment  within  30  days,  at  our  expense. 
We  make  this  offer  on  account  of  our  certainty  of  your  satisfaction,  but  we  want  you  to  feel 
positive  assurance  in  sending  in  the  trial  order. 

CARAMALA  signs  commensurate  with  order  size  supplied  on  request,  as  well  as 
CARAMALA  recipes. 


Carantala.  an  absolutely 
Pura  Food  Product,  joax- 
anteed  under  all  Federal 
and  State  Food  Law*.  It  la 
not  an  Imitation  of  caramel 
or  burnt  sagar  Savor.  It  la 
a  now,  die U net  and  better 
flavor. 


Order  direct  or  thronrh  any  af  the  following  well-known  Atom: 


J.  O.  CHERRY  CO  Cadar  RapJda.  Ia. 

KIL1TY  HA  UK  SUPPLY  CO.  . .  8L  Louie,  Mo. 
BEATRICE  CREAM ERT  CO.   .  Denver.  Cola. 

JOHN  W.  LAUD  CO  Detroit.  Mlchlran 

CENTRAL  OHIO  8TJPPLT  CO.  Columbus.  Ohio. 
DAIRTMKTNS  MFO.  A  8TJP.  CO.  St.  Louie.  Mo, 

JOHN  W.  HDD  CO.   Cleveland.  Ohio. 

E.  C.  WILLIAMS  CORP.   New  York.  N.  T. 


HAZBLWOOD  CO..  LTD.  Spokane.  Wuh. 

RICHARDSON  A  HOLLAND. Inc.  Seattle.  Wean. 

MANNINO  MFO.  CO.   Rutland.  Vt. 

W    L.  KNORR  CO.   Pittsburgh.  Pa. 

HBATH  *  COMPANY   Wllkee-Berra.  Fa 

CnERRY-BASSETT  CO.   Baltimore,  Md. 

CHERRY-BASSETT  CO  Philadelphia.  Pa. 

FERRIS-NOETH -STERN  CO.   .  Baltimore.  Md. 


Use  the  New  Concentrate  Eliminating  AH  Waste 

NEW  MEXOCINE 

Bean  Vanilla,  Vanillin.  Coumarin  and  Tonka  Flavors 


IT  IB  ECONOMICAL 

Uee  quarter  ounce  or  deaeert  spoonful  to  flavor 
10  gal.  batch  Ice  Cream.    Dae  quarter  ounce  or 
dessertspoonful  to  flavor  100  lb.  batch  candjr. 
17.00  per  pint 
5  plata  SO. "5  per  pint        10  plnta  SO-SO  par  plot 
SB  pinta    0.20  per  pint        80  pinte   0.00  per  pint 
TERMS:  t*  10  DATS  St  DATS  NET 


Why  par  for  unnecessary  alcohol  when  It  la 
absolutely  worthless  from  a  flavoring  standpoint? 
Why  pay  freight  on  water? 


Samples  on  Reqoeet 


IK1 


REX   EXTRACT  CO. 


257  Pacific  Street 


Brooklyn.  New  York  City 
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"We  have  adopted  Orange- 
Crush  and  Lemon-Crush  as 
our  Standard  Flavors." 

UECKE  DAIRY  CO.. 

Makers  of  Uecke's  Famous 
Ice  Cream 

Eau  Claire.  Wis. 


Ice  Cream  Manufacturers 
Welcome     the  "Crushes" 


Last  year  hundreds  of  ice  cream  firms  tried 
out  the  "Crushes"  and  then  adopted  them 
as  standard  flavors.  This  year  inquiries, 
orders,  and  re-orders  are  pouring  in  from 
far  and  near.  It  required  only  one  season 
to  prove  that  Orange-Crush,  Lemon-Crush 
and  Lime-Crush  are  to  be  just  as  popular 
in  Ice  Creams  and  Sherbets  as  they  are  in 
drink  form.  The  trade  and  the  public  are 
for  the  "Crushes."  Manufacturers  write 
us  that  these  are  the  finest  flavoring  com- 
pounds they  have  ever  used.  They  praise 
the  deliciousness,  the  flavor-holding  qual- 
ities, the  colors,  the  uniformity.  The 
"(.  rushes"  are  equally  fine  in  Ices,  Frozen 
Custards,  Mousse,  Parfait.  Frappe,  and 
Punches. 

Will  you  adopt  the  "Crushes"  this  year? 
The  market  is  ready-made,  waiting  for  you. 
Here  are  three  of  the  best-known,  best- 
liked  and  most  advertised  fruit  flavors  be- 
fore the  public.  They  are  new  and  novel 
as  Ice  Cream  flavors.  Be  first  to  offer  them 
in  your  territory.  Think  of  the  advantage 
you  will  have  over  competition. 

Take  on  the  "Crushes"  and  you  will  have 
back  of  you  the  tremendous  selling  in- 
fluence of  our  advertising  campaigns— the 
same  power  that  has  made  the  "Crushes" 
the  best  sellers  of  all  fruit  drinks.  This 


year's  drink  advertising  will  be  a  wonder- 
ful help  to  you  in  selling  Ice  Creams  and 
Sherbets.  Also  there  will  be  a  special  ice 
cream  campaign. 

Bigger  Profits  for  You 

When  you  use  these  flavors  your  profits  are 
larger  per  gallon  than  on  any  other  high- 
grade  cream  you  can  make.  This  is  lie- 
cause  of  the  splendid  quality  and  purity 
of  the  "Crushes."  Write  us  and  let  us 
quote  you  figures  to  prove  that  these 
flavors  will  make  you  more  money  as  well 
as  more  trade.  For  information  about 
prices,  profits,  selling  helps,  and  exclusive 
rights,  fill  out  and  mail  this  coupon: 


Sign  and  Send  Thin  Coupon  Now 

O R  AN G K-CRUSH  COM  PA  N  V , 
314  W.  Superior  St.,  Chicago. 

Send  us.  without  obligation,  details  re- 
garding Ward's  Orange-Crush,  Lemon- 
Crush  and  Lime-Crush  Compounds  for 
tlavoring  Ice  Cream  and  Sherbet,  and 
about  the  profits  on  these  products. 


Name   

Street  and  No.. . . 
Town  and  State. 


Journal* 4. 
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Warner -Jenkinson  Co. 

St.  Louis 

Manufacturers  of  Ice-Cream  Makers' 
Supplies  and  Certified  Food  Colors 


Are  you  using 


Red  Seal  Milk  of  Orange 


for  flavoring  your  orange  ices?  If  not.  you  are  missing  out  on  a 
good  thing.  One  to  one  and  a  half  ounces  in  ten  gallons  of  finished 
product  does  the  work.    Easy  to  use.  Very  economical. 

Are  you  using 

Red  Seal  Giant  Vanilla 

for  flavoring  your  Vanilla  ice  cream  ?  If  not,  you  are  again  missing 
out.  "Giant"  is  all  that  its  name  implies.  The  only  thing  small  about 
it  is  the  price. 

Are  you  using 


Red  Seal  Purity  Powder 


for  stabilizing  your  mix?  If  not,  you  don't  know  what  good  ice  cream 
is.  You  can  cut  down  on  Condensed  Milk  when  using  Purity  and 
obtain  an  altogether  superior  product. 

Are  you  using 

Red  Seal  Certified  Colors 
Red  Seal  True  Fruit  Extracts 
Red  Seal  Marshmallow 

If  not,  read 

THE  BOTTLER'S  AND  ICE-CREAM  MAKER'S 
HANDY  GUIDE 

It  tells  you  all  about  RED  SEAL  GOODS  and  how  to  make  quality 
ice  cream. 


Warner -Jenkinson  Co. 

St.  Louis 
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PURE  VANILLA  EXTRACT 


ATLANTIC  IMPORTING  CO. 
Write  for  Booklet  "VANILLA"  617-623  Eleventh  At..,  New  York 


GENUINE  FRUIT 
EXTRACTS 

VANILLA  AND  ALL  OTHER  FLAVORS  AND  EMULSIONS 

Atlas  Certified  and  Atlas  Vegetable  Colors  and  No.  40  Carmine 


MANUFACTURED  BY 


11-13  E.  ILLINOIS  ST.  H.    KOHNSTAMM    &   CO.        83-89  PARR  PLACE 

Chicago  F.nt  pJJ^Z'ci'niLd  r-'~  NCW  VORK 


WILL  NOT  FREEZE  OUT  NO  ALCOHOL 

VANILLA  EXQUINTA 

TRADE  MARK 

Finer,  Stronger  and  Better  Than 
VANILLA  EXTRACT 

ECONOMICAL  PURE 

Write  today  for  prices  and  particulars 

GROWN  FRUIT  AND  EXTRACT  CO.,  Inc. 

418  420  W.  BROADWAY  NEW  YORK  CITY 
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Here  It  Is! 


A  compound  vanilla  that 
WILL  NOT  FREEZE  OUT. 

A  strong  vanilla  that  will 
leave  an  AGREEABLE 
TASTE. 

Three  ounces  to  a  ten-gallon 
batch  gives  a  cream  with  a 
REAL  VANILLA  FLAVOR. 

Send  us  your  address  and  we 
will  mail  you  a  sample. 


Always  Uniform 


This  year  there  is  so  little 
evaporated  milk  being  packed 
that  a  hot  summer  is  bound  to 
bring  a  shortage  and  increasing 
prices. 

A  contract  with  us  will  pro- 
tect you. 

You  Can't  Lose 

If  prices  fall  you  get  your 
milk  at  our  reduced  rates;  and 
if  prices  rise — which  is  much 
more  likely — you  have  your 
contract  prices — the  lowest  we 
believe  it  is  possible  to  make. 

See  our  salesman  or  write  to 
us. 


H.  A.  Johnson  Co. 

221-227  STATE  STREET 
BOSTON 
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Folks   Rat   Ice   Cream   Because    They   Like  It 

They  Don't  Like  It  and  Don't  Eat  It 

— Unless  the  Flavor  Is  Right 

MAYBORN    PRODUCTS    ARE  RIGHT 


MAYFLOWER 

Ice  Cream  Flavoring 

$2.75  Per  Gal.  BBl.  Lots 
$2.50  Per  Gal.  5  BBl.  Lots 


VAN-COM-TON 

Ice  Cream  Flavoring 
Unusually  Mature 

$3.50  Per  Gal.  BBl. 
$3.25  Per  Gal.  5  BBl. 


Scientific  methods  apart  from  those  heretofore  employed  insure  a  finished  prod- 
uct which  retains  the  Full  Strength,  Bouquet  and  Aroma  of  the  raw  material.  An 
uncommon  result  in  the  business  but  the  rule  with  Mayborn  Products. 


Send  for 
Order.   10  Gal.  at 
barrel  Price 


rr^/WBOKllFOODFKODUCTS  CO. 


CLEVELAND,  OHIO. 


ARE  YOU 
ACQUAINTED? 


"National" 

Certified  Foo4  Colors 


Itullrlln  Nu.  3 


KoodntuRa  »ri>  be.t  and  aafe«t  to  u»e  when  con- 
formtnr  *»  tiM  Government  I'ure  Kiwd  l»w» 
In  the  nil  of  food  atuffa  your  aecurlty  dependa  on 
your  Inelatlnit  th»t  e»*ry  package  of  food  color 
nhown  the  "batch"  or  "••rial  number'  taeued  by  tua 
Government  after  Ita  teat  and  Inepectlon.  Indicating 
that  that  particular  lot  of  color  baa  been  "certinad. 
"National"  Pood  folora  are  Certified. 

/.•  grl  Iht  full  trqutnet  oi  cur 
ilory,  trnlt  for  errrrrfiap  Bulltttni 

See.  our  exhibit  at  the  Atlantic 
«  It j     K.xpoallioit,    May  M-ti 

National  Aniline  ^'Chemical  CoJnc. 


I  entiled  1'nod  t'otora  IMtlolun 


21   II, ir line  Slip 


New  York  I 


■u-l  .■i^.-uujj'W.,.W-'-«y\WJq'-*-.W^ 
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That  Sell  Ice  Cream 

We  have  added  a  New  Cake  Cone  to  our 
1921  line,  which  is  the  acme  of  Flavor,  Color, 
Crispness,  and  Shipping  Quality.  Years  of 
experience  as  Bakers  and  Ice  Cream  Makers 
are  reflected  in  the  Big  Repeaters,  so  called 
because  they  repeat  wherever  sold.  Our 
facilities  enable  us  to  give  the  best  of  service. 
Secure  our  Catalog  and  Prices. 

Cone  Department,  Cincinnati,  Ohio 

The  French  Bros. -Bauer  Co. 


New  Hrp*»trr 


o 


o 


mo  O  »  .AT  Of 

Good  ice  cream  deserves  a  good  container. 
"Havacone"  pure  cake  ice  cream  cone  is 
just  that  kind  of  a  cone.  A  cone  children 
can  eat  with  safety  and  do  eat  with  delight. 
A  cone  that  is  never  thrown  away,  hut 
eaten  down  to  the  last  crumb.  Serve  your 
ice  cream  in  "Havacones" — it's  serving  ice  cream 
and  cake. 

"Havacone"  is  the  pure  food  ice  cream  cone.  Made 
from  only  the  purest  ingredients.  Xo  grease;  no 
coloring  matter:  no  chemicals  or  preservatives  of 
any  kind.  Stays  crisp  and  palatable  indefinitely 
under  all  climatic  conditions. 

Packed  100  cones  to  the  box — 10  boxes  to  the  ship- 
ping carton — and  packed  under  our  new  system, 
which  eliminates  breakage.  Each  shipping  case 
contains  one  "Havacone*'  display  card  in  four 

Colors.  ,,,[   for  .ainplr  anil  price. 

CONE   COMPANY   OF  AMERICA, 


IHIrtH   «*T.  A    V\%    *I.ST  AVEMK 
I.O\«.  ISI.AM)  CITY,  S.  Y. 
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/M'IaREN 

FUlJy  PROTECTED  BY  UNITED  JTATEJ  PfiTZJTTJ 


In  this  New  McLaren  "Real  Cake"  Cone  we  offer 
the  trade  a  sugar-sweetened  article  that  is  in  a 
class  by  itself. 

It  is  scientifically  designed  to  ship  with  a  mini- 
mum amount  of  breakage,  is  distinctive  in  appear- 
ance, and  at  the  same  time  possesses  the  superior 
eating  qualities  that  have  always  characterized 
McLaren's  Ice  Cream  Cones. 

EXCLUSIVE  FEATURES 
 1 — Smoothly  Moulded  Ring  Around  Top. 

Strengthens  top  of  cone. 

Prevents   breakage   when   filling   with  ice 
cresm. 

Improves  appearance. 

2    The  Name  "McLAREN"  Moulded 
in  Rim  of  Cone. 

Prevents  imitation. 
Guarantees  quality. 

3— Breakage  Protection  Ring. 

Prevent*  wedging  action  of  cones  in  ship- 
ping. 

Keeps  them  from  splitting  and  sticking  to- 
gether. 

Strengthens  top  of  cone. 

(Illustration  shows  how  cones  rest  entirely  on  this  ring. 
Walls  of  cones  do  not  touch.) 


This  new  Cone  is  the  result  of  years  of  study  and 
the  investment  of  many  thousands  of  dollars.  The 
manufacturers  have  aimed  to  make  the  very  best 
cake  cone  possible,  and  at  the  same  time  keep  the 
price  within  easy  reach  of  every  retail  dealer. 

Enterprising  jobbers  will  be  the  first  to  show  this 
new  product  in  their  territories.  It  is  sure  to  be  a 
winner  for  next  season.  Write  for  samples  and 
very  low  introductory  price. 


MCLAREN  PRODUCTS  COMPANY 

DAYTOTS     :  :  OHIO 


Western  Distributing  Station,  Kansas  City,  Mo. 
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TALBO" 


The  Perfect  Stabilizer 
For  Ice  Cream 

Tried,  Approved  and  Used 
by  the  Ice  Creak  Trade 
tor  the  Past  Five  Years 


Richo  Karaya 

The  Purest  of  Pure  Gum 
rROM  Millers  to  Consumers 


Write  Us 

F.  E.  RICHARDSON  &  CO. 

132  Nassau  Street  New  York  City 


RIPPEY'S 

powdered  Foamolbe 


Specially 


(TRADE -MARK  REGISTERED) 


.»«•-» 


ICE  CREAM, 

Sherbets, 
FruitFrmU 

AND 

Water  Ices 


I  l»»,r*  *f  It«  Crwa 

No    HMt  ar 


*^5SX^~  Ti  Too  •imply 

;  jl£r-'^:r-r       if  w  1 1 


mix  RCpp«y'» 

a  m  ollne 
b      t  h  • 
gar  w  h  II  • 

dry,  add  yettr 
entm  or  milk 
nd  K  Is 
ready  for  the 
Frootsr. 

FOR  A  LIMITED  TIME  WE  WILL  SEND  BY  MAIL,  POST- 
AGE PAIO,  Fall  %  pound  on  receipt  of  25c.  Also 
our  Formula*  for  making  Ice  Creams,  Sherbets, 
Fruit  Frosts,  Water  Ices,  Soda  Water  Syrup 
from  Canned  Fruits,  Mailed  Free  on  receipt  of 


sution :  Rippey's  Powdered 
ia  one  pound  boxes  with 
t  and  signature  of  William 


registered  trade  -  mai 
Rippey  on  every  box. 

WILLIAM  RIPPEY 

No.  108  E.  Second  Street         CINCINNATI,  O. 


DELFT 

THE  WORLD'S  BEST  FOOD  GELATINE 


HAROLD  A.  SINCLAIR.  160  Broadway,  NEW  YORK 

"Price  is  a  relative  term — quality  always  a  concrete  fact." 

pVERY  one  of  the  14  Reasons  Why" 
in  the  column  on  the  left  has  been 
proved  by  actual  test.    In  buying  Delft 
Gelatine,  you  are  assured  of 

QUALITY  BEYOND  QUESTION 
ECONOMY  WITHOUT  EQUIVOCATION 


Some  of  the 
REASONS  WHY 
you  will  want 
DELFT  GELATINES 

LOWEST  in  BACTERIA 

No  Objectionable  Odor  to 
Overcome 


Requires  Less  Flavor  to 
a  Batch 


Perfect  Standardization 


Purest  as  analyzed  by  the 
American  Official  Method 

PREE  OP 
SULPHUR  DIOXIDE 


612 


South-Western  Distributors: 
Roskhlll  A  Viator  Blanks  Manufacturing  A  Supply  Co., 

180  N.  Market  St..  Chicago,  III.     214  Washington  Ave.  81  Ltfuls.  Mo. 
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E*t>Uub«i  1870 

Gelatine  is  the  most  efficient  of  all  stabilizers  for  Ice  Cream 

WHITTEN'S 
GELATINES 

Are  Standard 

Guarantied  to  Comply  with  all  National  and  Stat*  /Tire  rood  Lxtw» 

STRENGTH,     PURITY    AND     UNIFORMITY  GUARANTEED 

MANUFACTURED  BY 

J.  0.  WHITTEN  COMPANY 

Main  Office  tod  Worki 

Woolworth  Bldg.  HP_    1        .  if  20  E»»i  Jackson  Boul 

new york city  W  incnester,  Mass.  Chicago,  ill. 

Boston 

Crystal  Gelatine 

IN   PACKAGE   OR  IN  BULK 

The  most  satisfactory  stabilizer 
that  can  be  used.  Made  in  the 
largest  and  best  equipped  gelatine 
plant  in  America.  Free  from  in- 
jurious chemicals  or  other  impur- 
ities. A  standard  product  most 
economical  in  the  long  run. 

If  you  are  particular — Specify 
CRYSTAL  GELATINE. 

■ 

Crystal  Gelatine  Company 

121  Bererly  St,  Boston,  Mass. 

'  Tork  Philadelphia 
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Perfect  Texture  Sells 

THE  news  quickly  spreads.  The  store  that  serves  a 
cream  that  is  creamier,  smoother,  more  firm  and  uniform 
in  quality  and  of  truer  flavor  is  the  "stop"  that  takes  the 
most  gallons  of  ice  cream. 

Manufacturers  who  use  Essex  Gelatine  as  their  stabilizer 
can  better  maintain  a  uniform  quality  the  year  around  that 
will  win  bigger  dealers  and  hold  them  in  competition. 
ESSEX  is  a  big  factor  in  establishing  a  reputation  for 
superior  products. 

ESSEX  GELATINE  COMPANY 

Manufacturers 

BOSTON,  MASSACHUSETTS 


Rranch  Offices  and  Warehouses 


PHILADELPHIA 


NEW  YORK 


CHICAGO 


SAN  FRANCISCO 
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Ice  Cream,  Toppings, 
Marshmallows 
and  Jellied  Fruits 

there  is  no  better,  purer  and  more 
uniform  Gelatine  than  "UCOPCO." 

It  is  the  product  of  the  largest 
manufacturers  of  Gelatine  in 
America. 

"UCOPCO"  is  produced  under 
the  personal  supervision  of  the  fore- 
most chemists  of  the  industry. 

Special  processes  and  special 
equipment  help  to  maintain  its  high 
purity  and  standard.  Made  in  Ave 
grades  to  meet  specific  require- 
ments. All  grades  abundantly  meet 
both  federal  and  state  pure  food 
laws.   Write  for  details  and  prices. 

The  United  Chemical  &  Organic 
Products  Company 


1U1  Cooway  Bid*. 
Chicato.  III. 


217  Hroadw«v 
New  York  City 


"UCOPCO"  comes  packed  in  rid  drum* 
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The  Advantage  of  a  Standard 

A  good  product  of  standard  quality  is  the 
product  that  people  want  Any  article  whose 
quality  varies  is  on  dangerous  ground. 

The  recent  sugar  shortage  convinced  many 
manufacturers  of  one  thing — that,  despite  the 
drains  of  adverse  conditions,  the  products  of  the 
world's  largest  sugar  refiners  were  always  of  a 
standard  quality— the  best  Our  line  comprises 
over  fifty  grades  and  varieties  of  standard 
cane  sugars.   There  is  one  for  every  need. 


The  Most  Compute  Line  of  Sugar  in  the  World 


How  to  Make  Ice  Cream 

We  arc  new  to  you,  but  experienced  in  the  manufacture  of 
High  Grade  Ice  Cream  Gelatine,  and  are  anxious  to  prove  our 
worth. 

Our  Gelatine  complies  fully  with  all  State  and  Federal  Pure 
Food  Laws. 

Its  use  insures  good  texture  and  a  smooth  cream. 
We  guarantee  Uniformity,  Purity,  Service,  and  Price. 
To  Prove  This,  IS: 

Only  possible  by  giving  us  an  opportunity  to  demonstrate 
our  product,  by  placing  a  trial  order  with  us. 

Or,  if  you  will  send  a  sample  of  your  present  supply;  we 
will  match  same,  and  send  you  a  duplicate  article. 

Send  your  order  today. 

Be  sure  to  try  us  before  contracting. 

ATLANTIC  GELATINE  CO.,  Hill  St.,  Woburn,  Mass. 


mwjrf^k«atr  Jou 


Cblcmro 

Hull*  510-11 

118  No.  I*  SklleSt. 


8«n  FrmnHuro 
Salt*  MO  Hansft 
26S  Market  St. 


Uigitiz 
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You  Can  Make  Water-Ices  With 
This  Smooth  Velvety  Texture 


P1AGINE  luscious  ices 
which  melt  upon  the 
tongue  without  a  hint  or 
suggestion  of  roughness ! 

That  is  the  kind  of  water- 
ices  which  manufacturers 
are  now  making  with 
TEXTOR,  a  stabilizer  for 


water-ices  and  sherbets. 
Simply  mix  Textor  with  the 
sugar  dry,  add  the  water, 
then  the  fruit;  and  freeze. 

There  is  a  big  and  profit- 
able field  for  finer-textured 
water-ices.  Write  us  to 
"Explain  Textor." 


S.  GUMPERT  &  CO. 

Bush  Terminal  Brooklyn,  New  York 
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MERIDALE  MILK  POWDER 
Whole  and  Skimmed  Milk  Powder  of  Quality 

Flavor,  color  and  solubility  are  some  of  the  marked  qualities 


7^ 

IMERID/ 


1ERTDALE 

SKIMMED  MILK 

POWDER  J 

K  AYOUMcKlVNEY  A 
mi  mimiiw  jfJr 


MANUFACTURED  BY 

AYER  &  McKINNEY 

39  S.  Water  Street  188  Eleventh  Avenue 

Phila.,  Pa.  New  York  City 

DISTRIBUTOR* 

J<»   Mlddlrby.  Jr..  Inc..  327. 14"  Summer  St..  Boalon.  Mn*t>  Vrv  A  Sadler  Company,  Atlanta.  Ca. 

Halnej-Carpent«r  Dairy  Product*  Co..  718  N.  10th  St  .  St.  LoUla,  Mo.    Savage  &  Redavata.  Jacksonville,  Kla. 

Southern  Representative 
C.  Glbaon  Ford,  1012  Union  Truat  Bld»..  Baltimore,  Md 


BRAND 

EVAPORATED  MILK  IN  GALLON  CANS 

Manufactured  Especially  For 

Ice  Cream  Manufacturers'  and  Confectioners'  Use 

FINEST  QUALITY 

The  beautiful  flavor  of  the  fresh  milk  concentrated  and  absolutely 
preserved  in  the  air-tight  can 

NO  SPOILAGE  NO  WASTE 

TWELVE  YEAR   REPEAT  ORDERS   OUR   BEST  REFERENCE 
NO   PROFITEERING  WRITE  OR  WIRE 

AVISTON  CONDENSED  MILK  CO.,  fSis 
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MILK  PRODUCTS 

We  are  manufacturers  of 

SKIMMED  SWEETENED 

CONDENSED  MILK 

WHOLE  SWEETENED 

CONDENSED  MILK 

SPRAY  SKIM  MILK  POWDER 

CREAM 

ICE  CREAM  MIX 

SWEET  UNSALTED  BUTTER 


Ice  Cream  Manufacturers'  Supply  Ass'n 
453  Hudtoa  St,  New  York  City 


ORDER 
YOUR 

SUPPLY 
NOW 


WE  PACK 
CONFECTIONER  SIZE 
Six  8-lb.  Cans  to  Case 

EVAPORATED  MILK 

f.o.b.  your  city 
and 

FULL  CREAM  CONDENSED  MILK 
8%  Butter  Fat.  42%  Sugar,  28%  Milk 
Solids 

SWEET  SKIM  CONDENSED  MILK 
42%  Sugar— 28%  Milk  Solids 

Barrel  Goods — f.o.b.  Johnson  Creek 

Write  u»  for  prior*. 

FRED.  C.  MANSFIELD  CO. 
Johnson  Creek,  Wis. 


YOU  have  the  machinery 
to  make  good  Ice  Cream 

WE  have  the  machinery 
to  sell  it 

IAAN  -  B  •  NORDHEM  COMPANY 

JPtdvprilstng  and  Jeliind  Jerviar  f/Z^. 
JforTco  QrwmJ^kinufixturors  XTj) 


Ice  Cream  Cabinets 

The  special  construction 
of  cabinets  made  by  us 
insures  durability  and  long 
life  under  all  conditions. 

THE  PRICE  IS  REASONABLE 

W  for  Pric,  List 

American  Retinning  Co. 

819-23  N.  Lawrenc.  St,  PHILADELPHIA,  Pa. 


We  Make  Prompt  Shipments  of 

Plain  Condensed  Milk 

Concentrated  Milk 

Sweet  Cream 

Barreled  Sweetened 
Condensed  Milk 

G1FF0RD  &  CULLUM 

QUALITY  AND  SERVICE 

413  N.  State  St.,  Chicago,  Illinois 
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GIVES  A  MAGIC  TOUCH 


ICE  CREAM  IMPROVER 

Qives  a  magic  touch  to 
the  man  behind  the  mix 

WASHBURN'S 

enables  him  to 
soften  the  caseine 
and  albumen  thereby 
producing  a  more 
uniform  finished  ice 
cream  with  greater 
goodness  and  more 
sales. 
Send  for  a  trial 
shipment.  fj151""^ 


Wr/Aburn'f  waly  Vied 
improws  aqcdorfrah  run 


ADAIGGER^CO 

CHICAGO   •  U.S.A. 
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zMeasure 
^RtoeningTime 

with  a 


instead 
oja 


rT'HE  Y  are  coming  soon    those  swrhering  days  when  custom- 
ers will  be  frantically  phoning  for  deliveries;  and  the  men  i;i 
your  plant  will  be  desperately  forcing  production. 

The  greatest  difficulty  in  maintaining  Quality  then  will  be  the  slow, 
tedious,  old  fashioned  process  of  ripening  by  the  calendar. 

Why  not  ripen  by  the  clock — ripen  in  hours  instead  cf  in  days  ? 
You  can — and  better  the  quality  of  your  product  at  the  same 
time — by  using 

GUMPERT'S 
Ice  Cream  Improver 

Through  speeding  up  the  release  of  butter-fats,  Gumpert's  Im- 
prover brings  about  all  the  benefits  of  ripening  in  a  fraction  of 
ripening  time.  It  acta  while  the  mix  is  still  sweet;  avoiding  the 
accumulation  of  bacteria  and  lactic  acid. 

Jtresultsin  a  smoother,  richer  and  creamier  tasting  ice  cream 

S.  GUMPERT  &  CO. 

Bush  Terminal, 
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The  C.  Nelson  Ice  Cream  Cabinets 


C.  M.I.WIN  BIUCK  CABINET 
Patented  May  f.  ltd* 


1  w  V  _-\ 


5/' 


4t  QT.  BRICK  CABINET  with  ICS  BAIL 

Patent*.  May  I.  1(0* ;  Sept.  t.  ltlt 


Two  Compart  mrnl 


"Confessed  the  best  when  put  to  test" 

The  C.  Nelson  Patented  Ice  Cream  Cabin- 
et* are  especially  adapted  to  Hot  Climates 
—  South  America,  Honolulu,  Philippines, 
Cuba  and  all  Southern  States,  where 
others  fail. 

We've  Got  It  On  Them  All 

Because  We  Are: 

1st.  Specialists  in  the  manufacture  of  Ice 
Cream  Cabinets. 

2nd.  Have  had  30  years'  actual  experience  in 
the  manufacture  and  keeping  of  Ice 
Cream,  from  which  practical  experience 
the  Kelson  Cabinet  was  evolved. 

3rd.  Nelson  Cabinets  are  constructed  of  Cali- 
fornia Red  Wood  and  White  Cedar. 
Both  sanitary  and  everlasting. 

4th.  For  this  reason  they  are  proof  against 
Rust,  Brine,  Leaks  and  Decay. 

5th.  They  are  Insulated  with  Granulated 
Cork,  the  best  non-conductor  of  heat  and 
cold  known. 

6th.  They  will  save  their  cost  in  three  months' 
service. 

7th.  They  will  keep  Ice  Cream  in  perfect  con- 
dition 24  to  36  hours  with  one  packing  of 
Ice  and  Salt. 

8th.  They  will  last  a  lifetime. 

9th.  We  manufacture  Ice  Cream  Cabinets  ex- 
clusively, and  build  but  one  grade — This 
we  guarantee. 

The  42-qoart  brick  cabinet  has  a  two-com- 
partment container,  thus  pit  Inp  the  advantage  of 
a  doable  cabinet  with  single  Ice  space. 

ATTENTION 

Responsible  parties  (particularly  whole- 
sale ice  cream  dealers)  may  order  from  1 
to  100  Nelson  cabinets,  place  them  in  prac- 
tical use,  and  after  30  days,  if  not  entirely 
satisfactory,  return  at  our  expense  for 
freight  both  ways. 

CATALOGUE  AND  PRICES  UPON  REQUEST 


C.  Nelson  Manufacturing  Co. 


23rd  tad  Diviiioa  Stt. 


ST.  LOUIS,  MISSOURI 
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ICC  CffCA  M  CA  BINCT  OF  QUA  1 1  Ty 


Construction  of  our 
"ZSRO"  Brick  Cablnat 


8tr>«  No- 


Much  of  Your  Success  Next  Season 
Will  Depend  on  Your  Choice  and 
Supply  of  Ice  Cream  Cabinets 

If  there  is  any  one  thing  the  history  of  the  ice 
cream  cabinet  business  emphasizes,  it  is  the 
value  of  anticipating  requirements  far  in 
advance.  From  the  standpoint  of  profits,  and 
the  service  you  will  be  able  to  render  your 
customers  now,  right  now,  is  the  most  op- 
portune time  to  settle  the  cabinet  proposition 
for  next  season. 

If  you  are  not  familiar  with  the  Grand  Rapids 
Line  this  is  the  time  to  send  for  the  catalog. 
It  will  show  you  why  such  a  big  percentage  of 
the  prominent  ice  cream  manufacturers  specify 
Grand  Rapids  Cabinets  year  after  year.  It  will 
show  you  how  to  practice  true  economy  in 
this  department  of  your  business. 

The  importance  of  immediate  action  must  be 
stressed.  Take  up  your  requirements  with  uj 
at  once. 


Grand  Rapids  Cabinet  Company 

Succaaaors  to  CHOCOLATE  COOLER  COMPACT 

80-84  Alabama  St.,  N.  W.,  Grand  Rapids,  Mich. 


New    EnRiarnl   Sale*  Office  and  Warehoua* 
Morrow   Hn«,.  Inc. 
44  N.  Market  St..  Demon.  Man 


South  Eaatern  Salea  Offlca  and  Warehoua* 
Cherry-Baaaett  Co. 
13  So.  Charlea  St..  Daltlmora.  Md. 


North  Weatern  Salaa  Office  and  Warahouaa 

A.  C.  Black 
SIS   Lumbar   Excitant*.   Minneapolis  Minn. 
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SERVICE 

Means  more  than  the  mere  assembling  of 
lumber  and  metal  into  ordinary  tubs  and  cabi- 
nets:— It  means  the  careful  selection  of  mate- 
rials, and  the  assembling  of  these  materials 
into  scientifically  designed  tubs  and  cabinets, 
that  give  lasting  and  economical  service. 
Note  the  securely  splined  double  bottom  of  the 
Stout  tub — the  sturdiness  of  Stout  cabinets 
and  you  will  agree  that  the  ice  cream  manu- 
facturers' interests  receive  serious  considera- 
tion in  the  Stout  organization. 

Write  Today 

for  literature  and  prices.  Investigate  the  Stout 
fully  before  you  buy  and  your  order  will  call 
for  "STOUT"  cabinets  and  tubs. 

24-HOUR  DELIVERY  SERVICE  DURING 
THE  RUSH  SEASON 


Stout  Crate  Co. 

Des  Plaines,  111. 

Chicago  Office 
509  S.  Wabaih  Avenue 
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ICE  CREAM <j-°nGWear>  CABINETS 


The  Best  That  Money  Can  Buy 


MADE  IN  ALL  SIZES— 
one  to  tour  compartment 
bulk,  brick  cabinets,  com- 
bination cabinets. 

We  use  exclusively  genu- 
ine Virginia  white  cedar 
tubs  of  our  own  make  in  our 
cabinets,  which  are  water- 
tight ;  also  superior  insula- 
tion, and  specially  designed 
all  brass  drains  which  will 
not  leak  and  last  forever. 


I  omblnalliMi  Csblnet— Ono  Brtrk  and 
Two  Bulk  Comportment*. 


DESCRIPTIVE  FOLDER  AND 
PRICE  LIST  UPON  REQUEST 

Order  Now  and  Avoid 
Delays  in  Late  Shipments 


We  make  only  one  grade  and 
that  the  best.  Each  cabinet 
carries  our  guarantee.  Respon- 
sible parties  may  order  out 
cabinets  on  approval  and  if  not 
as  represented  or  not  found 
satisfactory  return  and  we  will 
pay  transportation  expense. 


Genuine  Virginia 
White  Cedar  and 


Cypress  Ice  Cream 
Packing  Tubs  and  Pails 

All  Styles  and  Sizes. — Extra  heavy  and 
strong  bottom  construction.  Many  tests 
have  proven  Genuine  Virginia  White  Ce- 
dar and  Tide- Water  Cypress  the  most  re- 
sistant woods  to  the  destructive  action  of 
salt  water — both  woods  defy  decay.  Be- 
ware of  so-called  white  cedar  and  inferior 
cypress.   Demand  the  genuine. 

Write  for  prices  on  your  require- 
ments for  the  coming  season 

MANUFACTURED  BY 

VIRGINIA  TUB  COMPANY 

Inrorpor*f«*d 

Bristol    -  Virginia 
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Economy  Ice  Cream  Cabinets 

Economical — Efficient — Substantial 

Most  economical  in  use  of  ice — most  efficient  in  pre- 
serving quality  of  cream — substantial  construction  and 
absolute  insulation  throughout.  Most  approved  design 
and  finish.  Made  in  one  to  four  compartment — sizes — 
twelve  and  twenty  quart.  Either  metal-lined  or  in  tub 
cabinet. 

A  Word  to  the  Ice  Cream  Manufacturer 

Anticipate  your  requirements  for  the  coming  year. 
Place  your  order  now  and  assure  yourself  of  a  complete 
supply  of  cabinets  with  which  to  meet  the  demands  of 
your  customers.  Bear  in  mind:  the  sooner  you  order,  the 
more  promptly  we  can  ship. 

Write  for  prices  and  particulars. 

Homer  Manufacturing  Company 

Homer  City  Pa. 
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Northey  Cabinets 


BEST  BY  TEST 


Cork  Filled 


Mahogany  Finish 


For  Sale  by  All  Legitimate  Dairy  Supply 
Houses 


Mmmu/tlmnJ  h 

NORTHEY  MFG. 

Waterloo,  Iowa. 


C  O. 


Brooks  Cabinets 


Ar«  constructed  entirely  of  wood:  best  rmde  Gulf 
TP'fM  for  outer  rase  and  white  cedar  for  Inner 
compartments  or  tub*.  Tuba  scientifically  treated 
by  secret  proceaa  making  them  absolutely  water- 
tight. Cabinets  Interlined  with  granulated  cork. 
Drain  pipes  and  faucets  of  heavy '  brass.  Saves 
almost  6«  per  cent,  of  Ice.  salt  and  labor. 

BROOKS  CABINET  CO. 

1000  Block  W.  27 tb  St.,  Norfolk,  V*. 


Order  Cabinets  Today! 

Now  we  can  serve 
you  best. 

The  demand  for— 

Schroeder  Perfection 
Cabinets 

— is  increasing  daily.  So 
order  today  and  you  will 
have  your  cabinets  when 
you  need  them. 

'Insulation  is  th«  thing" 

rj0H«ScHROCDCR  |LJMBCR  (o 

Walnut  St  BMMM      •••  MILWAUKEE.WI& 


CABINETS 

"Built  right,  price  right.  ARE  RIGHT." 
"NO    EXPERIMENTING   WITH  OUR 
CABINETS." 


WE  HAVE  SPECIALIZED  IN  BUILD- 
ING ICE  CREAM  CABINETS  FOR  15 
YEARS.  AND  KNOW  WHAT  THE  TRADE 
DEMANDS. 

Before  placing  orders  elsewhere 

WRITE  FOR  PRICE  LIST  AND 
DISCOUNTS. 

HENRY  SHULTZ 

Office  and  Factory 

24-26  Cherry  Street,  New  York  City 
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\            Increased  Sales  1 

'                           means  | 

Increased  Gallonage 

The  Ice  Cream  manufacturer  can  only  in- 
crease his  sales  by  increasing  the  consumers' 
demand. 

How  he  can  best  do  this  has  long  been  one 
of  his  problems.  But  experience  has  shown 
that,  beyond  question,  the  best  way  to  reach 
the  consumer  is  through  the  Dealer.  And 
please  remember — your  Dealer  is  more  than 
just  a  Dealer.  He  is  your  Salesman  and  as 
such  should  be  furnished  with  ideas,  sug- 
gestions and  advertising  material  which  will 
enable  him  to  successfully  sell  your  product. 
He  can  only  increase  his  sales  by  your  co- 
operation in  sales  effort  and  good  advertising. 

We  can  furnish  you  distinctive  Advertising  material 
for  Dealer  display  and  direct  appeal  to  the  con- 
sumer. We  shall  be  pleased  to  furnish  you  a 
definite  plan  of  Advertising  that  will  bring  results. 
Consider  your  requirements  at  once.  The  Ice 
Cream  season  is  here.    Write  or  wire  us. 


Die BURDICK- GARRISON  COMEYNY 

INCOR po ratio 

Dwo  twenty -{w^omih/lgenue 


Advertising  Specialists  to  the  Ice  Cream  Manufacturer 


THE   NATIONAL  DISH  _I 
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CIRCLES 


FROM  EAST  TO  WEST 
ITS   STOOD   THE  TEST 


SQUARES 


THE  PREMIER 
ICE  CREAM  PAPER 

Order  Your  Season's  Requirements  Now 

THE     HENLE     PAPER     MANUFACTURING  CO. 

535-545  East  79th  Street,  New  York  City 


A  "MAKE  IT  PAY"  IDEA 

If  a  pleased  customer  is  your  best  advertisement,  why  lose  the  advertise- 
ment nine  times  out  of  ten  ? 

Tie  Your  Nwne  to  Your  Product 


Our  tin  ice  cream  spoons  with  your  name  stamped  in  the  handle  cost  no 
more — probably  less — than  you  pay  for  the  plain  kind,  and  they  tell  the 
customer  who  pleased  him  ten  times  out  of  ten. 

WRITE  FOR  PRICES  AND  A  SAMPLE 


Our  JVetv  Ice  Cream  Catalogue  Will  be  Mailed  \Spon  Tlequesi 

Freezer* :  tools;  cans  and  carry-outs:  brick 
mo vi Ids:  brick  tanks i  tubs:  bucket* s  and  a 
hundred  and  one  other  thing*  on  which  you 
can  make  it  pay  to  let  us  quote  you. 

XX)  t  ijju*  Catalejatj  of  Hallir'j  Coo/j  ana*  X/Unjilj 
and  Conftctiontr'j  GooU  and  X/trnjilj 

THE  amaaSt  CO. 

509-511  W.  LOMBARD  ST..  BALTIMORE.  MD. 
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HE  best  regulations  for  the  protec- 


-1  tion  of  buyers  "yet  seen  from  a  trade 
association"  is  the  pronouncement  of  the 
Commercial  Bribery  and  Tipping  Review 
of  Washington  on  the  Fair  Practices  Code 
of  The  Association  of  Ice  Cream  Supply 
Men. 

The  icecream  industry  is  counted  one  of 
the  outstanding  industries  of  the  country 
both  for  the  rapidity  of  its  growth  and 
for  the  distinctively  national  character  of 
its  product.  Catering  to  it  and  pledged 
to  its  further  expansion, The  Association 
of  Ice  Cream  Supply  Men  is  ranked  no 
less  high  by  those  who  know  industrial 
conditions  and  practices — and  it  is  so 
ranked  expressly  for  the  safety  in  their 
purchases  that  it  affords  the  ice  cream 
manu  facturers  of  the  continent. 


The  Association  of  Ice  Cream  Supply  Men 


Safety  to  the  Buyer  through 
the  Fair  Practices  Code 


1328  BROADWAY 


NEW  YORK  CITY 
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Your  Advertising  Appeal 

Can  Re  No  Greater  Than  That  of  Your  I  (lustrations 


Yon  can't 

display 

your  lee 

Cream. 


(  rente  desire 
by  displaying 
Mathews  Re- 
productions. 


MATHEWS'  illustrations  and  Mathews'  advertising  material 
and  service  will  so  link  your  name  with  the  thought  (if 
quality  and  attractiveness  that  the  two  will  be  inseparable. 

USED  BY  'TJYK"  ICE  CREAM  MANUFACTURERS 
Let  a  Mathews    Representative  show  you  the  advertising 
material  and  plans  that  are  building  up  the  sales  and  good  name 
of  hundreds  of  progressive  American  and  Canadian  [ce  Cream 
manufacturers. 

YOU  WILL  BE  SURPRISED  AT  THE  MODERATE  PRICE 
FREDERICK  C.  MATHEWS  COMPANY 

"SERVANTS  TO  THE  DAIRY  INDUSTRY" 
P.  O.  BOX  534  DETROIT,  MICH. 
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This    intert    teat    producrd    complete    hy    the    Frederick    C.    Mathews  Company 
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A  Selling  Service  That  Sells 


You  cant 
display 
your  Ice 
( 'rea  m 


Creole  desire 
by  displaying 
Mathews  Re- 
productions. 


MATHEWS*  advertising  material  and  service  will  back  up 
your  business,  making  your  work  easier  and  multiplying 
the  effect  of  your  efforts. 

WE  CAN  HELP  YOU 

No  ice  cream  firm  is  too  small  nor  mo  large  to  profit  by  Mathews'  ice 
cream  advertising  ll  you  are  producing  good  ice  cream  and  want  to 
develop  your  field,  our  advertising  material  will  help  double  your  sales. 

WRITE  TODAY  TELLING  US  YOUR  CONDITIONS 


FREDERICK  C.  MATHEWS  COMPANY 

"SERVANTS  TO  THE  DAIRY  INDUSTRY" 
P.  0.  BOX  834  DETROIT,  MICH. 


/'Am    inter!    umi     produced    complete    hu   the    Frederick    C.    Matheir*  Company 
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Five  Hundred  Dollars 

For  Displaying  Ice  Cream 

THE  Frederick  C.  Mathews  Company  of  Detroit,  Michigan,  are 
awarding  twenty  generous  prizes,  ranging  from  $75.00  down 
to  $5.00  for  the  best  dressed  windows  and  the  best  trimmed  stores 
for  the  promotion  of  the  sale  of  ice  cream. 

This  competition  is  wide  open  to  every  store  handling  ice 
cream  in  any  way  in  Canada  and  the  United  States. 

The  prizes  are  as  follows:  1st,  $75.00  ;  2nd,  $50.00; 
3rd,  $25.00;  4th,  $15.00;  5th,  $10.00,  and  fifteen  addi- 
tional prizes  of  $5  each. 

The  Above  Prizes  Are  Duplicated 
To  Ice  Cream  Salesmen  Thus: 

The  salesman  who  handles  the  accounts  of  the  dealers  who  win 
more  of  the  total  amount  of  the  prize  money  than  those  handled 
by  any  other  salesman,  will  receive  a  first  prize  of  $75.00.  The 
next  highest  salesman  will  receive  $50.00  and  so  on.  In  the  event 
of  ties,  prizes  identical  in  character  will  be  given  to  each  of  those 
so  tying. 

The  following  Ice  Cream  Manufacturers  have  consented  to 
form  the  Committee  that  will  make  the  awards: 

F.  F.  THOMPSON,  J.  W.  CARLYLE, 

City  Dairies  Co.,  Crystal  Dairy,  Ltd., 

St.  Louis,  Mo.  Calgary,  Canada. 

BURT  WALKER,  P.  P.  LECOINTE, 

Royal  Ice  Cream  Co.,  Montreal  Dairy,  Ltd., 

Tacoma,  Washington.  Montreal,  Canada. 

L.  HUGHES.  JOHN  SEMON, 

Hughes  Ice  Cream  Co.,  Semon  Ice  Cream  Co., 

Los  Angeles,  Calif.  New  Haven,  Conn. 

W.  J.  KENNEDY,  Detroit  Creamery  Co.,  Detroit,  Mich. 

It  is  impossible  to  give  full  details  of  the  Contest  in  this  space.  Write 
today  for  particulars  and  start  at  once  to  interest  your  dealers. 

As  indicated  above,  this  competition  is  open  to  all  without  any  obliga- 
tions, expressed  or  implied. 

Closing  Date  of  Prize  Contest,  September  7,  1921. 

^5f^v    FREDERICK  C.  MATHEWS  COMPANY 

(jjMMtPj)  "Servants  to  the  Dairy  Industry- 

P.  O.  Box  834  '       DETROIT,  MICHIGAN' 
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THE  GREAT 


THE  PERFECT 
ICE  CREAM  FLAVOR 


$3.50  per  gallon 
In  Barrels 


Manufactured  and  Distributed 
fcSolely  by 

Massey  &  Massey  Co. 

Expert  Vanilla  Chemut* 
1214-1216  Webster  Ave. 
CHICAGO 

U.  S.  A. 
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SOUTH  DAKOTA  ICE  CREAM  MEN  ORGANIZE 

Ice  Cream  Manufacturers  of  Sooth  Dakota  Form  Asso- 
ciation—Will Be  Affiliated  With  State  Dairy  Association 


Sixteen  ice  cream  factories  were  represented  at  a 
meeting  of  the  ice  cream  manufacturers  of  South 
Dakota,  held  for  the  purpose  of  organizing  into  an 
association.  The  meeting  was  held  at  the  Cataract 
Motel.  Sioux  Falls,  on  Thursday  morning,  March  24. 
in  connection  with  the  fifteenth  annual  convention  of 
the  South  Dakota  State  Dairy  Association  and  was 
presided  over  by  W.  C-  Gagnon.  Huron. 

The  following  officers  of  the  new  association  were 
elected:  President,  F.  J.  Derrick,  Mitchell;  vice- 
president,  \V.  C.  Gagnon,  Huron ;  secretary.  E.  E. 
Thompson,  Mitchell;  and  treasurer,  Chris  Rognes, 
Madison.  The  following  committee  wa>  then  ap- 
pointed to  draw  up  a  constitution  and  by-laws  and 
to  take  proper  steps  for  affiliation  with  the  National 
Association  of  Ice  Cream  Manufacturers:  A.  P. 
Ryger,  Brookings;  W.  G.  Arlt,  Rapid  City;  G  H. 
Gould,  Sioux  Falls ;  E.  A.  Binder.  Yankton  and  C. 
G.  Hopkins,  Rcdfield.  The  dues  were  fixed  tem- 
porarily at  $5,  which  the  treasurer  immediately  began 
to  collect. 

After  this  preliminary  organization  work  was  out 
of  the  way.  several  items  of  interest  were  discussed. 

James  Sorcnson,  Dairy  Commissioner  of  Minnesota 
was  called  on  and  cited  the  foolishness  of  the  lack 
<«f  uniformity  in  our  state  and  federal  standards  for 
ice  cream.  He  emphasized  the  importance  of  joining 
the  National  Association  and  of  getting  together 
on  a  uniform  ice  cream  standard  and  then  really 
working  for  the  adoption  of  that  standard  by  the 
state  and  federal  governments. 

Lou  Beardsley.  of  the  J.  G.  Cherry  Co..  spoke  along 
the  same  lines  and  stated  that  the  federal  committee 
on  standards  was  ready  to  lower  the  standard  if 
the  various  states  and  associations  could  agree  on 
something  reasonable. 

H.  E.  Fowler,  of  the  Creamery  Package  Mfg.  Co., 
mentioned  that  this  was  a  day  of  cooperation  among 
"competitors"  and  in-as-much  as  he  was  partly  re- 
sponsible for  them  getting  together  he  offered  some 
reasons  why  they  should  work  together. 

The  Chairman  called  on  State  Dairy  Expert  V  P 


losses  due  to  bad  debts 
controlled  by  an  organized 


Rycr,  who  mentioned  the 
which  could  be  better 
body.  He  stated  that  some  retailers  would  run  up 
a  bill  with  one  dealer  and  then  shift  to  another  and 
repeat  the  process.  He  also  thought  that  the  return 
of  empties  could  be  looked  after  better.  He  stated 
as  his  opinion  that  it  would  l>c  easier  for  his  de- 
partment to  cooperate  with  them  if  they  were  or- 
ganized. 

At  the  suggestion  of  one  of  the  ice  cream  manu- 
facturers they  voted  to  hold  their  meetings  at  the 
same  time  and  place  as  the  State  Dairy  Association 
and  to  be  more  or  less  affiliated  with  it.  It  was  left 
to  the  committee  on  by-laws  and  constitution  to  de- 
cide on  the  exact  status  of  the  Association.  This 
committee  plans  to  meet  in  the  near  future  at  which 
time  no  doubt  the  Association  will  1h-  officially  named. 

The  chairman  then  called  on  Prof.  T.  H.  Wright. 
Jr.,  of  Smith  Dakota  State  College,  who  gave  a 
talk  on  the  subject :  "The  Composition  of  the  Ice 
Cream  Mix." 

In  this  talk  be  emphasized  the  importance  of  the 
composition  in  relation  to  cost  and  profits,  quality 
and  overrun.  He  also  mentioned  the  need  of  uni- 
formity in  order  for  a  product  to  sell  well.  In  South 
Dakota  where  the  fat  standard  is  14  per  cent,  the 
total  solids  are  fairly  high  even  without  the  addition 
of  scrum  solids  but  he  advocated  the  addition  of 
about  2  per  cent,  of  these  solids. 

Prof.  Wright  discussed  briefly  the  method  of  cal- 
culating formulas  and  suggested  the  use  of  the  100 
lb.  basis  rather  than  that  of  a  mix  which  should 
make  so  many  gallons  of  ice  cream.  Some  of  the 
factors  affecting  overrun  were  then  mentioned  as 
well  as  the  weight  method  of  calculating  overrun. 
He  gave  a  formula  for  calculating  the  weight  of  a 
gallon  of  mix  and  one  for  figuring  the  weight  of  a 
gallon  of  ice  cream  of  any  specified  overrun  from  a 
known  mix. 

At  the  conclusion  of  this  talk  the  ice  cream  men 
adjourned  and  the  meeting  was  turned  over  to  the 
State  Dairy  Association  proper. 
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KANSAS  LOWERS  STANDARD 

A  new  law,  recently  enacted,  amending  section 
9926  of  the  (icncral  Statutes  of  Kansas,  1915, 
among  other  things,  lowers  the  butter  fat  stand- 
ard from  14  to  10  per  cent,  Sections  of  the  law 
pertaining  to  icc  cream  reads  as  follows: 

i  E)  (\)  Icc  cream  is  a  frozen  product  contain- 
ing not  Ins  than  ten  per  cent,  milk  fat,  and  not 
less  than  a  total  of  twenty  per  cent,  milk 
solids;  said  product  consisting  of  a  flavored, 
sugar-sweetened  mixture  of  cream,  or  cream  and 
milk,  or  the  sweet,  pure  products  of  cream  and 
milk,  with  or  without  the  addition  of  gelatine,  veg- 
etable gums,  or  such  other  wholesome  stabilizers 
as  may  ye  approved  by  the  state  dairy  commis- 
sioner, to  which  mixture  may  be  added  pure, 
fresh  sweet,  wholesome  eggs,  fruit  or  fruit  juice 
cocoa,  chocolate,  or  nuts.  |2)  Ice  cream  offered 
for  sale  or  sold  shall  weigh  not  less  than  four  and 
three-quarters  pounds  per  gallon.  Violation  of 
this  provision  shall  subject  the  offender  to  the 
penalties  of  this  act.  {i)  All  milk,  cream,  and 
milk  product  shall  lie  pasteurized  before  used 
in  the  manufacture  of  ice  cream.  Pasteurization 
tor  the  purposes  of  this  act  is  defined  to  mean 
the  heating  of  the  milk,  cream,  or  milk  products 
used  in  the  manufacture  of  ice  cream  to  a  tem- 
perature of  at  least  145  degrees  Fahrenheit  and 
held  at  said  temperature  for  thirty  minutes;  or 
the  heating  thereof  to  180  degrees  Fahrenheit 
for  thirty  seconds.  (F)  (1)  Samples  of  ice  cream 
taken  for  official  test  under  section  i  of  this  act 
shall  be  taken  with  a  butter  trier  from  a  full  or 
nearly  full  can  of  ice  cream  in  solid  condition,  or 
from  the  ice-cream  freezer.  (2)  Every  person, 
firm  or  corporation  purchasing  ice  cream  in  cans 
which  are  to  be  returned  to  the  manufacturer 
by  a  common  carrier  shall  cause  such  cans  to  be 
washed  and  cleansed  as  soon  as  emptied,  and 
shall  within  72  hours  thereafter  deliver  the  same 
to  the  common  carrier  for  shipment  to  the  owner. 
Failure  to  do  so  shall  be  unlawful  and  subject  the 
offender  to  the  penalties  provided  by  this  act.  (Gi 
(1)  It  shall  be  unlawful  for  any  person,  firm  or 
corporation  except  churches,  lodge  or  other  ben- 
evolent societies  to  engage  in  the  manufacture  of 
icc  cream  for  sale  without  having  first  obtained 
a  permit  granted  by  the  state  of  Kansas,  signed 
by  the  dairy  commissioner  and  bearing  his  offi- 
cial seal.  Such  permit  shall  be  granted  for  a 
period  of  one  year.  o*r  from  the  date  of  issuance  to 
the  succeeding  first  of  March.  Any  violation  of 
this  provision  shall  subject  the  offender  to  the 
penalties  provided  by  this  act.  and  in  addition 
thereto,  his  license  may  be  revoked  upon  convic- 
tion 

Commenting  on  this  new  law,  H  M.  Jones, 
State  Dairy  Commissioner  of  Kansas  says 

I  feel  that  we  have  a  very  good  law,  one  which 
every  icc  cream  manufacturer  can  live  up  to  and 
with  this  new  standard  I  feel  that  we  will  have 
better  ice  cream.  A  large  number  of  the  small 
manufacturers  have  not  been  adding  additional 
solids  and  may  experience  some  difficulty  at  first 
in  making  this  standard.  But  I  feel  that  in  the 
long  run  they  will  soon  realize  they  are  making 
better  ice  cream.  In  regard  to  the  net  weight 
standard.  I  will  say  that  after  I  had  made  some 
investigation  I  was  not  ready  for  a  net  weight, 
but  after  discussing  the  weight  of  4>i  pounds  per 
gallon  with  some  of  the  people,  I  decided  that  we 
were  making  a  weight  which  everyone  in  Kansas 
could  live  up  to.  The  pasteurization  clause  I  be- 
lieve is  a  good  thing,  as  is  also  the  clause  in  re- 
gard to  the  return  of  empty  packers.  I  also  think 
that  the  clause  requiring  the  registration  of  all 
manufacturers  is  a  good  thing    There  are  a  num- 


ber of  small  concerns  which  make  icc  cream  dur- 
ing the  flush  season  and  the  law  requiring  them 
to  register  will  help  us  keep  track  of  them. 


RECORDS  HELP  SOLVE  PROBLEMS 

Records  of  operation,  records  of  maintenance, 
records  of  cost— all  these  arc  vital  to  the  effective- 
ness of  any  system  for  the  control  of  motor  trucks 
writes  George  \V.  Grupp  in  Administration.  He 
says : 

The  exact  system  depends  on  the  kind  of  business 
one  is  in;  whether  one  is  a  local  or  a  national  dis- 
tributor; the  necessity  of  quick  turnovers,  as  in  a 
chain  of  stores ;  the  necessity  for  carrying  a  fresh 
stock  of  supplies,  and  yet  at  no  time  1>eing  out  of  sup- 
plies ;  and  on  loading  and  unloading  facilities. 

One  may  start  with  a  simple  report  on  each  trip 
such  as  the  following :  time  of  arrival  at  each  stop ; 
time  of  leaving  each  stop;  time  taken  to  load;  time 
taken  to  unload ;  weight  of  goods  delivered ;  odo- 
meter readings;  gasoline  readings;  total  time  of 
trip;  total  number  of  trips;  fuel  and  ferriage  con- 
sumption; and  a  report  upon  condition  of  weather 
and  roads. 

One  concern,  from  data  somewhat  similar  to  the 
above,  has  worked  out  the  theory  that  a  particular 
kind  of  goods  should  go  into  a  particular  capacity 
truck. 

The  rale  of  this  concern  is  to  have  all  three-and 
five-ton  trucks  assigned  the  task  of  hauling  factory 
supplies  and  raw  supplies  from  the  freight  houses 
and  boats  to  the  warehouses.  They  are  detailed  to 
haul  all  store  equipments,  and  are  used  exclusively 
for  long-distance  runs. 

The  one-  and  half-ton  trucks  are  used  by  private- 
house  deliveries  within  a  radius  of  five  miles,  and 
for  carrying  supplies  to  their  chain  of  stores.  The 
three-quarter-ton  trucks  are  used  in  marketing  for 
eggs,  vegetables,  and  the  like. 

Few  suggestions  for  facilitating  the  keeping  track 
of  a  motor  truck's  daily  movements  arc  so  simple 
as  the  mechanical  recorder.  This  instrument  gives 
the  owner  exact  information  as  to  the  number  of 
hours  this  truck  was  running  or  standing  still;  like- 
wise the  time  of  day  at  which  it  was  running  or  stand- 
ing. The  truck  dispatcher  knows  in  advance  what 
work  the  truck  has  had  to  do,  and  experiences  little 
difficulty  in  identifying  the  various  trips  and  stops 
shown  on  the  chart. 

Records  kept  of  performance  have  helped  o1 
sionally  to  solve  complicated  problems. 


DR.  ALSBERG  RESIGNS 

Dr.  Carl  L.  Alsberg,  Chief  of  the  Bureau  of  Chem- 
istry, I'.  S.  Department  of  Agriculture,  recently  re- 
signed his  position  to  become  one  of  the  Directors  of 
the  New  hood  Research  and  Nutrition  Institute  at 
Stanford  University,  California. 

Problems  relating  to  feeding  people  in  the  mass 
and  to  national  food  supplies  will  be  undertaken. 
At  conferences  of  the  allied  nations  after  the  war 
recommendations  were  made  to  the  respective  Gov- 
ernments that  this  subject  be  taken  up  as  a  national 
problem.  At  the  suggestion  of  Herbert  Hoover  the 
Carnegie  Corporation  decided  to  make  available 
funds  for  such  work,  which  will  be  carried  on  at 
Stanford  University. 

Dr.  Alsberg  is  a  native  of  New  York.  N.  Y..  and 
was  appointed  Chief  of  the  Bureau  of  Chemistry  in 
1912.  on  the  resignation  of  Dr.  Harvey  \V.  Wiley 
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SHARPLESS-HENDLER  COMPANY  BUILDS  MODERN  PLANT 

Arrangement  of  Freezers  and  Combination  Loading  Court 
and  Garage  Are  New  Features  in  Wilmington  Factory 


The  Sharplcss-Hendler  Ice  Cream  Co.  recently  com- 
pleted its  new  ice  cream  plant  at  Market  and  26th 
sts.,  Wilmington.  Delaware.  Built  of  brick  and 
concrete,  form  "M"'  construction,  the  three-story 
building  is  fire  proof  throughout  and  is  strictly  a 
daylight  plant,  with  windows  on  all  sides.  It  is  a 
gravity  plant  throughout. 

The  freezer  room  and  the  hardening  rooms  arc 
located  on  the  first  floor — the  freezer  room  facing 
on  26th  st.    The  freezers  are  arranged  according 


20-ton  ice  making  tank  with  room  for  a  second  one, 
also  an  ice  storage  of  200  tons  capacity.  In  the 
floor  of  the  ice  storage  are  placed  two  Crcasey 
crushers  direct  connected  through  reducing  gears  to 
motors,  the  crushed  ice  going  by  gravity  to  the 
wagons  and  shipping  platform. 

On  the  second  floor  over  the  hardening  rooms  and 
covering  the  same  area  is  the  sweet  cream  storage 
insulated  with  6  inches  of  Nonpareil  cork.  Extended 
along  the  front  of  this  floor  arc  the  offices.  Adja- 


EXTERIOM  <>K  PLANT 


to  an  idea  of  L.  M.  Hcndlcr.  Eight  Miller  freezers 
are  placed  in  pairs  with  the  rear  to  the  hardening 
rooms  and  with  a  small  drop  gutter  between  each  pair 
in  which  is  a  roller  conveyor  leading  through  a  small 
self-closing  door  into  the  hardening  room.  This 
does  away  with  any  lifting  of  cans.  The  cans  after 
filling  are  shoved  onto  the  conveyor  and  into  the 
hardening  rooms. 

The  hardening  rooms,  three  in  number,  are  located 
irr  the  center  of  the  floor  and  have  a  capacity  of 
13.000  gallons  with  a  shipping  vestibule  that  will  ac- 
commodate twelve  hand  trucks.  These  rooms  are 
insulated  with  eight  inches  of  Nonpareil  cork  board. 

The  shipping  platform  extends  the  width  of  the 
building  and  is  15  ft.  wide.  The  driveway,  which 
is  33  ft.  wide  through  the  building,  is  so  arranged 
that  it  can  be  used  for  storing  and  charging  eight 
electric  trucks  without  interfering  with  the  loading 
and  shipping.  Thus  the  driveway  serves  both  as  a 
loading  court  and  garage. 

The  brick  cutting  room  is  located  in  the  front  of 
the  building  facing  Market  street  and  in  full  view  of 
pedestrians  passing  the  plant.  The  rear  of  the  first 
floor  is  equipped  for  can  washing  and  is  also  used 
for  can  storage. 

Over  the  driveway  on  the  second  floor  is  placed  a 


cent  to  the  offices  is  located  a  well  equipped  labora- 
tory while  the  remaining  |>ortion  of  this  floor  con- 
tains modern  equipment  for  mixing,  pasteurizing 
and  holding. 

The  lay  of  the  land  is  such  that  the  basement 
which  is  used  as  an  engine  and  refrigerating  room 
has  ample  light.  The  present  refrigerating  equip- 
ment consists  of  one  50.  one  30  and  one  12-ton  York 
enclosed  high  speed  compressors  direct  connected 
through  Turbo  gears  to  WrstinghntiM*  motors.  Pro- 
vision has  been  made  fur  doubling  this  capacity. 
The  freezer  brine  tank  located  in  one  corner  of  the 
basement  is  of  ample  size  to  take  care  of  future 
growth.  The  brine  pumps,  which  are  of  turbine  de- 
sign, are  direct  connected  in  duplicate.  The  lioilcr 
equipment  consists  of  one  50  h.  p.  Erie  City  return 
tubular  boiler.  A  truck  charging  generator  is  also 
located  in  the  engine  room. 

At  one  end  of  the  basement  is  located  locker  rooms 
for  the  employees  with  shower  baths  and  other  ap- 
purtenances for  their  comfort. 

Under  the  shipping  platform  is  a  salt  bin  of  ten 
car  capacity.  The  salt  is  conveyed  by  means  of  an 
elevator  to  a  service  bin  on  the  third  floor  and  from 
there  is  spouted  to  the  shipping  platform. 

The  third  floor  is  used  for  general  storage  and 
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as  a  work  shop.  The  ammonia  condensers  occupy 
a  portion  of  the  third  floor  over  the  ice  tank.  The 
water  cooling  system  which  is  ot  the  spray  type, 
is  located  on  the  roof. 

All  of  the  wearing  floors  throughout  the  plant  are 
layed  with  vitrified  brick  paving.  The  building  is 
served  by  an  Otis  elevator. 

The  plant,  built  for  a  daily  capacity  of  4,000 
gallons,  was  designed  and  installed  by  the  K.  \V. 
Schantz.  Inc.  The  building  was  erected  by  the  Stand- 
ard Concrete  Steel  Co. 


AMERICAN  ASS'N  REORGANIZED 

An  important  reorganization  was  effected  at  the 
tenth  annual  meeting  or  the  American  Association  of 
Refrigeration  held  at  New  Willard  Hotel,  Washing- 
ton, March  25  and  26.  The  reorganization  federates 
a  number  of  refrigerating  organizations  into  one 
association,  to  be  known  as  the  American  Association 
of  Ice  and  Refrigeration. 

The  function  of  the  new  Association  will  be  to 
represent  the  interests  of  refrigeration  as  a  whole, 
to  have  relationship  to  international  associations 
and  the  world-wide  development  of  refrigeration : 
to  represent  the  industry  in  cooperation  with  the 
Government  in  all  departments  and  commissions, 
whether  legislative  or  administrative,  and  to  bring 
to  bear  a  united  impact  in  dealing  with  the  author- 
ities in  a  constructive  manner;  to  promote  research 
work  and  experimentation  by  the  Government  and 
in  educational  institutions ;  and  to  bring  together  for 
mutual  conference  and  consultation  the  representa- 
tives of  the  refrigeration  industry  in  order  to  better 
coordinate  activities,  prevent  duplication  and  estab- 
lish forward  movements  in  the  field  of  ice  and  re- 
frigeration. 

The  independence  and  initiative  of  each  con- 
stituent organization  is  to  be  maintained  and  further 
developed  by  the  reference  of  specialized  matters  to 
the  particular  body  handling  such  items 

At  the  Washington  meeting  the  following  organi- 
zations joined  the  federation :  Cold  storage  section. 
American  Warhouscmcn's  Ass'n;  National  Ass'n  of 
Ice  Industries:  National  Ass'n  of  Practical  Refriger- 
ating Engineers ;  U.  S.  Fisheries  Ass'n ;  New  York 
State  Cold  Storage  Ass'n. 

Other  associations,  including  the  American  Society 
of  Refrigerating  Engineers  and  the  Eastern  Ice  Man- 
ufacturers' Ass'n  were  represented  at  the  meeting  and 
are  expected  to  join.  And  among  those  considering 
associate  membership  arc  the  National  I-caguc  of 
Commission  Merchants,  the  American  Meat  Packers' 
Ass'n.  the  International  Apple  Shippers'  Ass'n  and 
the  National  Dairy  Products  Committee. 

Officers  of  the  reorganized  Association  were 
elected  as  follows:  President,  Frank  A.  Home. 
New  York ;  first  vice-president,  David  A.  Brown. 
Detroit;  second  vice-president,  G.  Harold  Powell. 
I.os  Angeles;  general  secretary.  J.  F.  Nickcrson, 
Chicago,  and  treasurer.  Bruce  Dodson.  Kansas  City. 

One  director  and  one  alternate  were  etected  from 
each  constituent  organization  and  five  directors  from 
the  individual  membership. 


EXAMPLE  OF  INTENSIFIED  EFFORT 

By  C  W.  Esmond 

In  these  days  when  the  Gospel  of  Work  and  Intensi- 
fied Effort  is  being  preached  to  counteract  depres- 
sion, examples  like  this  one  of  F.  VV.  Springer,  pro- 
prietor of  the  Missouri  Valley  Creamery,  of  Wash- 
ington, Mo.,  provide  abundant  inspiration. 

Washington  is  a  town  of  about  4000  people.  To 
it  came  Mr.  Springer,  eight  years  ago,  with  ten  dol- 
lars in  his  iM)cket.  He  started  in  the  creamery  busi- 
ness with  a  hand  churn,  securing  a  little  cream  from 
each  of  a  few  scattered  farmers.  The  rest  of  the 
story  is  one  of  steady,  intelligent  work  and  grad- 
ual, but  sure  success. 

Today  the  business  is  housed  in  a  plant  that  would 
do  credit  to  a  city  four  or  five  times  the  size  of 
Washington,  including  in  the  equipment  two  modern 
40-quart  brine  freezers,  two  capacious  hardening 
rooms  and  other  equipment  in  keeping.  The  busi- 
ncs  is  today  incorporated  on  a  conservative  basis ; 
for  $20,000. 

The  population  of  the  town  being  small,  one 
naturally  expects  to  find  a  considerable  area  of  ship- 
ping territory  to  account  for  a  plant  tike  this.  But 
here,  too,  the  field  is  restricted,  as  one  will  see  on 
looking  at  a  railway  map  of  Missouri.  The  Wash- 
ington territory  is  very  limited. 

As  always,  in  unusual  cases  of  this  kind,  the  ex- 
planation appears  to  lie  in  the  man  himself.  In  his 
office  you  find,  in  addition  to  trade  publications  such 
as  The  Ice  Cream  Trade  Journal,  such  magazines  as 
System.  His  office  book-case  is  filled,  not  only  with 
books  pertaining  to  creamery  and  ice  cream  mat- 
ters, but  it  also  contains  complete  sets  of  standard 
books  on  modern  business  and  the  bound  lessons  of 
the  Alexander  Hamilton  Institute.  Mr.  Springer  ap- 
pears to  have  an  insatiable  appetite  for  ideas,  methods 
and  principles  that  he  can  use  to  make  his  business 
grow.  From  what  he  has  already  done  it  is  of 
course  clear  that  while  he  is  a  student,  he  is  no 
impractical  dreamer  or  one  who  fails  to  apply  good 
ideas  with  skill  and  hard  work. 

His  hobby  is  the  intensive  cultivation  of  the  limited 
territory  in  which  he  operates.  "More  ice  cream 
used  per  consumer ;  more  ice  cream  sold  per  dealer" 
arc  his  watchwords  and  he  takes  the  most  direct 
means  of  getting  them  realized. 

"If  we  don't  push  our  product,  our  dcaters  won't" 
is  his  idea.  He  reaches  the  consumers  directly  and 
follows  them  up  continuously.  He  visits  his  dealers 
regularly  and  frequently,  keeps  them  enthused  on  the 
handling  of  ice  cream  and  sees  to  it  that  his  adver- 
tising material  is  effectively  used  in  the  stores  in- 
stead of  being  relegated  to  the  ash  can.  He  care- 
fully studies  the  best  ways  and  means  of  doing  his 
promotion  work  and  then  invests  his  money  judici- 
ously, in  educating  consumers  and  dealers  to  the 
amount  of  over  $100  per  month.  Though  perhaps 
large  for  a  territory  represented  chiefly  by  a  town 
of  4000  people,  this  expenditure  is  exceptionally  re- 
sult ful  lwcause  linked  with  study  and  hard  work. 

Mr.  Springer  is  a  modest  man.  but  such  lights  as 
his  should  be  uncovered  when  possible  for  the  ideas 
ami  inspiration  they  give  to  others. 
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REFRIGERATION  FOR  ICE  CREAM  PLANTS 

A  Discussion  of  the  Installation  and  Operation  of 
Refrigerating  Equipment  In  a  Medium  Sized  Factory 

By  J.  G.  Hammerschlag 

District  Manager,  Westsrlln  And  Campbell  Ok,  Milwaukee,  Wis. 

From  an  addrcu  delivered  at  the  annual  convention  of 
the  Wiacoaain  Association  of  Ice  Cream  Manufacturers 


The  first  subject  that  I  would  particularly  like  to 
discuss  is  the  size  of  the  plant  necessary  for  a  given 
gallons  per  day  production.  We  figure  that  a  one 
ton  plant  will  make  and  harden  100  gallons  of  ice 
cream  per  day  when  operated  continuously  for  24 
hours.  The  proportion  can  be  carried  on  up  to  and 
including  plants  making  from  3000  to  4000  gallons  per 
day,  and  larger.  I  believe  there  are  but  one  or  two 
ice  cream  factories  in  Wisconsin,  whose  capacity  is 
as  great  as  this,  and.  therefore,  my  figures  will  apply 
to  nearly  every  plant  that  is  at  present  in  operation, 
or  is  in  contemplation.  If,  therefore,  we  take  as  an 
example  a  1000  gallon  per  day  plant  to  figure  on. 
we  say  that  this  will  take  a  10-ton  machine,  operating 
24  hours  per  day  to  freeze  and  harden  that  amount, 
or  if  the  machine  is  to  run  only  12  hours  per  day, 
in  which  time  that  amount  of  cream  must  be  frozen 
and  hardened,  a  20-ton  machine  is  required.  This, 
tonnage  is  based  on  a  back  pressure  of  20  lbs.  and 
a  head  pressure  of  175  lbs. 

Having  determined  the  size  of  the  machine,  the 
power  necessary  to  operate,  expressed  in  horse  power, 
is  from  to  2  times  the  tonnage,  depending  upon 
the  size  of  the  equipment  and  the  method  of  drive. 

Now  a  word  as  to  the  proportion  of  low  side  or 
piping.  Refrigerating  plants,  as  you  probably  know, 
consist  of  the  compressors,  the  compression,  or  high 
pressure  side  consisting  of  condenser,  receiver,  oil 
trap,  and  connections,  and  the  cooling  pipe,  either 
exposed  or  submerged  in  brine,  and  the  best  laid 
out  plant  is  one  in  which  the  proportion  of  high 
pressure  side  and  low  pressure  side  is  evenly  bal- 
anced. No  two  ice  cream  factories  operate  exactly 
alike,  nor  do  we  know  of  any  that  handle  their  raw 
and  finished  product  exactly  the  same  as  does  their 
neighbor,  and  all  conditions  -of  manufacture  must 
l>c  taken  into  account  in  figuring  tip  the  proper  pro- 
portion of  piping  and  its  equal  distribution  for  the 
amount  of  work  that  it  must  take  care  of. 

We  figure  200  lineal  feet  of  l^-inch  pipe  must  be 
submerged  in  the  brine  tank  for  each  40-qt.  freezer. 
Freezers  of  larger  capacity,  of  course,  need  propor- 
tionately more.  If  for  example  the  maximum  capac- 
ity of  a  plant  is  figured  at  1,000  gallons  of  ice  cream  a 
day,  and  the  entire  work  of  freezing  and  hardening 
must  be  done  in  12  hours,  and  there  are  four  40-qt. 
freezers  in  the  plant,  we  would  figure  a  20-ton  plant 
and  800  ft.  of  lj^-inch  pipe  in  the  tank.  If,  on  the  oth- 
er hand,  the  mix  is  to  be  pasteurized  and  additional 
heat  must  be  taken  from  this  mix  by  the  brine  agency, 
more  pipe  must  be  placed  in  the  tank  to  compensate 
for  this  additional  duty.  Right  here  is  where  so  many 
of  our  customers  insist  on  adding  a  great  deal  of 
duty  to  the  refrigerating  machine,  which  really  docs 
not  belong  there.    Instead  of  prc-cooling  the  pas- 


teurized mix  by  means  of  water,  they  use  the  brine 
entirely,  returning  this  very  warm  brine  to  the  brine 
tank,  and  often  they  complain  of  having  difficulty 
in  getting  their  brine  cold  enough  for  proper  freezing. 
Obviously  the  correct  thing  to  do,  would  be  to  pre- 
cool  this  warm  mix  with  water,  down  to  say  a  tem- 
perature of  75  to  80  dcg.,  and  then  let  the  brine 
carry  the  temperature  of  the  mix  to  a  point  just  above 
freezing  and  where  it  can  be  held  at  that  tempera- 
ture during  the  aging  period. 

Now,  having  determined  the  number  of  feet  of  pipe 
in  the  brine  tank,  we  must  next  determine  the  size 
and  capacity  of  our  hardening  rooms.  It  has  become 
almost  universal  practice  to  have  a  hardening  room 
capacity  of  from  2yi  to  3  times  the  daily  capacity 
of  the  plant.  It  is  likewise  found  to  lie  good  prac- 
tice to  have  at  least  two  hardening  rooms,  and  use 
the  same  for  fresh  cream  on  alternate  days,  so 
that  the  pipe  may  have  a  chance  to  operate  for  24 
hours  on  each  batch  before  it  is  removed  for  ship- 
ment. Our  standard  hardening  rooms  arc  8  ft. 
3  inches  wide  and  8  ft.  9  inches  high  inside  of  insu- 
lation, and  of  a  length  to  be  determined  by  cither 
the  capacity  desired  for  storage  or  in  some  extreme 
cases  by  the  space  available.  The  hardening  room 
piping  is  usually  arranged  in  shelf  form,  the  shelves 
extending  along  two  walls,  with  an  aisle  between. 
The  first  row  of  piping,  8  pipes  wide,  is  28  inches 
from  the  floor.  The  second  and  third  rows  arc 
usually  spaced  equally  distant,  although  these  dimen- 
sions may  be  changed  to  suit  height  available  or  cans 
other  than  5-gallon  size,  and  above  the  third  pipe 
there  are  two  shelves  spaced  6  inches  apart  and 
above  these  two,  another  row  of  pipe  extending  com- 
pletely across  the  room.  In  addition  to  this,  there  i< 
a  row  of  pipes  parallel  to  each  wall,  so  that  the 
cream  placed  on  the  shelves  is  entirely  surrounded 
except  on  the  front  side  by  an  envelope  of  piping. 
When  pipes  arc  spaced  at  4  inch  centers,  there  will 
l>c  an  aisle  between  shelves  about  2  ft.  9  inches  wide. 

Our  standard  hardening  room  contains  132  lengths 
of  pipe.  The  pipe  is  usually  one  foot  shorter  than 
the  inside  dimensions  of  the  room  to  allow  for  mak- 
ing pipe  connections.  This  number  of  feet  of  pi|x- 
gives  a  proportion  of  practically  one  lineal  foot  of 
1'  i  -inch  pipe  for  every  cu.  ft.  capacity  of  the  room. 
Our  contention  is,  and  always,  has  been,  that  the 
more  pipe  you  can  crowd  into  the  room,  the  better 
your  hardening  room  will  perform.  We  have  seen 
many  instances  where  the  row  of  pipes  parallel  to 
the  length  of  the  room  and  adjacent  to  the  wall  has 
been  omitted.  We  have  invariably  found  that  in 
such  cases  it  is  necessary  to  run  the  refrigerating 
machine  longer  hours  to  get  the  same  effect  as  with 
a  room  that  is  equipped  with  a  full  amount,  or  it 
is  necessary  to  run  with  a  lower  back  pressure  in 
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order  to  get  this  same  effect,  and  consequently  cut 
down  the  capacity  of  the  machine. 

In  figuring  up  the  capacity  of  a  hardening  room 
equipped  as  described  above,  we  find  that  without 
taking  into  account  the  storage  capacity  of  the  two 
top  shelves,  which  are  usually  used  for  brick  tins, 
that  a  lineal  foot  of  the  three  shelves  spaced  28 
inches  apart,  when  piled  full,  after  the  cream  has 
been  frozen  and  properly  stacked,  will  hold  75  gal- 
lons in  5-gallon  cans  and  therefore  two  sides  will 
store  ISO  gallons  per  lineal  fool  oi  room  length. 
A  room  to  hold  1,000  gallons  of  bulk  cream,  stored 
in  5-gallon  cans,  need  not  l>e  over  7)2  ft.  in  the 
inside.  In  addition  to  the  storage  for  5-gallon  cans 
on  the  shelves,  there  is  a  considerable  space  available 
in  the  aisle,  which  may  he  tilled  up  on  peak-load 
days,  such  as  Fourth  of  July  and  other  festive  occa- 
sions. Also,  in  addition  to  the  bulk  cream  in  5-gal- 
lon cans,  the  two  top  shelves  afford  storage  tor  5 
gallons  per  running  foot  of  brick  on  each  side,  or 
for  the  two  sides.  10  gallons  |»er  foot  If  more  brick 
storage  is  desired,  it  is.  of  course,  perfectly  feasible 
to  space  the  shelves  in  such  manner  that  4,  5.  or 
even  6  brick  compartments  may  lie  provided. 

Returning  then  to  our  original  plant  of  1,000  gal- 
lons per  day  with  4  freezers,  operating  12  hours  per 
day.  we  have  our  20-ton  machine  with  800  ft.  of  pipe 
in  the  tank,  and  if  we  then  want  to  provide  storage 
for  3,000  gallons  of  cream,  we  need  hardening  rooms 
whose  total  combined  length,  if  of  standard  construc- 
tion, must  Ik-  from  22  to  24  ft.,  and  if  we  divide 
this  into  two  rooms,  we  should  provide  ourselves 
with  two  hardening  rooms  8  ft.  3  inches  wide.  8  ft. 
9  inches  high,  and  12  ft.  long  in  the  clear.  Such 
hardening  rooms  will  each  have  1.452  ft.  of  l'^-itich 
pipe. 

Will  you  please  bear  in  mind  that  in  the  plan! 
that  I  have  been  describing  heretofore,  I  have  been 
basing  my  deductions  and  figures  on  one  that  is 
equipped  with  a  single  refrigerating  machine.  Most 
of  you  who  have  refrigerating  machines  in  your 
plant,  and  a  great  many  of  you  who  have  at  times 
figured  on  installing  one,  but  have  as  yet  not  gotten 
up  sufficient  courage,  will  know  that  in  order  to 
reach  and  maintain  the  extremely  low  temperatures 
desired  for  the  hardening  room,  it  is  necessary  that 
the  refrigerating  machine  lie  operated  at  a  low  back 
pressure.  To  those  of  you  who  may  not  be  familiar 
with  this  phrase,  by  back  pressure  we  mean  the 
pressure  in  the  ammonia  roils  l>efore  the  gas  is  re- 
turned back  to  the  compressor.  The  lower  the  pres- 
sure the  more  rare  or  light  in  weight  will  be  tl).- 
gas.  and  consequently  colder  in  temperature.  Ordi- 
narily to  reach  a  temperature  of  say  10  deg.  below 
zero,  it  is  necessary  to  operate  your  refrigeraliivj 
plant  at  a  hack  or  suction  pressure  oi  somewhere 
between  3  and  6  lbs.  If  yon  will  remember.  I  de- 
scribed  the  tonnage  of  our  refrigerating  plant  on 
which  we  are  basing  our  example,  as  Ix-ing  based  on 
20  lbs.  suction  pressure.  At  20  lbs  suction  pressure, 
the  temperature  of  the  ammonia  is  about  5  deg  above 
zero.  At  1567  lbs.  suction  pressure,  the  tempera- 
ture of  the  ammonia  is  exactly  zero.  Now,  if  we 
carry  an  extremely  low  back  pressure,  say  about 
5  lbs.,  our  expansion  valve  will  Ik-  opened  but  a  very 


TRADE  JOURNAL 

slight  amount  and  the  amount  of  ammonia  liquid 
passing  through  the  expansion  valve  and  into  the 
coils  will  be  very  greatly  reduced  from  the  amount 
that  would  lie  carried  through  if  the  expansion  valve 
were  open  wide  enough  to  allow  of  a  20  lbs.  pressure 
being  carried  in  the  coils.  In  other  words,  by  virtue 
of  the  very  light  and  rare  gas  carried  in  the  coils, 
the  capacity  of  our  refrigerating  machine  is  consid- 
erably reduced.  It  may  be  a  surprise  to  you  to  know 
that  this  reduction  is  very  close  to  50  per  cent,  of 
the  total  machine  capacity  compared  with  that  at 
20  lbs.  suction  pressure. 

In  spite  of  the  fact  that  this  loss  of  tonnage  is 
known  and  recognized  by  the  operator,  we  find  in 
a  great  majority  of  the  cases,  that  the  refrigerating 
plant  is  run  throughout  the  entire  period  of  daily- 
operation  at  a  5-lb.  back  pressure.  Operators  have 
found  that  the  plant  does  not  work  out  well  and 
cannot  be  so  conveniently  handled  if  they  run  it  at 
different  periods  under  wide  ranges  of  temperature. 
Obviously  it  is  not  necessary  that  the  brine  be  car- 
ried at  as  low  a  temperature  as  the  hardening  rooms. 
Some  have  tried  to  operate  their  machines  at  high 
bark  pressure  on  the  brine  without  closing  off  the 
expansion  valves  in  their  hardening  rooms.  This 
is.  of  course,  a  mistake  Even  if  the  expansion  valves 
are  only  open  a  very  small  amount  in  the  hardening 
rooms,  the  pressure  will  Ik-  equalized  throughout  the 
pipe  system,  and  the  hardening  rooms  will  become 
warm.  If  on  the  other  hand,  the  expansion  valves 
to  the  hardening  rooms  are  tightly  closed  until  the 
work  of  freezing  has  been  finished,  it  will  result  in 
the  cream  being  soft  and  many  additional  hours  of 
operation  will  be  required  to  again  bring  it  to  the 
desired  hardness. 

What  then  is  the  remedy?  In  our  opinion  it  is 
in  having  two  machines,  one  of  which  may  be  oper- 
ated at  all  times  on  the  hardening  rooms  and  other 
room  coils,  and  the  other  exclusively  on  the  brine. 
Of  course  we  do  not  advocate  placing  two  machines 
in  every  factory  immediately  upon  starting  of  the 
business  We  believe  rather  that  one  machine  will 
do  for  a  considerable  time,  until  the  capacity  for 
which  the  plant  was  intended  is  reached  or  exceeded. 
It  stands  to  reason  that  a  man  building  a  plant  for 
1.000  gallon  capacity  per  day,  probably  docs  not  ex- 
pect to  reach  that  maximum  amount  for  several 
years  after  his  factory  is  started.  However,  he 
equip*  himself  with  a  refrigerating  machine  large 
enough  to  take  care  of  this  1,000  gallon  capacity,  and 
even  if  he  operates  the  same  at  a  low  back  pressure, 
his  capacity  at  first  is  sufficient  to  take  care  of  his 
needs.  He  can.  of  course,  always  run  longer  hours 
than  our  example  of  12  hours  daily  operation  calls 
for.  and  in  most  case-  when  be  reaches  the  expected 
maximum  capacity,  it  is  necessary  for  him  to  do  so. 
In  fact.  <luring  the  extreme  hot  summer  days,  we 
usually  find  him  operating  on  bis  hardening  rooms 
until  late  into  the  night. 

Let  us  assume  that  this  man  has  reached  his  ulti- 
mate capacity,  that  he  wants  to  install  additional 
freezers,  increase  his  hardening  room  capacity  and 
enlarge  his  plant,  Obviously,  if  he  installs  additional 
freezers,  he  will  have  to  install  additional  brine- 
cooling  capacity.    When  he  needs  additional  brine 
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capacity,  wc  install  a  double  pipe  brine  cooler,  and 
wc  pre-cool  the  brine  returning  from  tbc  freezers  and 
from  his  pasteurizing  outfit  in  the  double  pipe  cooler 
t>cforc  it  rocs  back  into  the  tank. 

Let  us  say  then  the  man  adds  another  machine 
t  >f  what  size  should  this  be?  Say  he  wishes  to  in- 
crease his  business  to  2.000  gallons  per  day  capacity. 
If  he  increases  to  2,000  gallons  per  day  capacity  and 
still  operates  but  12  hours  a  day  on  his  freezers, 
he  would  have  to  install  at  least  eight  40-qt.  freezers, 
and  if  we  figured  on  our  original  scale  that  each 
freezer  would  take  200  ft.  of  submerged  pipe,  it 
would  require  the  equivalent  of  1,600  ft.  of  pipe. 
We  take  it  for  granted  that  when  a  man's  plant 
grows  as  large  as  this,  that  he  will  be  forced  to 
pasteurize  his  mix  and  undoubtedly  will  use  some 
sort  of  an  emulsifying  machine.  At  a  conservative 
estimate,  the  additional'' cooling  required  for  taking 
care  of  this  added  pasteurizing  duty,  will  require  at 
least  the  equivalent  of  400  additional  feet  of  pipe  in 
the  tank.  I  may  have  neglected  to  tell  you  that  our 
pipe  tonnage  for  submerged  piping  is  figured  on  the 
basis  of  150  lineal  feet  of  l'.j-inch  pipe  per  ton. 
If  therefore  wc  already  had  HO0  ft.  of  pipe  in  the 
tank,  and  by  doubling  the  capacity  we  would  require 
the  equivalent  of  an  additional  800  ft.  to  which  we 
would  add  another  400  it.  fur  pasteurizing  duty, 
we  should  have  an  amount  equal  to  2,000  ft.  of  sub- 
merged pipe,  which  would  equal  a  refrigerating 
capacity  of  134j  tons.  To  play  safe,  and  to  provide 
for  extreme  days,  let  us  say  that  15  tons  will  1>e 
required  fur  this  freezing  duty.  Wc  therefore  would 
Lie  safe  in  adding  a  15-ton  machine  to  the  plant  and 
for  additional  brine  cooling  apparatus,  we  would  add 
a  brine  cooler  which  would  be  large  enough  to  make 
up  for  the  difference  between  the  15  tons  required, 
and  the  equivalent  tonnage  of  the  800  lineal  feet  of 
pipe  already  in  the  tank,  which  has  a  capacity  of 
about  5:'.i  tons,  or  in  other  words,  it  would  be  neces- 
sary for  us  to  add  about  a  10-ton  brine  cooler.  We 
figure  a  brine  cooler  made  of  2-inch  and  3-inch  pipe 
must  have  from  12  to  14  lineal  feet,  depending  upon 
the  total  tonnage  and  upon  the  amount  of  brine  forced 
through  it  for  each  ton  capacity,  and  the  number  of 
pipes  high  for  our  cooler  is  then  determined  by  the 
space  and  length  available.  A  standard  unit  cannot 
be  made  over  18  ft.  long.  Von  may  ask  me  now, 
why  not  a  brine  cooler  originally  instead  of  the  pipe 
in  the  tank?  I  will  answer  that  in  a  plant  having 
but  one  machine,  and  where  the  operation  of  the 
plant  is  carried  on  with  a  low  back  pressure,  that 
in  nine  cases  out  of  ten.  sometime  during  the  season, 
if  not  oftencr  than  once,  at  least  once,  through  care- 
less operation  in  allowing  the  hrinc  to  become  weak, 
or  for  some  other  cause,  this  brine  cooler  will  freeze 
solid,  and  if  it  does  not  rupture,  it  will  delay  the 
operation  of  the  plant  for  hours  until  it  can  he 
thawed  out.  On  the  other  hand,  where  there  arc 
two  machines,  and  one  machine  is  working  on  the 
brine  only,  the  high  back  pressure  carried  on  this 
machine  and  the  consequent  comparatively  high  tem- 
perature of  the  ammonia  would  to  a  very  great  ex- 
tent make  the  possibility  of  a  freeze-up  so  remote 
as  to  be  negligible.  You  realize,  of  course,  that  in 
an  ice  cream  factory  you  do  not  need  a  great  volume 


of  brine  in  the  brine  tank.  What  you  do  need  is 
brine  at  a  constant  temperature.  In  consequence  of 
not  needing  such  a  great  volume  of  brine,  your  brine 
tank  need  not  be  very  large.  It  should  be  sufficiently 
large  to  comfortably  bouse  the  numl>cr  of  feet  of 
pipe  that  is  necessary  to  be  installed  therein,  and 
without  crowding,  and  so  that  plenty  of  room  is  left 
for  connections  and  for  inspection  of  joints.  The  ad- 
dition of  a  double  pipe  brine  cooler  docs  not  require 
any  additional  brine  tank  capacity. 

What  then  shall  we  do  with  the  20-ton  machine 
wc  already  have  in  our  1.000  gallon  plant  ?  Obvi- 
ously, when  we  increase  the  capacity  of  our  plant 
to  2.000  gallons  a  day.  wr  will  have  to  increase  our 
hardening  room  capacity  proportionately,  and  this 
20-ton  machine,  operated  at  5  lbs.  back  pressure,  will 
very  readily  take  care  of  hardening  rooms,  with  a 
combined  total  capacity  of  from  6,000  to  8,000  gallons, 
with  enough  reserve  to  cool  a  raw  products1  room 
and  an  ice  storage  refrigerator. 

I  probably  should  have  told  you  earlier  in  my  story 
that  we  think  the  proper  place  for  the  brine  tank  is 
in  the  ice  storage  room.  Many  of  you  buy  ice  that 
you  pay  from  $3  to  $5,  or  even  $6  a  ton  for,  have 
it  delivered  to  you  in  large  quantities,  and  after  de- 
livery you  either  let  it  lay  out  in  the  open,  or  put  it 
under  some  kind  of  a  shelter,  sometimes  directly 
under  the  rays  of  the  sun,  where  it  melts  away  to 
50  per  cent,  of  its  original  size  before  you  use  it. 
Hardly  without  any  additional  expense,  other  than 
providing  an  insulated  room,  you  can  keep  your  ice 
storage  at  a  temperature  below  freezing  by  installing 
the  brine  tank  there.  Perhaps  you  would  need  a 
few  additional  feet  of  pipe,  but  the  original  expense 
would  be  as  nothing  compared  to  the  saving.  In 
most  of  our  plants,  where  wc  have  had  the  oppor- 
tunity of  offering  >uggestion<  before  the  final  plans 
were  completed,  the  brine  tanks  arc  situated  in  the 
ire  storage  room. 

We  now  have  a  plant  equipped  with  a  15-ton  com- 
pressor and  a  20-ton  compressor.  Perhaps  your  at- 
tention has  not  before  been  called  to  the  fact  that 
when  you  have  two  similar  machines,  but  of  un- 
equal sizes,  you  have  three  capacities  available.  You 
have  cither  a  15-ton  machine,  or  a  20-ton  machine, 
or  a  35-ton  combined  capacity,  depending  upon 
whether  you  operate  the  smaller,  the  larger,  or  the 
two  machines  together,  and  need  we  tell  you  that 
such  a  range  of  capacity  is  desirable  in  an  enter- 
prise such  a*  yours,  where  your  business  varies  dur- 
ing seasons  from  almost  nothing  to  full  capacity, 
and  in  a  period  sometimes  not  over  3  or  4  months 
apart?  What  a  wide  choice  you  have  in  operating 
your  plant.  During  the  dull  season  obviously  a  15- 
ton  machine  will  take  care  of  all  your  work.  As 
the  season  becomes  a  little  more  advanced,  you  put 
on  your  20-ton  and  then  you  go  to  your  35  during 
July  and  August  You  understand,  of  course,  that 
the  machines  must  lie  cross-connected  in  order  to 
do  this  Ry  cross-connected  we  mean  they  must  Ik- 
s', valved  that  either  machine,  or  both  machines,  may 
operate  on  either  brine  or  hardening  room  duty,  or 
on  both  at  the  same  time. 

There  is  but  one  fixture  that  I  have  not  yet  de- 
scribed, and  that  is  the  brine  pump.    Obviously  this 
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brine  pump  must  be  of  a  capacity  large  enough  to 
take  care  simultaneously  of  all  the  equipment  re- 
quiring brine.  It  should  be  practically  noiseless  and 
of  a  type  that  is  as  near  perfect  in  operation  as  is 
possible.  In  my  opinion  nothing  has  been  devised 
that  so  closely  approximates  this  condition  as  the 
direct  connected  centrifugal  type  of  pump.  We  figure 
that  a  ton  of  refrigeration  will  require  5  gallons  of 
brine  per  minute  under  the  normal  operating  con- 
ditions of  an  ice  cream  factory,  and  the  capacity  of 
the  brine  pump  can  \k  very  readily  figured  from  the 
data  that  I  have  given  as  to  the  total  brine  capacity 
necessary  for  our  model  plant.  Preferably,  you 
should  have  two  brine  pumps.  Your  entire  operation 
is  dependent  upon  this  small  piece  of  apparatus,  and 
if  you  have  two  pumps,  cross  connected,  you  are 
playing  the  game  safe. 

I  come  now  to  the  subject  which  probably  will  be 
of  considerable  interest  to  most  of  you.  This  sub- 
ject is  the  manufacture  of  your  own  ice.  Undoubt- 
edly you  have  noticed  and  probably  have  inwardly 
commented  on  the  fact  that  my  model  plant  has  been 
figured  on  a  12  hour  operation  basis.  Perhaps  you 
did  not  know  that  I  had  up  my  sleeve  the  manu- 
facture of  your  own  ice,  and  that  I  expected  the 
other  12  hours  in  the  day  might  be  profitably  taken 
up  in  operating  your  refrigerating  plants  on  this 
duty.  Do  not  misunderstand  me,  and  I  do  not  wish 
to  convey  to  you  that  every  small-sized  ice  cream 
factory  of  500  or  600  gallons  of  cream  per  day 
capacity,  should  put  in  its  own  ice  making  unit,  but 
I  do  say  that  when  you  have  a  plant  of  1,000  gallons 
per  day  capacity,  and  this  capacity  is  maintained  for 
a  reasonable  length  of  time  during  the  summer 
months,  that  you  cannot  afford  to  pay  $3.50  to  $4 
a  ton  for  your  ice.  We  can  beat  that  cost  all  hol- 
low, even  if  you  pay  as  much  as  3  cents  a  kilowatt 
for  your  electric  power.  We  dare  say  that  a  plant 
making  1.000  gallons  of  ice  cream  per  day,  will  for 
its  own  use  average  from  four  to  five  tons  of  ice  for 
packing  purposes.  The  average  5-gallon  container 
will  hold  40  lbs.  of  ice.  If  you  have  1,000  gallons 
capacity  a  clay,  and  ship  out  that  amount  on  the 
average,  you  will  require  four  tons  for  packing, 
without  allowing  anything  for  waste.  I  am  of  the 
opinion  that  the  average  ice  cream  factory  that  ships 
out  1.000  gallons  of  cream  per  day,  will  use  as  high 
as  8  to  10  tons  of  ice  per  day  during  the  summer. 
I  will  leave  it  to  you  whether  my  figures  arc  correct 
or  not.  If  you  have  your  own  ice  making  plant, 
and  figure  the  same  oil  a  hasis  of  from  10  to  15  tons 
capacity,  you  need  not  draw  from  your  ice  tank  at 
any  time  more  than  you  need,  except  that  you  would 
keep  your  ice  storage  full  enough  to  take  care  of 
any  unusual  demands.  Even  by  placing  your  ice  in 
your  ice  storage,  you  would,  of  course  lose  nothing, 
as  the  same  could  be  readily  kept  below  a  freezing 
temperature. 

As  far  as  night  operation  i<  concerned,  you  can 
easily  make  10  tons  of  ice  or  more  with  your  com- 
bined 35  tons  refrigerating  i-ipacity  when  operating 
during  the  12  hours  of  the  night,  but  of  course,  you 
would  not  operate  on  the  ice  tank  only  at  night. 
Your  plant  would  I*  arranged  so  that  some  part  of 
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your  refrigerating  duty  would  be  converted  to  your 
ice  tank  at  all  times,  but  at  night  when  the  rest  of 
your  plant  is  shut  down,  the  greater  part  of  all  your 
capacity  would  be  converted  to  this  purpose.  You 
do  not  need  a  highly  expert  attendant  to  operate 
your  machine  during  the  night.  Most  of  you,  I  am 
sure,  could  profitably  find  employment  for  a  man 
of  average  intelligence  in  your  plant  during  the  night, 
who  could  take  care  of  such  work  as  could  not 
readily  be  done  in  the  daytime  without  interfering 
with  your  regular  routine.  There  is  no  question  but 
that  such  a  man  could  take  care  of  your  cleaning, 
the  oiling  and  greasing  of  your  cars,  fill  up  your  salt 
bins,  and  attend  to  a  hundred  other  kindred  duties. 
While  he  was  doing  this,  he  could  at  the  same  time 
watch  the  operation  of  the  refrigerating  plant.  He 
would  really  have  nothing  tj>  do  except  to  see  that 
the  machines  were  getting  their  proper  oil,  that  the 
bearings  were  cool,  that  the  high  and  low  pressure 
gauge  pointers  were  in  their  correct  position.  He 
has  nothing  to  do  with  the  freezing  of  the  ice— that 
takes  care  of  itself. 

Wle  believe  that  if  you  look  into  the  question  of 
manufacturing  your  own  ice,  and  consult  with  those 
who  have  installed  their  own  ice  plants,  and  who  we 
feel  sure  will  be  very  glad  to  tell  you  of  their  experi- 
ences, that  you  will  be  convinced  that  such  a  unit  will 
be  the  most  profitable  part  of  your  refrigerating 
equipment.  Of  course,  you  will  say  that  it  costs  a  lot 
of  money  to  install  such  an  outfit.  That  is  true,  but  it 
also  costs  a  lot  of  money  to  pay  for  1,000  to  2,000. 
or  even  3,000  tons  of  ice  per  year,  and  after  you 
have  the  ice  all  paid  for,  and  it  is  all  melted  away, 
possibly  all  you  have  left  is  the  receipts  of  your  pay- 
ments to  the  ice  man,  but  when  you  have  a  plant, 
and  you  have  the  cost  of  your  ice  charged  off,  you 
still  have  your  plant  left,  and  the  modern  business 
man  who  conducts  his  business  and  each  year  figures 
a  stated  amount  of  depreciation,  will  find  that  in  the 
course  of  ten  years  he  will  have  his  ice  plant 
charged  off.  and  from  that  point  on  his  real  profits 
will  begin  to  show  up.  When  I  told  you  a  short  time 
ago  that  we  could  beat  the  $3.50  a  ton  natural  ice  all 
hollow.  I  meant  of  course,  that  to  the  power  cost  of 
making  the  artificial  kind,  would  be  added  interest 
on  investment,  depreciation,  operating  expense  and 
repairs,  and  which  altogether  would  be  considerably- 
lower  than  the  $3.50  figure  for  the  natural  product. 

Before  I  close.  I  would  like  to  call  the  attention 
of  prospective  builders  of  new  plants,  that  it  would 
be  decidedly  to  their  advantage  before  the  final  plans 
of  their  building  are  drawn  up.  to  call  into  con- 
sultation and  confer  with  the  refrigeration  engineer 
of  the  company  with  whom  you  intend  to  place  your 
business,  or  if  you  cannot  at  that  time  make  a  choice, 
call  in  the  representatives  of  a  number  from  whom 
this  choice  undoubtedly  can  be  made.  The  refriger- 
ating equipment  of  your  plant  is  probably  the  most 
expensive  part  of  your  equipment.  Its  proper  loca- 
tion, its  proportion,  and  the  size  of  the  various 
refrigerated  rooms  arc  some  filings  that  you  will 
not  be  able  to  get  from  any  architect  who  has  not 
made  a  specialty  of  this  class  of  work.  W'e  regret 
very  much  that  in  our  state  we  have  but  a  very  few 
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who  are  competent  to  undertake  the  laying  out  of 
a  plant  manufacturing  dairy  products.  Do  not  first 
have  your  building  designed,  all  your  apparatus 
located,  and  then  figure  that  you  can  put  the 
refrigerating  plant  in  some  corner,  or  any  otd  place 
to  get  it  out  of  the  way,  when  by  proper  consulta- 
tion and  co-operation  you  might  be  able  to  save 
hundreds,  if  not  thousands  of  dollars,  on  your 
original  investment.  The  experienced  refrigerating 
engineer  of  today  is  an  expert  in  his  line.  He 
knows  all  about  insulation,  a  great  deal  about  build- 
ing, and  probably  has  seen  and  inspected  more  plants 
in  a  year  than  the  average  architect  will  sec  in  a 
lifetime.  His  experience  and  advice  is  yours  for 
the  asking,  and  you  should  take  advantage  of  it. 

If  you  would  ask  mc  then  to  describe  to  you  my 
ideal  refrigerator  plant  for  a  modern  ice  cream  fac- 
tory, I  would  say.  provide  yourselves  with  two 
vertical  enclosed  twin  cylinder  safety  head  machines 
of  moderate  speed.  This  type  is  manufactured  by 
most  of  the  reputable  concerns  who  are  today 
soliciting  your  patronage.  I  would  have  these  ma- 
chines of  different  capacities,  and  so  cross  connected 
that  they  could  be  made  to  operate  on  cither  the 
coil  or  the  brine  system  or  on  both  at  one  time.  When 
you  have  two  machines,  you  play  safe  from  the  stand- 
point of  break-down.    Irrespective  of  any  device 


that  may  be  installed  on  a  compressor  that  would 
make  it  possible  to  operate  a  single  unit  on  both 
high  and  low  pressure,  there  is  nothing  in  the  world 
that  will  make  you  more  secure  in  your  refrigera- 
tion than  a  double  unit,  and  nothing  that  will  be 
cheaper  to  operate. 

I  would  provide  myself  with  a  brine  tank  filled 
with  coils  and  an  auxiliary  brine  cooling  system  in 
the  shape  of  a  double  pipe  brine  cooler.  I  would 
have  the  brine  tank  and  cooler  in  the  ice  storage  room, 
and  I  would  have  this  ice  storage  room  so  arranged 
with  respect  to  my  shipping  room  that  ice  could 
be  handled  direct  from  the  ice  storage  to  the  crusher 
and  from  there  to  the  shipping  room.  I  would  have 
an  ice  tank  large  enough  to  take  care  of  my  average 
summer  business,  and  in  figuring  my  ice  storage,  I 
would  make  it  large  enough  to  conveniently  store 
enough  ice  to  more  than  take  care  of  my  peak-day 
loads.  I  would  have  enough  hardening  room  space 
for  three  times  my  daily  maximum  freezing  capacity. 
I  would  have  my  raw  products  room  large  enough 
to  store  a  considerable  amount  of  products  other 
than  the  daily  amount  necessary  for  my  mix.  I 
would  have  two  centrifugal  brme  pumps,  direct  con- 
nected to  motors,  and  each  large  enough  to  take 
care  of  the  maximum  amount  of  brine  necessary  for 
my  freezing  operation. 


WISCONSIN  MANUFACTURER  MAKES  SUGGESTIONS 

New-comer  to  Industry  Advocates  National  Association  Carry-on 
Cooperative  and  Educational  Ice  Cream  Advertising  Campaign 

By  Karl  B.  Mory 

VJet-Prssident,  Morr  Ice  Crua  Co.,  AppLrton,  Wis. 


From  an  address  delivered 
the  Wisconsin  Association 

1  have  been  asked  to  say  a  few  words  about  the 
lirst  impressions  of  beginners  in  the  ice  cream  in- 
dustry. 

Most  of  you  know  that  this  is  our  first  season  in 
the  ice  cream  business  and  this  places  us  in  a  posi- 
tion to  view  its  various  activities  in  probably  a  little 
different  light  than  you,  who  have  been  in  the  business 
a  number  of  years.  And  the  one  thing  that  we  think 
stands  out  head  and  shoulders  above  all  other  ques- 
tions is  a  lack  of  proper  organization  among  the  ice 
cream  manufacturers  of  the  state  of  Wisconsin. 

By  this  I  do  not  mean  to  cast  reflections  on  our 
present  organization.  It's  a  fine  thing,  but  it  doesn't 
go  far  enough.  We  get  together  only  once  a  year 
and  after  a  fine  time  for  two  days  we  all  go  home 
and  do  not  see  each  other  for  another  year.  If  you 
stop  to  realize  gentlemen,  we  are  just  about  the  most 
poorly  organized  industry  in  the  state.  And  there  is 
no  excuse  for  it.  Wisconsin  isn't  so  large  that  we 
can't  all  get  together  once  a  month  and  talk  business 
conditions  over  in  an  intelligent  manner,  instead  of 
groping  around  in  the  dark  the  way  we  arc  now 
doing.  W  hy  even  the  butter  makers  meet  once  a 
month  and,  are  you  going  to  be  forced  to  take  your 
hat  off  to  them  as  a  more  intelligent  body  of  business 


at  the  Annual  Convention  of 
of  Ice  Cream  Manufacturers 

men  than  yourselves?  But  that  is  just  exactly  what 
you  will  have  to  do. 

1  even  know  of  one  instance  where  the  heads  of 
two  competing  firms  in  a  city  not  over  30,000  popu- 
lation did  not  even  know  each  other  and  they  had 
been  engaged  in  business  there  three  years.  Do  you 
suppose  that  conditions  like  these  promote  the  wel- 
fare of  the  ice  cream  industry?  They  most  certainly 
do  not. 

Take  our  own  business  for  example.  As  mal- 
sters  and  grain  dealers  we  belong  to  the  National 
Association  and  also  to  the  State  Association.  The 
National  Association  maintained  an  office  in  Chicago 
under  a  very  brilliant  lawyer  and  we  had  a  meeting 
there  every  month,  and  these  meetings  were  attended 
by  about  99  per  cent,  of  all  the  malsters  cast  of  the 
Rocky  Mountains.  Now  do  you  suppose  these  men 
would  go  to  all  the  expense  and  time  to  come  from 
distances  as  far  as  New  York  if  they  weren't  dead 
certain  that  they  were  benefitted  by  these  meetings? 
And  I  might  further  say  that  our  business  was  never 
better  attended  than  when  these  meetings  were  faith- 
fully attended.  And  on  top  of  all  this  we  had  our 
Wisconsin  Association  which  met  here  in  Milwaukee 
once  a  month.    Surely  the  ice  cream  manufacturers 
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could  arrange  their  affairs  so  that  they  might  devote 
one  day  out  of  the  month  to  bettering  conditions  of 
their  own  industry. 

My  suggestion  would  be  to  open  a  small  office  in 
Milwaukee.  I  W-lievc  Milwaukee  would  be  the  logi- 
cal location  ior  this  office  because  it  is  more  con- 
veniently located  for  all  of  the  manufacturers  than 
any  other  city.  The  expense  would  be  very  small. 
All  we  would  need  would  be  one  room  under  some 
capable  man.  We  wouldn't  require  the  services  of  a 
high  salaried  attorney  at  this  time.  l!ut  what  1  want 
to  see  done  is  to  get  the  manufacturers  working  to- 
gether instead  of  everybody  pulling  in  a  different 
.  direction. 

With  an  organization  such  as  1  have  outlined  in- 
numerable things  could  l>e  accomplished.  A  credit 
bureau  could  be  established,  the  cabinet  question 
could  lie  thrashed  out  and  settled  and  I  might  say 
right  here  that  1  honestly  believe  that  within  the 
next  year  or  so  you  will  see  this  practice  abolished. 
The  brewers  were  up  against  the  same  thing.  When 
money  was  rolling  in  like  water  they  thought  nothing 
of  setting  a  man  up  in  business  and  giving  him  all 
his  fixtures,  but  when  competition  became  keener 
and  dividends  smaller  they  cut  it  out  mighty  quick. 
And  another  thing  this  office  could  do  would  l»c  to 
help  work  out  the  tut)  problem. 

This  tub  problem  is  no  doubt  a  time  worn  subject 
with  you.  But  nothing  really  seems  to  have  been  ac- 
complished to  make  this  service  any  better  than  it 
was  five  or  six  years  ago.  Take  our  own  example 
for  instance.  We  had  efficiency  cx|)«rts  install  in 
our  plant  what  is  considered  one  of  the  l>est  tub 
record  systems,  but  it  doesn't  work  out  entirely  suc- 
cessfully. 

Once  a  week  our  file  clerk  runs  through  the  records 
and  mails  out  cards  requesting  the  dealer  to  return 
the  tubs  which  we  have  charged  to  him.  The  dealer 
probably  replies  that  he  has  sent  the  tub  back,  but 
we  never  received  it.  We  can't  call  this  man  a  liar 
and  tell  him  that  he  has  got  the  tub.  because  may 
l>e  he  has  sent  it  back  and  it  is  probably  lying  back 
of  the  depot  or  some  where  else  and  for  the  efficiency 
of  our  system  we  lose  a  dealer. 

I  have  heard  some  people  suggest  a  deposit  on 
every  tub  but  I  do  not  believe  this  would  work  out 
entirely  satisfactory  unless  every  ice  cream  dealer  in 
the  state  did  it  and  they  all  will  not  do  it.  The 
brewers  were  up  against  this  proposition  at  one  time 
and  they  over  came  it  by  all  charging  a  deposit  on 
kegs  and  cases,  but  there  are  fewer  breweries  than 
ice  cream  factories  and  that  helped  them  put  it  across. 

Take  our  own  business  for  example.  At  one  time 
we  never  charged  for  the  sacks  we  shipped  our  malt 
in.  and  as  we  were  selling  well  over  a  million  bushels 
a  year  we  kept  the  bag  factories  running  nights  sup- 
plying the  demand  for  sacks.  Then  the  malsters  woke 
up  and  charged  the  sacks  up  to  the  brewers  and  the 
1r<  nilile  was  over.  Hut  as  I  said  before,  unless  this  is 
unanimous  it  never  would  work  out  nu  ire  cream 
tubs, 

Most  all  of  sou  lia\e  salesmen  out  on  the  road 
with  instructions  to  send  bark  all  of  your  tubs  he 


sees  lying  around.  But  your  salesman  gets  his  salary 
for  the  business  he  sends  in  and  not  on  the  empties 
he  finds,  so  do  you  imagine  for  one  minute  that  he 
is  going  to  run  the  risk  of  losing  a  customer  by  call- 
ing him  down  for  not  cleaning  his  cans  and  return- 
ing them  promptly.    I  should  say  not. 

My  suggestion  in  this  matter  is  for  our  association 
to  hire  a  man  six  months  during  the  rush  season. 
Give  him  a  Ford  and  let  him  do  nothing  but  travel 
around  the  state  and  chase  lack  empties.  Keeping 
in  touch  at  all  times  with  our  office  at  Milwaukee. 

And  1  would  go  a  step  further.  The  State  law 
clearly  defines  that  all  cans  shall  be  cleaned  and 
returned  72  hours  after  being  empty.  State  Dairy 
C'ornmisioner  (k-orgc  J.  Wcigle  has  always  shown 
himself  to  be  very  much  interested  in  bettering  con- 
ditions of  the  ice  cream  industry,  and  we  could  as- 
sist him  very  much  by  getting  after  the  dealers  our- 
selves, lie  could  deputize  our  man  without  pay  from 
the  state,  which  would  give  him  the  necessary  au- 
thority to  wake  up  a  few  of  the  dealers.  I  feel  sure 
Mr.  Weigle  would  be  more  than  g(ad  to  co-operate 
with  us  ami  would  probably  pick  us  out  a  very  capable 
man. 

I  have  figured  out  the  cost  of  putting  this  man 
on  the  road  and  it  would  be  approximately  $400  a 
month.  $200  salary  and  $200  month  expenses,  to 
include  all  motor  upkeep.  The  last  list  of  state  manu- 
facturers showed  a  membership  of  40,  which  would 
be  $10  apiece  per  month.  Not  even  the  cost  of  two 
packers  lying  around  .somewhere.  Isn't  it  worth 
that  much  to  you  gentlemen  to  know  that  someone 
is  out  chasing  up  your  empties  all  of  the  time?  Two 
men  would  be  much  more  effective  and  that  would 
only  cost  us  $20  apiece.  Or  if  you  should  prefer 
to  pro- rate  the  expense,  pay  it  the  same  as  you 
do  your  dues  in  the  National  Association,  according 
to  gallonagc. 

There  is  just  one  other  thing  in  which  we  are  not 
quite  up  to  the  minute,  and  I  refer  to  the  National 
Association  of  Ice  (  ream  Manufacturers  rather  than 
ourselves,  and  that  is  cooperative  and  educational 
advertising— the  same  as  the  California  fruit  grow- 
ers are  doing  for  the  can  manufacturers.  Also  I 
have  noticed  that  the  coffee  merchants  of  the  United 
States  have  also  recently  joined  this  ever  widening 
circle,  with  the  slogan  "Coffee— the  Universal  Drink." 
Why  not  "Ice  Cream  the  National  Dish?" 

The  Wisconsin  State  Association  should  go  strong- 
ly on  record  endorsing  a  move  of  this  nature  and 
take  it  up  with  the  National  Association  at  once 

I  trust,  gentlemen,  that  I  have  not  taken  up  too 
much  of  your  valuable  time,  but  I  do  hope  that  be- 
fore you  return  home  you  will  make  arrangements 
to  meet  here  once  every  month. 


CHAMBER  WILL  MEET 

The  ninth  annual  meeting  of  the  Chamber  of 
Commerce  of  the  United  States  will  be  held  at  At- 
lantic City.  April  27  to  29. 
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ADVERTISING  ICE  CREAM 


Periodical 
tlcsigned  to 


>•  the  proposition  of  group  advertising 
increase  the  consumption  per  capita  of 
ice  cream  comes  up  for  discussion.  In  most  cases 
I  believe  these  proposed  advertising  campaigns 
originate  in  the  minds  of  clever  advertising  solicitors 
or- agencies  who  have  visions  of  a  little  "'easy  money" 
and  who  arc  not  unmindful  of  the  fact  that  such 
campaigns  must  necessarily  be  handled  by  an  adver- 
tising agency,  for  the  principals  usually  have  neither 
the  time  nor  aptitude  for  planning  and  executing  the 
details;  furthermore,  there  is  always  present  the 
feeling  that  such  campaigns  should  be  handled  by  a 
disinterested  and  impartial  party. 

In  their  zeal  to  land  a  good  account,  the  agencies 
usually  follow  the  lines  of  least  resistance  and  mere- 
ly build  their  campaigns  around  a  single  idea  such 
as  "Eat  more  ice  cream,"  and  overlook  the  funda- 
mental principle  of  all  effective  cooperative  ad- 
vertising, namely,  that  the  product  should  be  trade- 
marked  and  put  on  the  market  under  a  single  trade 
name  and  be  of  a  single  uniform  standard  of  quality. 
This  lack  of  coordination  to  my  mind  would  be  the 
pitfall  of  such  a  campaign  in  the  ice  cream  industry, 
and  I  do  not  believe  that  there  exists  a  group  of 
manufacturers  in  any  city  nor  in  any  state  associa- 
tion as  a  whole,  who  have  developed  sufficient  confi- 
dence in  each  other  or  a  close  enough  working  rela- 
tion, to  throw  aside  their  own  trade  marks  or  trade 
names  for  a  common  trade  name  and  combine  the 
good  qualities  of  all  their  ice  creams  and  then  pool 
their  advertising  appropriations.  This  must  be  done, 
if  we  ever  expect  to  accomplish  great  results  in  de- 
veloping the  consumption  of  ice  cream,  through  co- 
operative advertising. 

The  combining  of  the  various  ice  cream  concerns 
in  Portland  into  the  single  Weathcrly  plant  is  the 
nearest  approach  to  such  an  organization  that  I 
know  of.  .However,  they  have  combined  for  the 
economies  of  manufacturing  and  distribution  rather 
than  with  an  idea  toward  a  more  economical  and 
effective  advertising  and  sales  promoting  campaign, 
as  I  understand  each  of  the  various  companies  within 
this  organization  continue  to  exploit  their  own  re- 
spective brands  and  trade  names. 

Farmers  as  a  rule  are  considered  poor  business 
men,  but  farm  products  popularized  hy  associations 
of  farmers  have  been  the  predominant  group  in  suc- 
cessful cooperative  advertising.  Take  for  instance 
these  notable  examples:  Sunkist  oranges.  Hood 
River  apples,  Sunsweet  prunes.  Sunmaid  raisins. 
Tillamook  cheese — and  many  others  too  numerous  to 
mention.  Can  you  imagine  that  the  wonderfully 
successful  campaign  built  up  by  the  California  Fruit 
Growers'  Exchange  around  Sunkist  oranges  would 
have  been  half  as  effective  if  there  had  been  Sunkist. 


Californian  Gives  His  Views 
On  Co-operative  Advertising 
By  K.  L.  Carver 

,  Crescent  Crwatrr  Co.,  Loa  Anceles,  OJil. 

an  address  delivered  it  the  annuel  convention  of 
end  Southwestern  States  Ice  Cream  kffrs.'  Assn. 

Moonkist  and  Starkist  brands  of  oranges  all 
peting  with  each  other  in  the  same  field? 

The  scheme  of  sending  samples  of  our  respective 
ice  creams  to  our  State  Convention  meetings  for 
judging,  which  wc  arc  experimenting  with  this 
year,  would  l>c  a  step  in  the  direction  of  a  fuller  co- 
operation, if  we  would  at  the  same  time  submit  our 
freezing  formulas  along  with  our  samples.  If  this  is 
ever  put  into  active  practice  it  may  bring  about  a 
standardization  and  coordination  within  the  indus- 
try that  might  permit  of  cooperative  advertising. 

I  am  giving  my  views  on  cooperative  advertising 
merely  to  show  you  the  fallacy  of  pooling  a  sum  of 
money  for  a  combined  campaign  on  ice  creams,  as  so 
often  suggested.  We  will  have  to  go  a  lot  further 
than  the  mere  raising  of  a  "sum  of  money  to  spend," 
which,  in  itself,  is  near  to  impossible  because  of  the 
usual  diversity  of  opinion  as  to  how  such  moneys 
should  be  expended.  Furthermore,  I  can  not  con- 
scientiously say  that  I  would  want  to  go  so  far  as  to 
work  under  a  common  trade  name  and  put*ut  a  sin- 
gle uniform  quality  of  ice  cream  made  from  a  stand- 
ard formula.  I  fear  that  a  good  many  of  us  have 
just  a  grain  of  selfishness  in  our  make-up,  and  are 
apt  to  think  that  we  have  the  ability  to  make  a  bet- 
ter product  than  the  other  fellow,  so  we  are  some- 
what loath  to  reveal  all  of  our  trade  secrets  to  our 
competitors. 

In  order  to  properly  direct  your  general  advertising 
efforts,  have  you  ever  stopped  to  analyze  ice  cream 
merchandising  in  the  following  manner?  Of  all  the 
ice  cream  consumed,  perhaps  60  per  cent,  is  dispensed 
over  the  soda  fountain.  If  good  syrups  arc  used,  if 
the  nuts  arc  nice  and  fresh,  if  a  dash  of  whipped 
cream  or  a  cherry  is  added,  if  a  choice  piece  of  pie 
is  used  for  pic-a-la-mode,  if  the  glassware  and  silver- 
ware arc  clean  and  shiny,  and  if  the  fountain  is  neat- 
ly arranged  and  well  kept,  do  you  really  pay  much  at- 
tention to  the  brand  or  the  quality  of  the  ice  cream 
that  is  served  you?  When  you  ask  for  a  sandwich, 
do  you  specify  "Wholesome  Bread"  or  "Buttcrkrust 
Bread" — No!— you  want  sweet,  tender  ham,  a  bit  of 
mustard,  a  crisp  lettuce  leaf  and  a  couple  of  olives— 
you  should  worry  about  the  kind  of  bread.  I  am 
not  preaching  against  maintaining  the  highest  pos- 
sible quality  in  ice  cream.  I  am  merely  giving  you 
"cold  facts''  from  the  public  viewpoint.  In  other 
words,  •quality"  advertising  alone,  accomplishes  but 
very  little  with  this  60  \ycr  cent,  of  our  consuming 
trade.  Of  the  remaining  40  per  cent,  of  our  output,  I 
venture  that  three- fourths  of  it  is  sold  to  the  ultimate 
consumer  by  the  dealer  cither  because  his  store  is  the 
"nearest  store";  localise  his  is  the  so-called  "best 
store"  in  the  neighborhood;  because  his  store  or  stand 
is  the  one  regularly  patronized  by  the  customer;  or 
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because  there  is  a  personal  friendship  between  the 
proprietor  and  the  customer.  This  leaves  but  a  bare 
10  per  cent,  or  so  of  our  output  that  may  find  its  way 
to  a  consumer  who  is  influenced  by  advertising,  into 
seeking  Sanitary  Ice  Cream,  Christopher's  Ice  Cream, 
National  Ice  Cream,  or  whatever  his  favorite  brand 
may  be.  Rather  discouraging  from  an  advertising 
viewpoint,  isn't  it  ? 

With  this  in  mind  our  firm  is  endeavoring  to  sim- 
plify its  advertising  by  focusing  it  upon  dealers 
rather  than  by  directing  it  largely  at  the  consuming 
public.  If  wc  can  build  up  our  prestige  so  that  pros- 
pective dealers  will  seek  our  particular  brand  of  ice 
cream,  they  will  take  care  of  its  sale  to  the  consumer, 
as  their  success  depends  to  a  great  extent  upon  the 
volume  of  ice  cream  they  turn  over.  Perhaps  the 
best  way  to  develop  this  prestige  is  through  brief, 
clean-cut  and  continued  repetition  of  impressions. 
The  idea  of  repetition  is  sound  from  the  "trade  get- 
ting" point  of  view,  for  a  dealer  is  much  more  sus- 
ceptible to  sales  arguments  if  he  knows  that  he  is 
being  offered  a  widely  advertised  brand.  I  have  of- 
ten heard  a  prospective  dealer  state  that  he  much 
preferred  to  handle  an  advertised  ice  cream.  It  is 
well,  of  course,  to  work  as  much  of  the  quality  idea 
as  possible  into  repetition  advertising,  by  neatness  of 
arrangement,  selection  of  colors,  and  the  like,  rather 
than  by  discoursing  at  length  on  quality  itself,  which 
in  the  present  day  of  so  much  flowery  advertising,  is 
apt  to  ie  taken  with  a  "grain  of  salt."  Also  a  good 
deal  of  the  "punch"  will  be  Jost  if  the  attention  is  dis- 
tracted by  much  copy.  The  thing  of  primary  im- 
portance is  to  adopt  a  simple,  distinctive  and  char- 
acteristic trade  mark  or  trade  name,  and  then  stick 
to  it.  Display  it  wherever  possible,  and  work  it  ap- 
propriately into  all  of  your  advertising,  but  do  not 
keep  on  experimenting  with  it  or  changing  it  from 
time  to  time.  If  dealers  continually  see  the  mere 
'  trade  mark  and  name  of  a  particular  brand  of  ice 
Cream  displayed  on  walls,  on  store  fronts,  on  bill 
boards,  on  road  signs  along  the  boulevards,  or  on  side- 
walk signs  in  front  of  stores,  in  whatever  direction 
they  go,  they  soon  consider  this  brand  of  ice  cream  as 
a  standard  article  which  is  popular  in  the  mind  of  the 
public.  If  its  real  quality  is  kept  up  to  a  point  be- 
yond reproach,  then  dealers,  and  the  public  as  well, 
will  surely  come  to  look  upon  it  with  favor. 

I  might  say  here  that  there  are  two  firms  in  the 
South  who  are  unintentional  exponents  of  this  idea 
of  repetition  of  impressions.  In  terms  of  numbers 
of  impressions  made,  each  firm  is  benefited  by  the 
advertising  campaigns  of  the  other,  but  there  is  a 
confusion  of  impressions  which  may  be  detrimental 
from  a  purely  advertising  point  of  view.  The  pro- 
duct of  one  plant  is  sold  under  the  proprietor's  name 
while  that  of  the  other  is  sold  under  a  coined  trade 
name;  nevertheless,  the  public  mind  is  confused,  so 
that  we  often  hear  the  two  spoken  of  as  applying  to 
the  same  brand  of  ice  cream.  This  is  no  doubt  due  to 
the  fact  that  both  firms  use  a  good  deal  of  red  color  in 
advertising  their  trade  names,  and  that  the  names 
are  of  about  the  same  length  and  are  similarly  spelled. 

Wc  have  obtained  very  gratifying  results  during 
the  past  year  from  the  use  of  painted  wall  displays. 


We  maintain  our  own  sign  painting  crew  in  the  field 
and  our  sales  force  secure  the  locations  for  us.  Often 
locations  can  be  secured  free  of  charge  merely  for 
the  protection  afforded  the  surfaces  by  the  painting. 
Some  arc  secured  for  the  painting  of  privilege  signs, 
and  others  are  secured  through  the  payment  of  a 
regular  yearly  rental,  which  in  most  cases  is  very 
nominal.  During  the  past  year  we  have  maintained 
J16  signs  in  and  about  Los  Angeles  at  a  total  cost  of 
a  little  less  than  $10,000,  including  rentals,  labor, 
materials  and  up-keep  of  the  machine  used  by  the 
crew.  If  this  same  campaign  had  been  placed  with 
the  outdoor  advertising  or  billboard  companies,  it 
would  have  cost  us  at  least  twice  this  amount. 

Another  policy  which  we  have  held  to  very  reli- 
giously is  the  development  of  our  own  designs  for  in- 
door display  signs.  By  using  the  oil-paint  process  of 
stencil  work,  a  very  wide  range  of  effects  can  be  pro- 
duced at  a  cost  about  equal  to  that  of  the  so-called 
lithograph  signs  sold  by  the  eastern  lithographers,  and 
wc  can  have  the  decided  advantage  of  giving  our 
own  personal  touch  and  ideas  to  the  signs,  at  the 
same  time  getting  our  trade  mark  or  trade  name  into 
the  signs  in  a  way  so  that  it  predominates,  thereby 
strengthening  again  the  idea  of  "repetition."  Much 
of  the  syndicated  work  is  designed  and  prepared  so 
as  to  captivate  the  advertising  manager's  fancy  at 
first  sight,  without  so  much  thought  being  given  to 
their  true  advertising  value.  I  have  found  that  such 
signs  often  prove  quite  disappointing  after  the  nov- 
elty of  the  first  impression  has  worn  off.  The  pic- 
ture of  a  stunning  girl  is  fine  in  its  place;  a  pretty 
picture  may  be  pleasing  to  the  eye  and  have  appetite 
appeal,  but  it  usually  will  sell  the  sign  rather  than 
sell  one's  own  particular  brand  of  ice  cream. 

In  general  I  do  not  approve  of  large  scale  news- 
paper advertising.  At  present  its  cost  is  tremen- 
dously high  and  there  are  so  many  large  department 
store  spreads  appearing  that  moderate  sized  displays 
arc  almost  lost  in  the  shuffle.  If  newspapers  are 
used  at  all,  they  should  be  used  with  the  same  "rep- 
etition" idea  in  mind,  cutting  out  most  of  the  copy 
which  so  often  looks  good  and  sounds  good  to  our 
own  egotism,  but  which  few  will  actually  read.  Use 
a  comparatively  small  .space  displaying  your  brand 
or  trade  mark  as  the  main  feature ;  use  it  consistently 
month  in  and  month  out,  and  as  persons  glance  over 
their  morning  or  evening  papers  your  trade  mark  or 
trade  name  will  soon  become  subconsciously  im- 
printed upon  their  gray  matter. 

A  type  of  advertising  that  I  do  believe  has  a  real 
place  in  the  ice  cream,  as  well  as  every  other  indus- 
try, is  that  of  the  institutional  or  good-will  type, 
intended  to  fix  in  the  minds  of  both  dealers  and  the 
public  the  size  of  the  concern,  the  character  of  its 
organization,  the  service  it  renders,  and  the  high 
standard  of  quality  it  em1>odies  in  its  product. 
Pamphlets,  booklets,  circular  letters,  newspapers  and 
trade  journals  or  publications,  are,  of  course,  the 
mediums  for  circulating  this  type  of  impressions. 

Economic  appeals  such  as  "More  servings  per  gal- 
lon," "larger  profits,"  or  "quicker  turnover"  can  be 
used  very  effectively  m  so-called  dealer  advertising, 
if  the  manufacturer  is  mindful  of  the  principle  of 


Digitized  by  Google 


THE   ICE   CREAM   TRADE  JOURNAL 


51 


"truth  in  advertising"  and  sees  to  it  that  his 
actually  conforms  to  all  he  claims  for  it. 

I  wish  to  say  a  word  or  two  here  about  "destruc- 
tive" advertising  as  against  '"constructive"  advertis- 
ing. A  few  days  ago  I  listened  to  an  illustrated  lec- 
ture on  milk.  For  comparative'  purposes  several 
slides  were  thrown  on  the  screen,  showing  a  dilapi- 
dated and  extremely  filthy  stable  in  which  cows  were 
being  milked ;  a  musty  dark  basement  room  used  for 
washing  bottles  and  cans ;  a  man  testing  milk  by 
drinking  it  from  the  inverted  lids  of  the  cans,  and 
a  rare  collection  of  dirty  milk  bottles.  Each  of  these 
views  were  immediately  contrasted  with  the  ideal 
conditions  and  operations  in  a  model  creamery  plant. 
The  idea  was,  of  course,  to  portray  vividly  the  supe- 
riority of  carefully  and  properly  handled  milk,  thus 
hoping  to  increase  the  output  of  the  up-to-date  plant. 
However,  I  am  sure  . that  the  illustrations  of  the  un- 
sanitary conditions  not  only  clouded  the  favorable 
impressions  gained  from  the  ideal  conditions,  but 
tended  to  create  a  marked  prejudice  against  the  use 
of  milk.  I  know  that  I  did  not  sip  my  glass  of  milk 
that  evening  for  dinner,  with  my  usual  full  measure 
of  appreciation.  If  something  cannot  be  said  about 
a  product  that  is  "constructive"  to  the  industry  as  a 


whole,  then  it  is  better  to  say  nothing  at  all.  Illu- 
sion in  advertising  to  adulterations,  substitutions,  or 
the  possihlc  use  of  inferior  materials  arc  distinctly 
"destructive"  in  effect  and  are  dangerous  to  use. 
Even  the  use  of  the  word  "pure"  is  questionable.  I 
will  always  remember  John  Knobbe's  discussion  of 
this  point  at  the  National  Association's  convention  in 
Los  Angeles  in  1915,  when  he  brought  out  most 
forccably  the  idea  that  the  term  "pure"  ice  cream  al- 
ways implied  that  some  ice  cream  must  be  "impure." 

After  all  is  said  and  done,  it  is  mighty  hard  to 
trade  the  direct  results  or  benefits  of  ice  cream  ad- 
vertising. If  a  department  store  advertises  a  sale  of  a 
particular  article  in  the  newspaper,  people  flock  to  the 
store  in  response  and  at  once  there  is  a  concrete  basis 
tor  determining  results,  and  such  advertising  becomes 
merely  a  proposition  of  what  best  to  say  in  the  vari- 
ous advertisements.  With  us  in  the  ice  cream  busi- 
ness, the  results  of  advertising  are  so  intangible  that 
at  best  our  policies  must  be  founded  largely  on  theory 
and  no  doubt  we  all  spend  considerable  money  fool- 
ishly, in  the  endeavor  to  obtain  the  results  that  we  all 
know  do  actually  accrue  from  judicious  and  prop- 
erly directed  advertising. 


PENNSYLVANIA  DISTRICT  MEETING 

Central  East  Ass»n  Meets  at  PottsTiHe  to 
Discuss  Cost  of  Ice  and  Salt  fox  Packing: 


The  Central  East  Ice  Cream  Association  held  a 
meeting  on  March  23  at  Pottsville,  Pa.,  at  which 
the  main  topic  for  discussion  was  the  subject  of 
cost  of  salt  and  ice  in  packing  cabinets  and  delivery 
systems  led  by  Thomas  Hall,  Harrisburg.  Mr.  Hall 
presented  the  following  paper  on  this  subject : 

Conforming  with  motion  passed  in  the  last  meet- 
ing of  our  Association  relative  to  salt  and  ice,  1  have 
made  a  considerable  search  for  data  pertaining  to 
both  ice  and  salt.  I  have  found  the  best  references 
in  The  Ice  Cream  Trade  Journal  of  November 
1919,  pages  48-49  and  62,  December  1920,  pages  48 
and  49,  and  February  1921,  page  52.  It  will  be  noted 
these  articles  arc  from  extended  investigations  made 
by  some  of  the  largest  manufacturers  and  reported 
at  the  National  and  state  and  other  association 
meetings.  In  giving  these  figures.  I  am  including 
information  collected  from  the  Philadelphia  section, 
some  data  from  Ohio,  some  from  New  York  and 
general  information  collected  on  the  subject  through 
conversation  with  various  manufacturers  in  this  sec- 
tion as  well,  and  cannot,  therefore,  give  definite 
references.  Some  of  the  data  taken  from  articles 
specified  above  refer  to  data  as  being  collected  from 
forty  plants. 

From  this  data,  together  with  other  data  which  I 
have  looked  up,  extremes  in  the  quantity  of  ice  used, 
show  from  13  to  40  pounds  of  ice  used  per  gallon 
of  ice  cream  shipped.  These  extremes  I  do  not  con- 
sider it  wise  to  take  into  account,  for  the  reason 
that  they  arc  extreme  and  not  normal  cases.  We 
appreciate  the  quantity  of  ice  required  differs  some- 
what in  different  cities  and  different  localities,  and 
depending  upon  whether  or  not  it  is  tub  delivery  or 
iced-up  service,  also  whether  it  is  summer,  with 
heavy  out-put  or  winter  with  lesser  out-put.  The 
average,  however,  is  shown  to  be  from  18  to  26  re- 


gardless of  the  varying  conditions  leaving  out  the 
very  extreme  as  indicated  above. 

Salt  seems  to  vary  from  extremes  of  2  to  6  pounds 
per  gallon  of  ice  cream.  Leaving  out  the  extremes, 
or  very  exceptional  cases  it  runs  from  aliout 
2'  i  to  4. 

From  the  above  we  should  say  that  a  fair  con- 
sumption of  ice  is  alxiut  22  pounds  of  ice  per  gallon 
of  ice  cream  manufactured,  this  being  a  total  amount 
of  ice  for  all  purposes  as  drawn  from  the  ice  tank, 
including  wastage.  This  assumes  there  is  not  over 
50  per  cent,  iced  up  service. 

We  would  conclude  that  3  to  3)4  pounds  of  salt 
would  be  a  fair  average  per  gallon  of  ice  cream 
delivered.  It  surely  docs  not  seem  to  us  this  should 
exceed  3  pounds ;  that  is  of  salt  purchased  per  gallon 
of  ice  cream  delivered. 

Our  own  experience  shows  that  the  amount  of 
ice  per  gallon  of  ice  cream  delivered,  increases 
somewhat  during  the  winter  months,  as  does  also 
the  salt.  This,  of  course,  is  due  to  lesser  quantity 
of  ice  cream  delivered  during  these  months. 

This  question  of  salt  and  ice  is  a  very  important 
one.  Salt  for  example,  especially  purchased  in  sacks, 
including  transportation,  truckage,  delivery  to  con- 
sumer is  worth  about  .01  per  pound.  Wc  all  know 
that  some  customers  insist  on  entirely  too  much  salt 
even  up  to  6  pounds  per  gallon  of  ice  cream  pur- 
chased. This  means  .06  per  gallon.  We  should 
watch  such  customers,  find  out  what  they  do  with 
it  and  correct  the  loss. 

Supplementing  the  above  a  further  investigation 
of  the  salt  and  ice  question  shows  an  average  of 
100  lbs.  of  crushed  clean,  unsaltcd  ice  fills  a  five- 
gallon  tub  and  costs  twenty-five  cents  delivered. 
(Ice  at  $5.00  per  ton  including  wastage  and  delivery.  ) 
The  average  weight  of  5-gallon  tubs  with  5-gallon 
cream  iced  up  is  approximately  130  lbs.,  the  tub  alone 
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40  lbs.,  the  cream  and  can  with  lid  weighs  about  37;  i 
lbs.,  the  can  14li  lbs.  with  lid,  the  ice  and  salt 
52'/i  lbs. 

For  tub  delivery  or  express  shipments  about  5  lbs. 
of  this  is  salt,  costs  5  cents;  and  47' ,  lbs.  ice,  costs 
12  cents,  total  17  cents. 

Approximate  salt  and  ice  cost  per  gal.  3:V4  cents. 
This  cost  for  salt  is  one  cent  per  pound,  including 
freight,  bags,  truckage,  handling,  delivery,  and  wast- 
age. This  figure  of  3-' 4  cents  is  low  if  many  high 
five  tubs  are  used  and  in  this  case  we  would  place 
the  figure  at  4'  j  cents  per  gallon. 

If  we  take  an  average  of  22  lbs.  of  ice  and  3  to 
3' i  lbs.  of  salt  per  gallon  of  ice  cream;  cracked 
ice  at  $5.00  per  tub,  and  salt  at  one  cent  a  pound, 
including  all  kinds  of  delivery,  wastage,  bags,  truck- 
age, freight,  etc .  we  will  have  a  basis  of  ice  cost 
5;  j  cents  and  salt  3'4  cents.  Approximate  total  salt 
and  ice  cost  per  gal.  8>i  cents. 

For  iced  up  service  we  figure  it  takes  an  average 
of  nearly  33  lbs.  of  ice  per  gallon  and  cost  cents ; 
also,  4</}  lbs.  salt  and  cost  4'/.  cents,  or  a  total  of 
12U  cents. 

This  seems  entirely  too  much.  Nevertheless  if 
you  look  it  up  carefully  1  believe  you  will  find  it  is 
not  far  wrong.  If  you  consider  the  price  used  for 
salt  or  ice  is  too  high,  you  can  cut  down  these 
figures  correspondingly.  \Vc  have  put  up  a  notice 
in  our  shipping  department  as  follows: 

"A  shovelful  off  ice  costs  3;4  cents.  Don't 
waste  it." 

According  to  Geo.  W.  Brink,  secretary  _  of  the 
Association,  the  next  meeting  will  be  held  in  Harris- 
burg  at  the  Penn  Harris  Hotel,  April  21.  At  this 
meeting  it  is  planned  to  discuss  a  number  of  pro- 
posed systems  of  charging  dealers  for  cabinet 
service. 


AMERICANIZATION  DICTIONARY 

A  handy  pocket  volume  for  persons  engaged  in 
Americanization  work  is  a  dictionary  which  de- 
fines naturalization  terms  and  explains  the  processes 
whereby  aliens  may  become  citizens  of  the  United 
States.  Not  until  the  average  American  looks  over 
this  list  of  four  or  five  hundred  definitions  docs  he 
realize  that  his  own  knowledge  of  the  subject  is  woe- 
fully inexact.  Therefore,  to  be  able  to  bring  out 
the  little  booklet  and  answer  clearly  and  authorita- 
tively any  question  which  an  alien  may  put  to  him 
about  naturalization  is  decidedly  worth  while  for  all 
who  come  in  contact  with  the  foreign  born.  This 
applies  especially  to  superintendents,  foremen  and 
personnel  directors,  teachers  in  English  and  citizen- 
ship classes  and  "welfare"  men. 

The  Americanization  Dictionary  was  compiled  by 
Frank  L.  Dykema,  Executive  Secretary'  of  the  Amer- 
icanization Society  of  Grand  Rapid*.  Michigan. 

Stating  the  purpose  of  his  valuable  little  work, 
the  author  says  of  the  foreign  born: 

Men  who  have  been  misdirected,  sent  from  one 
office  to  another,  fcclinn  the  necessity  and  desirabil- 
ity of  citizenship  without  »>eing  able  to  overcome 
the  apparent  difficulties  in  connection  with  the  pro- 
cess of  naturalization,  become  unhappy  and  dis- 
turbed and  add  to  the  all  too  prevalent  unrest.  They 
mav  even  liecome  antagonistic  to  the  Government 
because  of  its  apparent  inefficiency,  and  in  such  a 
state  of  mind  become  prospects  for  the  radical  or- 
ganizers. 


DOING  BUSINESS  WITHOUT  MONEY 

More  than  nine-tenths  of  our  business  is  done  with- 
out the  use  of  till-moncy.  Wc  effect  our  enormous 
exchanges  of  commodities  and  services  principally 
with  bank  checks,  and  less  than  one  dollar  in  every 
ten  is  a  banknote  or  "hard"  money.  In  America  this 
method  has  been  developed  much  farther  than  in  any 
other  country.  But  even  that  is  not  enough  to  satisfy 
a  Rochester  firm,  which  proposes  to  restrict  all  its 
transactions  with  800,000  customers  and  a  large 
working  staff  to  what  the  college  professors  call  "de- 
posit" currency.  Employees  are  to  be  paid  by  check 
or  a  deposit  slip,  and  even  such  petty  items  as  one- 
cent  postage  stamps  are  to  1>c  met  by  an  order  on  the 
bank  to  pay. 

Payroll  robberies  are  directly  responsible  for  this 
innovation,  but  there  arc  sounder  reasons  back  of  it. 
For  it  leaves  money  in  the  banks,  where  it  belongs, 
except  in  emergencies ;  it  encourages  thrift,  it  edu- 
cates a  wider  circle  to  the  advantages  of  the  checking 
system  and  it  demonstrates  afresh  that  efficient  mod- 
ern business  can  worry  along  without  such  artificial 
counters  as  sundried  brick  or  wampum  or  shovel 
blades  or  silver  dollars  or  Federal  Reserve  lwnknotes. 
It  lengthens  the  forward  stride. 


WHAT  GOVERNMENTS  CANT  DO 

Governments  have  had  the  law  laid  down  to  them 
in  real  Scotch  fashion,  but  by  an  Italian  economist 
who  was  one  of  the  advisers  to  the  International 
Financial  Conference  held  at  Brussels  in  October. 
By  way  of  preface  to  details,  the  Italian  declared : 
Governments  have  ceased,  to  a  very  large  extent 
everywhere,  but  in  different  measures,  to  furnish  the 
general  conditions  necessary  for  the  flow  of  produc- 
tion, such  as: 

(a)  Public  order  (absence  of  violence)  ; 

(b)  Strict  respect  for  validity  of  contracts; 

(c)  Stability,  or  fixity,  of  law. 

They  have  enhanced  real  cost  to  an  enormous  ex- 
tent by  such  conduct. 

Governments  have  everywhere,  but  in  a  different 
measure,  taken  into  their  management  and  away 
from  private  management  a  very  large  series  of  serv- 
ices for  which  they  are  utterly  unfit,  as  ancient  and 
recent  experience  has  proved,  viz.: 

(a)  They  cannot  manage  railways; 

(b)  They  cannot  manage  shipping; 

(c)  They  cannot  manage  harbors; 

(d)  They  cannot  manage  international  commerce; 
(c)  They  cannot  manage  the  commerce  in  bills; 

(f)  They  cannot  regulate  prices  of  commodities; 
and 

(g)  They  cannot  conserve  and  distribute  com- 
modities after  requisition. 


NEW  CHIEF  OF  DAIRY  DIVISION 

Carl  W.  Larson  was  recently  appointed  chief  of 
the  Dairy  Division.  I".  S.  Department  of  Agriculture, 
succeeding  B.  H.  Rawl.  who  becomes  assistant  chief 
of  the  Bureau  of  Animal  Industry. 

Dr.  Larson  is  a  graduate  of  Iowa  State  College. 
He  received  his  M,  S.  degree  at  Pennsylvania  State 
College  and  his  Ph.D.  from  Columbia  University 
in  l(>lb.  where  he  held  an  assistant  professorship  in 
agriculture  and  agricultural  economics.  He  has  been 
in  government  work  at  Washington  since  May.  1°17. 


THE   ICE   CREAM   TRADE  JOURNAL 


S3 


A  SCORE  CARD  FOR  CITY  ICE  CREAM  PLANTS 

Arranged  for  Sanitary  Inspection  Following  General 
Outline  of  Approved  Score  Cards  For  City  Milk  Plants 
By  F.  V.  Fabian 

Aaaoe.  Profeiaer  of  B*ct«riologT.  Michigan  Agricultural  Coflefl* 
From  in  article  ia  the  Journal  of  Dairy  Science 


The  output  of  the  ice  cream  industry  has  greatly 
increased  in  the  last  decade  and  likewise  its  commer- 
cial value.  YYc  now  recognize  it  as  one  of  the  many 
American  industries.  But  while  the  output  and 
value  have  greatly  increased,  the  sanitary  measure; 
have  not  kept  pace  with  the  industry.  In  some  places 
possibly  they  have  kept  pace  and  in  others  they  have 
not.    One  thing  is  certain  that  on  the  whole  the  ice 


a  system  of  country  and  city  milk  inspection,  we  find 
no  provision  for  inspection  of  ice  cream  plants  or 
the  farms  supplying  the  cream  and  milk  for  ice  cream. 
Many  cities  realizing  the  great  need  of  sanitary  in- 
spection arc  taking  steps  to  provide  for  this  inspection. 

It  was  while  working  for  the  Detroit  Board  of 
Health  at  Detroit,  Michigan,  in  the  summer  of  1917 
in  the  capacity  of  a  sanitary  inspector  for  ice 


BoAUD  Of  HEALTH 
SA.MT.lBT  INSPECTION  OF  C1T1C  ICE  CREAM  PLANTS 

Score  Card 


Owner  nr  managi-r 

Street  and  N..  

<Tty  

Trade  name   


State 


Number  of  wagon.  .  .  ..:„..«„.  sold  dally  {  «««  ^~ 

Permit  or  License  N<»  

Hate  of  Inspection  1»1> 


Inspector. 


KVI  ll-"I  NT 


Blllldltl 


lion  : 


Per-  Al- 
fect  lowed 


Sanitary  surroundings   

Arrangement   

Separate  receiving;  room    ....  1 

Separate  freexlug  room   2 

Separate  mixing  room   2 

Separate  wash  room   I 

Separate  sales  room   1 

Separate  boiler  room   1 

Separate  refrigerator  room   1 

Construction   

Floors,  tight.  sound,  clcanable   2 

Walls,  tight,  smooth,  clcanable   1 

Celling*,  smooth,  tight,  eleanable.  . .  1 

Drainage    2 

Floors   1 

Sewer  or  septic  tank   1 

Provision  for  light   2 

(10  per  cent,  of  floor  apace! 

Provision  for  pure  air   '-' 

Screens  (windows,  doors  >   1 

Minimum  of  shafting,  pulleys,  hang- 
ers, exposed  pipes,  etc   1 

Apparatus   

Boiler    - 

<  Water  heater.  I  i 
Appliance*    for    c|o»i  using  utensils 

and  cans    1 

Sterlllaiers  for  cans,  etc   2 

Wrapping  machine  I  brick  Ice  cream  i  'J 

Clean  table  for  hand  wrapping   1 

Wash  bowl,  soap  and  towel  In  han- 
dling room   1 

Condition-   * 

Ice  cream  f  retain  a;  and  mixing 

machinery    - 

Pipes,  couplings  and  pumps.  .  .  1 

Cans  and  containers   1 

Laboratory  and  equipment  

Water  supplv  

Clean  and  fresh.   1 

Convenient  and  abundant   1 

Total   


—       •  •  -  ■ 

fj    . . . . 


i:; 


40 


cream  industry  has  not  received  as  much  attention 
from  a  sanitary  point  of  view  as  some  of  its  sister 
industries.  For  example,  in  most  cities,  we  do  not 
find  any  tacteriological  standard  for  ice  cream  or 
the  constituents  that  k<>  into  its  make-up.  We  do 
not  have  a  score  card  for  city  ice  cream  plants  as 
we  do  for  city  milk  plants.    Cities  in  which  there  is 


SCORE 

Per-  Al- 
fect  lowed 
H   


21 


MITHOt.s 


Building-   

Cleanliness  : 

Floors    3 

Walls    a 

Celling*   .-     2 

Doors  and  windows    l 

Shafting,   pulleys,   plpe«,   etc   1 

Freedom  from  odors   2 

Freedom  from  flies   3 

Apparatus   

Cleunlincss  ; 

Thoroughly  washed  and  rinsed   ;i 

'Machinery  handling  mix   '2 

Pipes,  cans,  etc   1 

Sterilised  with  live  steam..'  3 

Machinery  handling  mix   '.' 

Pipes,  cans,  etc   1 

Protected  from  contamination   1 

lie  cream  containers  

Thoroughly  washed  and  rinsed   :t 

Sterilised  with  steam  15  minutes...  :: 

Inverted  In  clean  place   1 

Handling  cream,  milk,  etc  

Received  below  .".<J"F   3 

i.'.O'F.  to  ft.VF.  2i 
l.'..VF.  to  00'P.  1» 
Freedom  from  undue  exposure  to  air.  1 

Cooling   -I 

Promptness    '2 

Below  4.VF   •_> 

Pasteurization  of  raw  materials  n( 
H.VF.  for  .'<0  mln.  and  promptly 

cooled  to  4.VF.  or  below   4 

Bricks  wrapped  by  machine    2 

I  Bricks  wrapped  by  hand.  1> 
Ice  cream   container  protected  by 

coTer   1 

Storage  oC  Ice  en-am  at  0"F   4 

(O'F.  to  r.'F.  3;  r.'F.  to  10'F.  li 

Fndectlon  during  delivery   2 

(Iced  during  entire  yean 

Inspection   

Bacteriological  work   3 

(Baw  materials  1,  Finished  prod- 
uct 2) 

Inspection     of     dairies  supplying 

cream    3 

(2  times  a  year.  2  :  once  a  year.  1 » 

Miscellaneous   

Cleanliness  of  attendants   2 

(Personal    cleanliness.    1  :  clean, 
washable  clothing,  I  ». 
Medical     inspection     of  employees 

handling  products    1 

Cleanliness  of  delivery  "utrlt    2 

Total   


plants,  that  my  attention  was  called  to  the  need  of 
two  tliinss:  First,  regular  sanitary  inspection  of  all 
places,  larpe  or  small,  manufacturing  ice  cream,  and 
.second,  a  systematic  way  of  recording  the  inspection. 

Inquiry  was  then  made  of  the  Bureau  of  Animal 
Industry  as  to  whether  they  knew  of  a  score  card  for 
ice  cream  plants  and  they  replied  that  they  had  never 
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issued  such  a  score  card  and  knew  of  none,  unless, 
the  Louisiana  State  Board  of  Health  issued  one. 
Upon  writing  to  them  and  having  them  forward  a 
copy  of  their  score  card  it  was  found  that  it  was  not 
a  score  card  at  all  but  simply  a  memorandum  card 
upon  which  the  inspector  made  general  notations  of 
the  sanitary  condition  of  the  place,  but  it  was  a  step 
in  the  right  direction,  however,  and  a  great  improve- 
ment upon  no  score  card. 

I  am  sure  that  no  one  familiar  with  the  situation 
would  doubt  the  need  of  regular  sanitary  inspection 
by  a  competent  inspector.  Here  we  have  a  plant 
manufacturing  a  product  which  is  easily  contaminated 
and  quite  frequently  is  being  handled  by  employees 
who  are  ignorant  of  the  dangers  that  they  may  in- 
troduce by  their  ignorance  and  carelessness. 

Now  if  this  product  were  fed  to  cattle  or  utilized 
in  any  other  way  than  it  is,  our  problem  would  cease 
to  exist;  but  since  it  is  included  in  the  human  diet  and 
occupies  such  a  prominent  place,  it  certainly  needs 
careful  sanitary  supervision  and  inspection.  Ice 
cream  is  not  only  used  quite  extensively  in  the  normal 
healthy  human  diet,  but  is  often  recommended  by- 
physicians  for  the  young,  the  old  and  convalescents 
alike.  The  same  physician  who  would  hesitate  to 
recommend  anything  but  certified  milk  (or  some  milk 
equally  dependable)  with  a  bacteria  count  of  10,000  or 
less,  docs  not  hesitate  to  recommend  ice  cream  with 
no  bacteria  standard  whatever,  but  which  usually 
ranges  from  10,000  to  1 ,000,000,000  bacteria  per  cubic 
centimeter. 

The  fact  that  ice  cream  is  frozen  seems  to  cover 
a  multitude  of  sins  in  the  layman's  mind.  Just  as 
the  farmer  and  most  other  people  believe  that  strain- 
ing and  clarifying  make  dirty  milk  clean,  likewise 
people  believe  that  freezing  kills  all  bacteria.  AH  of 
these  facts  argue  very  strongly  for  regular  sanitary 
inspection. 

The  duties  of  an  inspector  of  ice  cream  plants,  as 
in  the  case  of  any  other  sanitary  inspector,  arc  many. 
If  he  educates  one  man  one  way,  advises  another  in 
another  way,  and  assists  the  others  in  other  ways, 
the  sum  total  of  his  labors  are  varied  and  his  efforts 
result  in  confusion.  The  best  way  to  help  all  and 
secure  uniform  results  is  by  the  score- card.  In  this 
way  there  is  an  outline  to  guide  him  and  he  can  ac- 
cord to  all  the  same  help  and  treatment. 

The  score  card  for  ice  cream  plants  as  it  is  ar- 
ranged here  follows  in  general  outline  the  score  cards 
for  city  milk  plants  as  approved  by  the  United  States 
Department  of  Agriculture,  but  is  arranged  to  meet 
the  needs  of  city  ice  cream  plants.  The  ice  cream 
plant  is  scored  on  the  basis  of  100  per  cent,  as  perfect, 
40  per  cent,  for  equipment,  and  60  per  cent,  for 
methods. 

The  sanitary  location  of  the  building  is  the  first 
consideration.  Next  comes  the  arrangement  of  the 
building  providing  a  separate  room  for  each  major 
operation.  The  construction  of  the  rooms  and  other 
sanitary  considerations  as  drainage,  light,  pure  air, 
screens,  etc,  are  next  taken  up.  The  apparatus 
necessary  for  keeping  the  machinery  and  utensils 
clean  and  sanitary,  also  the  apparatus  for  handling 
ice  cream  in  a  sanitary  way.  together  with  the  con- 


dition of  the  machinery  are  given  consideration, 
laboratory  and  equipment  arc  also  taken  into  account 
as  well  as  the  water  supply. 

The  sanitary  methods  are  considered  from  the  view- 
point of  the  cleanliness  of  the  building,  such  as  floors, 
walls,  etc.  The  cleanliness  and  protection  from  con- 
tamination of  the  apparatus  used  in  making,  han- 
dling and  storing  the  ice  cream  both  before  and  after 
making  are  given  consideration.  The  way  in  which 
the  constitutcnts  used  in  making  the  ice  cream  are 
received,  protected  and  cared  for  before  they  are 
used  for  ice  cream  is  given  a  very  prominent  place. 
The  score  card  makes  it  possible  for  the  man  who 
goes  to  the  trouble  and  expense  of  insulting  a  pas- 
teurizer to  get  a  better  score  than  the  man  who  does 
not.  There  arc  many  arguments  pro  and  con  in  re- 
gard to  pasteurization  of  the  constituents  of  ice  cream 
but  there  certainly  is  no  question  as  to  the  ultimate 
outcome  of  the  matter.  The  time  is  not  far  distant 
when  all  cities  shall  require  the  constituents  of  ice 
cream  to  be  pasteurized.  A  place  is  given  to  the 
wrapping  of  brick  ice  cream  which  is  often  wrapped 
in  a  very  insanitary  way.  Storage  and  protection 
during  delivery  are  likewise  given  a  place.  The  bac- 
teriological analysis  of  both  raw  materials  and  the 
finished  products  as  well  as  the  inspection  of  the 
dairies  supplying  cream  are  included  under  the  head 
of  inspection.  This  should  help  to  produce  a  purer 
product.  Then  under  "miscellaneous"  comes  the 
cleanliness  of  attendants  and  provision  for  medical 
inspection,  thus  helping  to  decrease  the  possibility  of 
pathogenic  organisms  in  the  final  product  after  all 
other  precautions  have  been  taken.  Finally,  comes  the 
sanitary  outfit  to  carry  a  sanitary  product  to  its  des- 
tination, provided  all  the  other  provisions  in  the  score 
card  have  been  lived  up  to. 


DOGS  AND  GUM  TABOOED 

Dogs  and  chewing  gum— both,  no  doubt,  neces- 
sary to  the  happiness  of  mankind— are  considered 
"matter  out  of  place"  when  found  in  ice  cream  par- 
lors or  soda  fountains,  according  to  the  rulings  of 
two  health  departments. 

The  City  Commission  of  Jersey  City,  New  Jersey, 
prohibits  the  taking  of  dogs  into  any  ice  cream, 
confection  or  soda  water  shop  on  complaint  of  the 
New  Jersey  Retail  Candy  and  Ice  Cream  Manufac- 
turers' Association  that  dogs  were  served  by  patrons 
from  the  same  dishes  used  by  humans.  t 

The  Department  of  Health  of  Pennsylvania  has 
issued  an  order  through  local  health  authorities 
asking  proprietors  of  ice  cream  parlors  and  restau- 
rants to  inform  their  patrons  that  chewing  gum 
must  be  "parked"  outside.  Wads  on  the  underside 
of  tables  and  chairs  may  contain  pathogenic  micro- 
organisms, the  notice  said. 


REFRIGERATING  SOCIETY  TO  MEET 

The  eighth  Western  meeting  of  The  American  So- 
ciety of  Refrigerating  Engineers  will  be  held  at 
Chicago,  111.,  on  Wednesday,  Thursday  and  Friday. 
May  25.  26  and  27.  1921.— William  H.  Ross,  secretary. 
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THE  NEED  OF  A  LABORATORY  IN  AN  ICE  CREAM  PLANT 

The  Ice  Cream  Manufacturer  Who  Knows  the  Fat  Content 
and  Solids  Content  of  His  Ice  Cream  Is  On  the  Safe  Side 

By  H.  M.  Jones 


of  the  Kansas  Ice 

During  the  past  few  years  the  ice  cream  manufac- 
turer has  had  several  problems  to  work  out.  among 
which  is  what  can  he  sell  ice  cream  for  in  order  to 
make  a  profit?  The  question  immediately  arises, 
what  does  it  cost  to  make  a  gallon  of  ice  cream? 
Some  owners  can  answer  this  and  some  can  not. 
There  is  only  one  thing  to  do  and  that  is,  have  an 
accurate  knowledge  of  the  product  you  are  manu- 
facturing. To  do  this  there  is  just  one  answer,  have 
a  laboratory,  and  use  it. 

The  ice  cream  laboratory  can  help  do  a  number  of 
things,  among  which  are  the  following:  It  helps  ad- 
vertise the  business,  it  helps  improve  the  product,  it 
helps  determine  the  amount  of  ingredients  to  use, 
it  helps  insure  a  good  keeping  quality,  it  helps  meet 
the  standards  and  it  gives  the  owner  a  check  on  what 
is  done  in  the  factory. 

The  question  no  doubt  arises,  just  how  large  a 
laboratory  is  needed.  In  this  state  we  have  two  kinds 
of  manufacturers,  the  large  and  small.  Every  plant 
needs  a  laboratory,  but  the  large  plant  could  no  doubt 
have  one  which  is  larger  and  better  equipped  than  the 
smaller  one. 

The  large  factory  can  afford  to  hire  a  specialist, 
who  will  devote  all  of  his  time  in  the  laboratory. 
The  small  factory  owner  can  not  afford  to  do  this, 
but  a  laboratory  can  be  properly  equipped  without  any 
great  expense  and  then  all  that  is  needed  is  a  reliable 
foreman,  who  will  sec  that  guesswork  is  a  thing  of 
the  past,  by  devoting  a  part  of  his  time  each  day  in 
making  the  necessary  tests. 

Some  may  say  it  is  too  expensive  to  have  a 
specialist  and  a  laboratory.  The  ice  cream  manu- 
facturer must  not  put  the  cost  on  the  first  year  but 
let  it  extend  over  the  years  in  which  he  expects  to 
make  ice  cream.  The  ice  cream  business  is  not  dif- 
ferent from  the  butter  business,  because  it  is  a 
fact,  the  composition  of  it  helps  determine  the  profit 
and  the  meeting  of  the  standards.  Every  large  cream- 
ery has  a  laboratory  .and  knows  the  composition  of 
even  churning  of  butter  made.  They  know  whether 
it  conforms  with  the  standard.  They  buy  the  raw 
material  paying  for  what  they  get.  The  time  is  at 
hand  for  each  and  every  ice  cream  manufacturer 
to  do  this. 

In  buying  raw  material,  especially  where  sweet 
cream  is  used,  do  not  use  guesswork.  The  cream 
should  be  bought  by  test  and  each  delivery  tested. 
It  doesn't  take  long  for  some  farmers  to  learn  that 
each  delivery  is  not  tested.  I  remember  a  case,  a 
few  years  ago,  where  sweet  cream  was  purchased 
by  the  gallon,  the  owner  guaranteed  the  test  should 
be  a  certain  per  cent.  A  few  days  went  by  and  no 
test  was  made,  the  quantity  of  cream  increased,  and 
when  a  test  was  made  it  was  4  per  cent,  below  the 
guarantee.    This  means  that  the  test  of  the  ice  cream 


was  lower  for  those  few  days,  thus  making  an  ice 
cream,  the  standard  of  which  did  not  come  up  to  the 
one  prescribed  by  law,  and  the  quality  was  not  as  good 
as  usual. 

Some  manufacturers  do  a  large  amount  of  advertis- 
ing. I  heard  of  one  large  manufacturer  saying  2 
per  cent,  of  the  profit  should  be  pat  back  into  adver- 
tising. If  such  is  the  case,  you  want  to  do  the  kind  of 
advertising  which  will  bring  results.  If  you  know 
the  composition  of  your  ice  cream  and  that  it  is  made 
in  a  clean  place  and  handled  in  a  sanitary  manner  and 
has  a  low  bacterial  count  and  is  a  safe  product,  when 
the  healthfulncss  is  considered,  then  you  can  ad- 
vertise these  facts.  They  should  help  increase  your 
sales  and  your  profits.  The  laboratory  will  help  you 
to  know  these  things. 

Sometimes  a  man  will  sacrifice  in  one  way  in  order 
to  gain  by  another.  I  know  of  an  ice  cream  factory 
where  the  ice  cream  maker  is  of  the  old  school,  that 
is,  he  docs  not  believe  in  new  machinery  and  new 
methods.  The  owner  has  installed  modern  machin- 
ery. One  man  said  the  owner  could  afford  to  lay 
this  man  off  and  pay  him  a  salary  and  then  hire  an 
up-to-date  ice  cream  maker.  This  owner  puts  out  a 
product  which  has  gained  him  a  large  number  of  cus- 
tomers. He  is  making  a  profit,  hence  he  has  not 
decided  to  make  full  use  of  his  laboratory.  The  right 
man  could  make  the  proper  analysis  and  help  him 
make  his  ice  cream  which  will  be  as  good  as  before, 
and  yet  the  profits  will  be  larger. 

For  instance,  I  have  checked  his  overrun  on  dif- 
ferent days  and  it  varies  from  til  to  75  per  cent,  if 
the  method  used  for  calculating  his  overrun  is  ac- 
curate, and  I  believe  it  is.  then  all  of  you  can  soon 
figure  what  this  man  is  losing.  Also  the  ice  cream 
maker  does  not  determine  the  overrun  on  each  batch, 
claiming,  there  is  nothing  to  it  and  that  be  can  guess 
it  close  enough.  At  one  time  he  figured  his  overrun 
at  76  per  cent,  and  the  five  gallon  can  weighed  24  lbs. 
net.  Another  time  the  overrun  was  68  per  cent,  and 
the  ice  cream  weighed  24-Ji  lbs.,  also  the  can  lacked 
an  inch  of  being  full. 

In  another  factory  I  asked  the  man  in  regard  to 
his  overrun.  He  said  it  varied  from  80  per  cent,  to 
125  per  cent.  The  day  I  was  there  it  figured  88  per 
cent,  and  the  ice  cream  weighed  2.V  lbs. 

The  laboratory  does  not  need  to  1*  equipped  ex 
tensively  to  determine  the  overrun,  but  some  means 
should  be  used  to  do  this,  and  some  one  to  see  that 
it  is  done.  Perhaps  it  is  hard  to  get  the  proper  over- 
run on  each  batch.  If  the  man  is  keeping  a  record  of 
what  he  is  doing,  then  it  will  Ik  easier  to  determine 
what  is  wrong,  and  he  will  s«m)ii  learn  that  certain 
things  should  be  avoided,  in  order  to  get  the  best 
results.  These  cases  show  the  need  of  having  a 
standard  overrun  and  then  striving  to  obtain  it  on 
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each  latch.  Then  again  if  asked  arc  you  putting  out 
a  standard  ice  cream,  otic  which  will  Ik  the  .same  each 
day,  in  the  cases  just  mentioned  the  answer  would 
be  no. 

Years  ago  it  was  easy  to  sell  anything  which  was 
frozen  and  call  it  ice  cream.  The  people  today,  who 
cat  it.  know  the  difference  between  good  and  poor 
ice  cream,  and  it  doesn't  take  them  long  to  find  out 
who  is  selling  the  best. 

The  laboratory  helps  you  to  make  a  standard  ice 
cream  and  then  you  can  advertise  it  as  such.  It  is  a 
great  help  to  the  new  man  who  is  just  starting  up. 
A  standard  product,  one  which  will  have  little  or  no 
variation  from  day  to  day,  will  soon  get  the  consum- 
ing public  demanding  that  kind  of  ice  cream,  and 
once  you  have  gained  a  customer,  it  will  be  hard  for 
another  concern  to  take  him  away  from  you.  This  is 
true  of  any  business  because  the  customer  will  say, 
why  change  when  the  goods  I  am  buying  are  of  good 
quality  and  my  patrons  arc  satisfied.  One  manufac- 
turer told  me  "he  seldom  lost  a  customer  after  he 
had  given  him  a  trial,  because  he  made  ice  cream 
of  a  certain  quality,  one  which  his  trade  demanded." 
This  statement  was  not  made  in  a  bragging  way. 
While  I  do  not  consider  myself  an  expert  judge  ot 
ice  cream,  I  do  feel  that  I  have  eaten  enough  of  it.  at 
various  places,  so  that  I  can  tell  good  ice  cream,  and 
I  am  sure  this  man  is  making  the  best  ice  cream  in  his 
town  and  has  a  large  share  of  the  business,  notwith- 
standing the  fact  that  he  has  at  least  a  half  dozen 
competitors.  Of  course  if  the  ice  cream  manufac- 
turer can  be  so  located  that  he  has  little  or  no  com- 
petition, then  he  can  make  an  ice  cream  having  an 
abnormal  overrun,  which  is  an  icy,  fluffy  piece  of 
goods,  and  the  public  will  have  to  stand  for  it. 

In  a  large  number  of  cases,  when  a  manufacturer 
makes  homogenized  cream,  he  estimates  the  butter 
as  containing  84  per  cent.  fat.  You  cannot  lie  sure 
of  this  unless  you  test  it.  I  talked  to  one  ice  cream 
manufacturer  in  regard  to  this.  He  kept  a  record  of 
each  day's  mix  and  the  amount  of  ingredients  used. 
I  have  checked  over  his  figures  and  found  if  the  com- 
position of  the  ingredients  used  were  the  same  as  he 
figured,  his  ice  cream  should  test  14  per  cent.  I  have 
taken  samples  of  the  ice  cream,  made  from  the  batches, 
the  figures  of  which  I  had  checked  over,  and  it 
tested  only  12  per  cent.  It  was  evident  that  some  of 
the  ingredients  did  not  test  as  high  as  he  expected. 
All  of  you  can  readily  see  what  a  laboratory  would 
have  done  for  him.  Perhaps  you  will  say  since  he 
did  not  have  to  pay  a  fine  for  making  low  standard 
ice  cream,  that  his  profits  were  larger.  In  a  way  that 
is  true,  but  on  the  other  band,  how  was  he  to  know- 
that  the  ice  cream  would  not  test  15  or  lo  per  cent. 
The  thinu  to  do  is  ot  test  your  batch  after  you  have 
it  ready  to  freeze.  If  it  is  found  not  coming  up  to 
standard,  it  is  then  very  easy  to  add  ingredients,  so 
as  to  make  it  standard. 

I  am  sure  all  ice  cream  manufacturers  know  what 
it  means  in  dollars  and  cents  to  put  an  extra  per 
cent,  of  butterfat  in  ice  cream.  1  am  sure  all  of  you 
know  with  the  increased  competition  which  you  have 
and  the  high  cost  of  everything,  that  you  must  adhere 
closely  to  the  standard  and  not  go  above  it.  The 


laboratory  will  help  you  to  do  this,  providing  you  put 
a  man  in  charge  who  will  test  the  ingredients  used, 
and  then  figure  your  mixes  accordingly. 

The  small  manufacturer  can  profit  by  knowing  the 
test  of  the  cream  used.  When  asked  "how  much 
cream  does  he  use"  his  answer  often  is:  "Oh,  1  use 
half  cream  and  half  milk,  and  the  cream  would  test 
about  a  certain  ]>er  cent.,  so  I  guess  I  have  it  aliout 
right."  A  Babcock  tester  would  be  a  good  investment, 
providing  he  learns  how  to  use  it  and  then  uses  it. 

I  collected  samples  from  one  manufacturer.  Some 
of  the  tests  were  as  high  as  17-18  per  cent.,  while 
others  were  down  to  9  per  cent.  Mis  figures  showed 
it  should  test  14  per  cent.  If  he  had  been  using  the 
tester  he  would  have  soon  discovered  that  some  of 
the  batches  taken  from  the  vat  were  high  and  some 
low,  and  he  would  not  have  waited  for  the  inspector 
to  come  around  and  find  him  putting  out  some  low 
test  ice  cream.  Also  this  would  have  led  to  an  im- 
mediate investigation,  and  it  wouldn't  have  taken 
him  so  long  to  discover  that  the  mix  was  not  being 
properly  mixed. 

1  Ik-Iicvc  the  time  is  not  far  away  when  we  will 
have  a  bacterial  standard,  and  the  manufacturer  who 
has  the  laboratory  will  be  ahead  of  those  who  have 
none.  During  the  war  some  realized  this.  I  know 
of  one  manufacturer,  who  saw  the  handwriting  on 
the  wall,  lie  did  not  have  the  laboratory,  but  he  pur- 
chased some  vats  and  got  ready  to  produce  an  ice 
cream  of  a  low  bacterial  count.  A  short  time  later 
the  S.  A.  T.  C.  was  started.  He  was  ready  to  serve 
ice  cream  with  a  low  bacterial  count  and  at  the  same 
time  satisfy  the  inspectors  that  he  had  a  clean,  safe, 
ice  cream. 

We  know  that  as  cleanliness  increases,  lwcteria  de- 
creases. Even  if  we  have  no  standard  on  the  statute 
books,  the  man  with  the  laboratory  can  make  counts 
on  his  ice  cream,  in  various  steps  of  its  manufacture, 
and  thus  find  out  the  place  where  he  is  undoing  all 
the  good  he  has  accomplished,  in  another  place. 
Some  may  say  that  a  man  should  have  enough  pride 
in  his  business,  to  put  out  a  clean  product.  That  is 
true,  but  you  cannot  always  tell  what  your  help  will 
do,  when  no  one  is  around.  Recently  my  wife  and 
I  went  to  a  drug  store  in  a  certain  town,  not  in 
Kansas,  and  told  the  man  we  wanted  some  ice  cream. 
He  said,  "which  kind  do  you  want,  the  60  cents  per 
quart  or  the  70  cents  per  quart?"  I  asked  the  differ- 
ence and  he  told  us  that  the  70  cents  per  quart  was 
made  by  a  certain  factory.  I  had  heard  a  great  deal 
about  this  factory  and  had  seen  their  advertisements, 
so  wc  bought  the  70  cent  ice  cream.  This  ice  cream 
was  served  to  four  of  us.  Immediately  all  of  us 
noticed  a  very  disagreeable  taste.  I  made  the  remark 
that  it  tasted  like  the  ice  cream  had  come  in  contact 
with  dirty  cans,  or  vats.  Not  long  afterwards  I  had 
the  pleasure  of  visiting  this  plant,  which  was  not 
in  Kansas,  and  watched  the  methods  used.  I  soon 
was  interested  in  the  way  the  ice  cream  cans  were 
washed.  As  the  cans  slid  down  the  chute,  two  negroes 
caught  them  and  wiped  them  out  with  dirty  wet  rags. 
Occasionally  this  rag  was  held  under  the  faucet.  If 
the  manager  of  this  plant  did  not  know  just  what 
effect  this  would  have  on  the  bacterial  count  a  labora- 
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tory  would  soon  show  him.  Then  he  could  talk  in 
plain  terms  to  his  employees,  and  impress  on  them 
the  necessity  of"  cleanliness  in  every  step.  I  remem- 
bered the  ice  cream  which  I  had  eaten  a  few  days 
before  and  felt  sure  some  of  the  objectionable  taste 
was  due  to  this  practice  just  mentioned. 

In  the  large  plant  the  owner  can  check  up  on  the 
work  by  the  reports  which  he  receives  from  the  lalwra- 
tory.  He  can  keep  in  touch  with  his  product  and  when 
some  one  makes  a  complaint  alnuit  the  quality,  it  is 
much  easier  to  determine  what  was  wrong.  He  can 
then  talk  to  the  one  who  makes  the  complaint,  in  a 
way  which  will  convince  him  that  he  is  striving  to 
give  the  consuming  public  a  good  ice  cream. 

Then.  too.  the  owner  has  the  reports  to  show  what 
each  mix  should  test,  and  the  test  for  same.  All  of 
you  know  the  inspector  collects  samples,  at  most  any 
time  and  any  place.  If  the  tests  of  some  of  the  sam- 
ples were  below  standard,  when  the  inspector  re- 
turned, you  could  show  him  your  reports  and  tests 
and  I  feci  sure  it  would  help  convince  the  inspector 
that  you  were  not  a  willful  violator  of  the  law. 

The  creameries  keep  a  record  of  the  composition 
of  each  churning  of  butter  and  number  the  packages 
accordingly.  Those  of  you  who  make  butter  know 
you  have  to  watch  the  nmisturc  content.  Once  a 
creamery  man  told  me.  he  was  notified  that  samples  uf 
his  butter  had  been  collected  and  showed  excessive 
moisture.  He  produced  his  reports  on  that  shipment 
and  the  reports  covering  a  year's  business  and  proved 
to  the  inspector  that  he  had  not  intentionally  violated 
the  law.  In  this  case  we  find  the  lalxiratory  and  the 
records  of  the  work  done  in  it.  being  a  great  help. 


Not  long  ago  an  ice  cream  manufacturer  told  nic 
samples  of  his  ice  cream  had  U-cn  collected  and  the 
tests  were  below  standard.  He  immediately  showed 
the  inspector  that  he  had  not  intentionally  violated 
the  law,  which  immediately  started  an  investigation 
to  determine  what  was  the  cause  oi  the  difference 
between  the  manufacturer's  record  and  the  inspector's 
record.  Thus  we  can  sec  another  advantage  of  a 
lal>oratory. 

It  seems  to  me  that  the  ice  cream  manufacturers 
of  Kansas  are  more  in  need  of  a  laboratory  than  ever 
before.  You  want  a  different  ice  cream  standard 
and  contemplate  having  the  present  standard  changed. 
This  means  that  you  will  no  doubt  have  a  standard 
which  must  lie  adhered  to  in  every  respect.  The  man 
who  knows  the  fat  content  and  solids  content  of  his  ice 
cream  is  on  the  safe  side.  1 1c  can  only  know  this  by 
testing  and  this  will  be  done  in  the  laboratory. 

Thus  we  have  two  sides  of  the  ledger,  both  repre- 
sented, by  cash,  one  showing  cash  spent  to  manufac- 
ture the  ice  cream  and  thr  other  showing  the  amount 
received  from  the  sale  of  it.  Which  side  do  you  want 
to  be  the  larger?  All  of  you  know  you  must  have 
the  side  which  shows  the  returns  the  larger,  as  this 
determines  the  length  of  time  you  can  stay  in  business. 
To  do  this  you  must  know  your  business  from  be- 
ginning to  end.  Yon  must  know  the  different  in- 
gredients and  then  standardize  vour  mix  so  that  your 
ice  cream  will  be  of  a  certain  standard,  not  on  one 
day  but  on  each  day,  of  the  year.  In  order  to  know 
these  things  I  feel  there  is  one  thing  back  oi  all  of 
them  and  which  is  really  the  heart  of  the  ice  cream 
factory  and  that  is  the  laboratory. 
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UTILITY  AND  ADVERTISING  VALUE  arc  combined  in  this  1  ton  truck  used  by  the  Hrndler  Creamery  Co..  Baltimore. 
Md.,  (or  rush  orders  and  other  »|ieii:il  delivery  vmrk  The  tub  shaped  body  is  insulated  and  ref rigcratcd  after  the  manner 
of  the  Hcndlcr  type  of  ice  cream  delivery  truck  and  carries  J5  ^gallon  cans     On  the  back  end  uf  the  platform  there  ia  apace  to 

carry  six  S-gallon  tubs  iced  up. 
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AVOID  SOUR  MILK 

With  the  coming  of  spring,  milk  dealers  realize 
that  there  is  increased  danger  of  sour  milk  being  re- 
ceived. At  this  time  of  year  many  warm  days  occur, 
but  the  producers  often  do  not  realize  the  necessity 
of  properly  cooling  the  milk,  and  of  tapping  the  ice 
supply  harvested  during  the  past  winter. 

It  is  as  important  to  cool  the  milk  now  as  in  the 
warm  summer  months,  and  now  is  the  time  for  deal- 
ers to  caution  their  producers  against  carelessness  in 
their  production  methods.  Often  more  sour  milk  is 
received  at  the  plant  in  the  early  spring  and  early 
fall  than  during  the  summer,  because  producers  often 
do  not  realize  the  necessity  of  cooling 'milk  at  this 
time  of  year. 

The  dealer  can  help  to  have  the  milk  arrive  in  good 
condition  at  the  plant,  by  seeing  that  it  is  brought  to 
the  plant  immediately  on  arrival  at  the  railroad  sta- 
tion, and  that  when  it  gets  to  the  plant  it  is  imme- 
diately sent  to  the  pasteurizer  or  put  in  a  cool  place 
until  it  is  pasteurized.  No  milk  should  be  allowed 
to  stand  around  in  a  warm  receiving  room  for  any 
length  of  time.  The  dealer  should  take  care  to  sec 
that  all  cans  are  thoroughly  cleaned,  steamed,  and 
dried  before  being  returned  to  the  producers.  Finally, 
he  should  see  that  the  milk  is  properly  pasteurized, 
by  heating  it  to  145  degrees  Fahrenheit  for  30  min- 
utes. It  should  then  be  immediately  cooled  below  50 
degrees  F.,  and  put  in  a  cold  room  and  kept  cold 
until  it  is  put  on  the  consumer's  doorstep.  All  milk- 
handling  apparatus  must  be  cleaned  and  sterilized 
after  each  using— Milk  Plant  Letter  No.  85,  I".  S. 
Dept  of  Agriculture. 


"ON  HAND"  SHIPMENTS 

A  campaign  has  l*ccn  started  in  the  express  busi- 
ness, to  keep  down  the  number  of  shipments  which 
find  their  way  to  "On  Hand''  departments,  because 
the  addresses  are  inaccurate  or  incomplete,  or  be- 
cause of  cancellation  of  orders  or  some  other  dis- 
agreement Wtwcen  shipper  and  consignee.  An  en- 
ergetic effort  is  being  made  to  clear  up  the  unde- 
liverable  matter  found  in  the  "On  Hand'  rooms  of 
the  express  company  and  at  the  Right  Way  meet- 
ings of  the  express  employees  throughout  the  coun- 
try ;  the  subject  is  receiving  special  attention. 

It  is  the  opinion  of  operating  heads  in  the  ex- 
press business  that  the  growth  of  "On  Hand"  freight 
is  a  handicap  to  improvement  in  the  express  ser- 
vice. Practically  every  industry  is  interested  in 
prompt  delivery  of  goods  and  the  carrier  is  seeking 
the  cooperation  of  the  shipping  public  to  remove  the 
heavy  burden  which  the  storing  and  care  of  'On 
Hand"  freight  involve.  It  is  found  that  a  large 
riuml>cr  of  claims  and  annoying  controversies  are 
directly  chargeable  to  the  abuse  of  the  "On  Hand" 
privilege. 

While  it  is  a  decided  advantage  to  the  transient 
shipper  to  have  the  express  carrier  hold  his  goods 
for  him  until  he  arrives,  and  to  do  this  without  added 
expense,  it  was  not  intended  that  regular  express  pa- 
trons would  ask  or  expect  the  carrier  to  store  their 
goods   while  some  argument  between   shipper  and 


consignee  was  being  settled.  The  express  com- 
pany does  not  generally  charge  for  storing  ship- 
ments, but  some  such  step  may  be  taken  unless  the 
situation  improves. 

In  seeking  the  cooperation  of  the  shippers,  the 
transportation  company  lays  emphasis  upon  the  im- 
portance of  every  shipper  having  the  consignee's  full 
name  and  address,  street  and  number,  plainly  sten- 
cilled or  otherwise  marked  on  each  piece  he  sends 
by  express.  It  is  equally  important,  the  carrier 
points  out,  that  each  shipper  shows  his  name  and 
address  clearly  on  each  piece  of  a  shipment. 

That  consignees  should  accept  delivery  of  ship- 
ments tendered  and  not  leave  them  on  the  carrier's 
hands  is  the  contention  of  the  express  company  in 
this  campaign.  This  should  be  done  even  if  ship- 
ments are  offered  hi  bad  order,  for  then  the  con- 
signee can  dispose  of  them  to  the  best  advantage 
and  thereby  reduce  the  loss  to  the  lowest  pos- 
sible figure.  Shippers  and  consignees  arc  urged 
by  the  express  company  to  give  special  attention  to 
postal  notices  sent  out  by  the  carriers  to  both  of 
them,  when  a  shipment  cannot  be  delivered  by  an 
express  driver,  for  any  reason. 

When  a  shipper  is  informed  by  the  express  com- 
pany, through  the  usual  postal  notices,  that  the  con- 
signee to  whom  he  sent  his  goods  has  refused  to 
accept  them,  it  will  faciliate  matters  if  he  will  give 
prompt  and  definite  instructions  for  the  disposal  of 
the  shipment  in  question. 


LIST  OF  COST  BOOKS 

The  National  Association  of  Cost  Accountants,  130 
W.  42.1  St.,  Xew  York.  \\  V..  has  just  issued  as 
Volume  II.  Xo.  10.  of  its  Official  Publications  "A 
Bibliography  of  Cost  Hooks."  This  bibliography 
probably  contains  the  mosi  complete  list  of  cost  books 
which  has  been  published  in  this  country.  It  is 
limited  to  books,  it  being  the  intention  to  cover 
pamphlets  and  other  material  in  a  supplementary 
bibliography  to  l»c  issued  later. 

The  bibliography  is  divided  into  five  sections—one 
containing  lx>oks  devoted  to  the  general  field  of  costs ; 
one  to  books  on  accounting  and  auditing  which  con- 
tain sections  dealing  with  costs;  one  to  books  on  in- 
dustrial engineering  with  sections  on  costs;  one  to 
liooks  on  costs  for  particular  industries,  this  section 
lx-ing  divided  into  the  leading  industries ;  and  one 
dealing  with  special  phases  of  cost  accounting,  such 
as  overhead,  depreciation,  et  cetera.  In  all.  about 
three  hundred  and  fifty  titles  are  listed. 


INTERNATT  DAIRY  EXHIBITION 

An  international  dairy  exhibition  is  to  be  held  at 
Palermo  (Buenos  Aires)  from  May  8  to  27,  1921. 
by  the  Argentine  Rural  Society.  According  to  the 
pampl-let.  published  by  the  society  giving  the  pro- 
gram and  rules,  the  exhibition  will  be  divided  into 
three  sections:  Exhibition  of  cattle,  ewes,  and 
goats;  instruments,  machines,  and  installations  for 
the  dairy  industries;  and  dairy  products. 
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SOME  PROBLEMS  OF  TRANSPORTATION 

Theoretical  Express  Rates  and  Classifications  Should  Be 
Discarded  and  Those  Based  Upon  Actual  Conditions  Made 

By  L.  W.  Moore 

Traffic  Huifu,  Huding  Crum  Co.,  Omaha,  Neb. 
From  an  addrto  delivered  at  the  Annua)   Convention  ol 
the    Atsociation    of    Ice    Cream    Manufacturer!    of  Iowa 

industry  is  entitled  to  a  rate  that  is  based  in  the 
first  place  upon  the  cost  of  service.  It  is  not  opposed 
to,  hut  in  favor  of  allowing  the  carrier  a  reasonable 
return  on  the  investment  but  with  the  conditions  as 
they  now  arc  and  with  this  industry  threatened  with 
an  eliminating  stroke,  a  distinction  must  Ik  made. 

To  go  now  to  the  state  proposition  and  perhaps 
80  per  cent,  of  the  shipping  business  is  intra-state, 
it  may  be  said  that  a  shipper  of  Iowa  is  entitled  to  a 
rate  based  upon  the  cost  of  service  in  Iowa  and 
the  reasonable  profit  upon  the  investment  must  be 
based  upon  the  property  owned  within  the  state. 
Classification  must  be  made  with  respect  to  the 
conditions  obtaining  locally  and  a  rate  that  is  con- 
ducive not  prohibitory  must  be  provided. 

Some  years  ago.  the  people  of  Iowa  through  their 
Legislature  created  a  Board  of  Railroad  Commis- 
sioners. When  that  body  was  created,  it  must  have 
ken  the  intention  of  the  Legislature  to  have  them 
exercise  .jurisdiction  not  only  over  the  reasonable- 
ness of  the  transportation  rate  but  protect  home  in- 
dustry. It  seems  to  be  just  as  much  of  a  moral  ob- 
ligation to  see  that  a  particular  industry  is  not  con- 
fiscated by  an  overwhelming  rate  as  to  see  that  the 
particular  carrier  does  not  suffer  a  loss  from  such 
traffic. 

The  classification  and  rate  now  obtaining  within 
this  State  is  wrong,  unreasonable  and  discriminatory 
and  corrections  must  be  made  to  adjust  same. 

The  weight  of  a  five  gallon  packer  ready  for 
shipment  in  Iowa  averages  al>out  140  pounds.  Fol- 
lowing the  usual  course  of  the  Express  Company  to 
allow  25  per  cent,  off  for  ice,  the  revenue  weight 
would  be  approximately  105  pounds  instead  of  115 
pounds;  yet  the  Express  Company  has  asked  the 
Iowa  Commission  to  grant  the  same  increase  and 
change  as  was  permitted  by  the  Interstate  Com 
merce  Commission. 

The  State  Commission  has  granted  the  same  in- 
crease as  the  Interstate  Commerce  Commission  per- 
mitted. The  classification  matter,  however,  has  been 
held  in  abeyance  and  to  date  no  decision  has  been 
rendered.  Evidence  has  been  presented  to  the  Iowa 
Commission  showing  not  only  the  weight  actually 
obtaining,  on  shipments  within  the  State,  but  the 
discriminatory  effect  of  the  rate  It  is  thought,  if  an 
opinion  may  be  ventured,  that  the  classification  in- 
crease will  not  be  permitted. 

Another  factor  of  no  less  importance,  that  has  had 
hazardous  effects  upon  this  industry  is.  the  so-called, 
block  scale  obtaining  at  the  present  time.  This  scale 
was  established  by  the  Interstate  Commerce  Com- 
mission for  interstate  movement  and  it  was  con- 
structed after  a  careful  study  from  a  national  stand- 
point, but  to  apply  that  rate  to  a  particular  com- 
modity in  a  particular  State  which  has  local  condi- 


Thc  greatest  problem  the  ice  cream  manufacturer 
faces  today  is  Express  Transportation. 

During  the  past  year,  we  have  seen  many  im- 
portant changes  in  our  transportation  facilities,  of 
which  the  beginning  was  the  transition  from  Fed- 
eral to  private  control,  followed  by  an  application  on 
the  part  of  the  Express  Company  for  an  increase  in 
its  rates.  Incidental  thereto,  it  proposed  certain 
changes  in  express  classification  among  which  was 
an  item  to  increase  the  weight  on  ice  cream,  fifteen 
pounds  or  from  100  to  115  and  to  increase  the  rate  on 
returned  empty  carriers  25  per  cent. 

During  the  comparatively  few  years  this  industry 
has  existed  it  has  made  a  wonderful  growth.  One  of 
the  largest  contributing  factors  to  that  growth  has 
been  a  reasonable  and  conducive  rate,  coupled  with  a 
dependable  service.  After  emerging  from  the  ab- 
normal period  existing  during  the  war  and  after  it, 
this  industry  has  lxrcn  staggered  by  the  proposed  in- 
crease vn  its  traffic. 

The  increase  on  the  rate  factor  alone  was  not  suffi- 
cient so  the  weight  was  raised  and  the  rate  on  emp- 
ty carriers  was  increased.  Although  vigorous  op- 
position has  been  made  thereto,  the  Interstate  Com- 
merce Commission  has  found  that  the  proposed  in- 
crease, both  in  rate  and  weight  have  been  justified, 
excepting  the  rate  on  the  empty  carriers  which  re- 
mains as  it  was.  As  a  result,  this  industry  finds  it- 
self paying  on  the  basis  of  41  per  cent,  increase,  rather 
than  26  per  cent,  as  other  industries  are  obliged  to 
pay. 

This  industry  is  one  that  can  never  be  considered 
from  a  national  scope.  Likewise,  there  is  no  classi- 
fication that  can  be  made  governing  the  traffic  as  a 
whole.  In  rate  construction  and  classification  con- 
struction, the  different  parts  of  the  United  States 
are  divided  up  into  whit  is  called  classification  ter- 
ritories. The  classification  territory  is  divided  into 
three  groups,  namely.  Eastern,  Southern  and  West- 
ern. The  one  in  which  we  are  interested  is  the  west- 
ern territory,  lying,  generally  speaking,  west  of  the 
Mississippi  River. 

The  time  has  come,  when  theoretical  rates  and 
classification  must  be  discarded  and  a  rate  and  classi- 
fication based  upon  the  actual  conditions  must  be 


This  industry  is  distinguished  in  the  western  ter- 
ritory from  other  territories  just  as  the  classifica- 
tion and  rate  construction  is  distinguished  as  between 
that  same  territory.  In  the  eastern  territory,  ice 
cream  shipments  arc  short  hauls.  The  shipment  is 
considerably  more  heavy,  the  traffic  undoubtedly, 
figuring  on  the  individual  shipment,  is  not  as  re- 
munerative as  in  the  West.  Nevertheless,  the  west- 
ern manufacturer  is  obliged  to  bear  the  burden,  par- 
ticularly of  the  conditions  obtaining  in  the  East.  This 
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lions  and  factors  inhered  only  in  tliat  State  is  fun- 
damentally wrong. 

The  ice  cream  shipper  of  Iowa  is  entitled  to  a  rate 
equally  distributed  with  respect  to  the  mileage  trav- 
ersed, lie  is  entitled  to  a  rate  that  is  based  upon 
mileage  progression.  There  arc  two  ways  to  remedy 
this  difficulty. 

One  is  by  the  adoption  of  a  sub-block  scale,  the  oth- 
er by  the  restoration  of  the  mileage  distance  scale. 
The  Iowa  Hoard  of  Commissioners  is  on  record  of 
not  approving  in  the  block  scale  and  it  is  believed 
that  the  shippers  of  Iowa  will  be  protected  from 
the  continuance  of  such  a  scale. 

Inquiry  has  l>ecn  made  as  to  the  power  of  the 
Interstate  Commerce  Commission,  presuming  that 
the  Iowa  commission  did  not  find  the  weight  in- 
crease justified,  whether  or  not  the  Interstate  Com- 
merce Commission  can  constitute  the  difference  in 
weight  between  inter  and  intra-state  traffic,  a  bur- 
den upon  inter  State  Commerce. 

During  the  past  few  months  there  has  l>een  con- 
siderable said  over  that  subject.  The  Interstate  Com- 
merce Commission  has  held  as  a  general  proposi- 
tion, it  has  power  to  alleviate  and  prescribe  state  rates 
that  do  not  conflict  with  and  do  not  burden  inter- 
state commerce.  The  question  is  now  up  before  the 
Supreme  Court  of  the  United  States  and  the  final 
outcome  is  more  or  less  a  matter  of  conjecture. 

My  personal  opinion  based  upon  the  study  of  the 
law  governing,  is  that  the  Interstate  Commerce  Com- 
mission will  be  reversed,  It  is  doubtful,  however, 
as  to  whether  the  commission  would  ever  attempt 
to  presenile  a  rate  on  a  particular  commodity  of 
which  80  per  cent,  is  intra  state  business,  without 
giving  careful  consideration  to  the  local  factors. 

It  has  been  said  that  the  increase  of  41  per  cent, 
will  cut  the  shipping  business  ()f  ice  cream  50  per 
cent.  Long  distance  shippers  are  particularly  hard 
hit  and  while  no  particular  study  lias  been  made  on 
account  of  shipments  being  out  of  season,  if  the 
express  rate  does  eliminate  50  per  cent,  of  the  busi- 
ness it  is  only  a  matter  of  time  until  the  large  manu- 
facturer of  today  will  be  forced  to  surrender  to  the 
so-called  "Cellar"  production. 

The  purpose  of  the  increase  proposed  and  per 
mitted  was  to*  obtain  additional  revenue.     In  this 
industry  however  the  purpose  has  been  defeated  and 
instead  of  providing  more  revenue,  it  will  result  in 
less  revenue  than  ever  for  the  Express  Company. 

I  have  been  asked  to  comment  upon  the  subject  of 
carriers  liability  for  loss  occasioned  through  negli- 
gence and  the  pick  up  and  delivery  service  a  shipper 
is  entitled  to.  In  the  first  instance,  the  Carmack  and 
Cummins  Amendment  to  the  Interstate  Commerce 
Act.  has  defined  definitely  and  rigidly  the  liability  of 
an  interstate  carrier,  making  them  liable  as  absolute 
insurer  for  the  transportatii >n  of  the  goods  entrusted 
to  it.  With  the  exception  of  an  art  of  Cod  and  a 
few  other  similar  causes  On  intrastate  shipments 
the  liability  is  governed  by  the  Iowa  statutes.  It 
may  be  said,  generally  speaking,  that  the  Iowa  sta- 
tutes follow  the  federal  statutes  in  defining  the  re- 
sponsibility of  a  common  carrier. 

In  the  second  instance,  tluie  are  n.»  definite  or 


fixed  factors  for  the  establishment  of  a  pickup  and 
delivery  service.  The  Express  Company  has  tariffs 
defining  the  limits  where  such  service  will  be  pro- 
vided in  each  particular  city  where  it  is  accorded. 
It  may  be  said,  generally  speaking  that  the  picking 
and  delivery  service  is  based  on  the  requirements  and 
traffic  of  each  particular  city  and  one  community  is 
entitled  relatively  speaking  to  the  same  service  as 
another  community.  Ice  cream  shippers  arc  en- 
titled to  the  same  service  as  any  other  shipper  and 
that  right  may  lie  enforced. 

N'ot  only  does  the  above  apply  to  pick  up  and  de- 
livery service  but  to  also  train  service  and  they  may 
insist  that  there  be  no  discrimination  in  the  service 
provided. 

In  closing,  I  would  like  to  make  one  or  two  facts 
particular  significant,  the  first  of  which  is  that  this 
industry  is  now  in  position  of  surviving  or  perishing. 
It  will  survive  only  as  long  as  the  aggregation  of 
manufacturers  pull  together  ami  for  one  purpose. 
The  rates  on  ice  cream  arc  too  high  and  they  must  be 
lowered  and  it  can  only  be  accomplished  through 
cooperation  of  each  member. 

The  second  is  that  much  can  be  accomplished  by 
mutual  understanding  and  cooperation  with  the  car- 
rier. More  so  today  than  ever.  It  is  manifest  that 
our  transportation  facilities  depend  upon#  mutual 
understanding.  I  feel  that  the  officials  of  the  Ex- 
press Company  arc  desirous  of  obtaining  as  high  a 
standard  of  express  transportation  as  can  l>c  obtained, 
that  they  arc  desirous  of  remedying  any  injustice 
or  wrong  which  can  be  accomplished  through  mutual 
cooperation.  This  industry  without  question  is  ready 
to  meet  the  carrier  halfway  and  we  trust  in  time 
there  will  come  a  more  dependable  and  satisfactory 
service. 


RELIEVING  CHEMICAL  BURNS 

In  one  sense,  burns  resulting  from  chemicals  are 
easier  to  handle  and  relieve  than  many  other  kinds 
of  burns.  Of  course,  it  is  necessary  to  bear  in  mind 
that  there  is  one  general  rule  for  dealing  with  chemi- 
cal burns ;  which  is  that  acids  neutralize  caustics  and 
alkalis,  and  caustics  and  alkalis  neutralize  acids. 

This  rule,  however,  is  not  absolutely  infallible,  and 
the  worker  whose  employment  takes  him  among 
chemicals,  and  therefore  submits  him  to  such  hazards, 
ought  to  know  the  best  neutralizcr  for  each  chemi- 
cal. The  National  Safety  Council  offers  the  follow- 
ing suggestions  covering  this  point: 

For  acid  burns-rnitric.  sulphuric,  mixed,  hydro- 
chloric, acetic,  oxalic,  and  picric  (for  oleum,  first 
wipe  off  oleum  with  a  clean  cloth)— bathe  freely  with 
water  and  apply  a  saturated  solution  of  bicarl>onate 
of  soda 

I'or  alkalis  caustic,  potash,  caustic  soda,  ammonia, 
lime,  and  soda  ash — bathe  freely  with  water  and  then 
apply  a  1  per  cent,  solution  of  acetic  acid. 

l  or  hydrofluoric  acid,  bathe  freely  with  water  and 
then  with  dilute  ammonia  water. 

l  or  carbolic  acid  burns,  wash  at  once  with  water, 
then  with  alcohol  or  a  solution  containing  equal  parts 
of  sweet  oil  and  lime  water. 

I'or  hylrocvanic  acid,  wash  with  water,  then  with 
hydrogen  peroxide. 


Digitized  by  G 


THE    ICE   CREAM    TRADE  JOURNAL 


61 


CONCRETE  FUEL  OIL  TANK  CONSTRUCTION 

Precautions  To  Be  Observed  In  Building  Small  Oil 
Storage  Reservoirs  For  Use  In  Industrial  Plants 
By  H.  B. 


of  th. 

The  reservoir  should  be  located  a  safe  distance 
from  inflammable  structures  as  far  as  possible  con- 
sistent with  pumping  requirements,  and  should  be 
covered  with  at  least  18  inches  of  earth,  if  near 
buildings,  to  decrease  fire  hazards  and  also  to  min- 
imize oil  evaporation.  If  distant  from  buildings  it 
should  be  at  least  half  underground,  and,  if  pos- 
sible, the  excavated  material  should  be  used  in 
banking  up  around  it 

The  reservoir  should  be  limited  in  size  for  two 
reasons:  First,  the  necessity  for  not  exceeding  a 
day's  working  limit  in  operation  of  pouring  con- 
crete so  that  joints  between  operations  may  be 
eliminated,  and  second,  so  that  in  case  of  an  ac- 
cident or  fire  in  any  reservoir  too  much  oil  in  stor- 
age will  not  be  involved.  This  size  limit  should 
not  be  over  .100,000  gallons  under  most  conditions, 
and  the  majority  of  contractors  have  not  the  facili- 
ties to  construct  properly  a  reservoir  of  this  ca- 
pacity. 

Reservoirs  should  be  circular  in  shape,  the  better 
and  more  directly  to  take  care  of  involved  stresses 
and  to  avert  danger  of  tensile  or  temperature  cracks. 
They  should  be  so  proportioned  and  designed  as  to 
limit  the  number  of  pouring  operations  of  concrete, 
in  order  to  avoid  joints  between  these  operations. 

Care  should  be  taken  to  provide  for  all  exterior 
stresses,  such  as  hydrostatic  pressure  from  ground- 
water, earth  pressure  on  walls,  and  roof  if  reservoir 
is  buried,  and  also  to  avoid  as  far  as  possible  con- 
centration of  loads  on  walls  or  footings.  Where 
joints  are  absolutely  necessary  they  should  be  so 
protected  that  there  will  be  no  leakage  through 
them.  Regarding  hydrostatic  pressure,  while  en- 
gineers have  found  from  tests  that  this  pressure  in 
soils  is  only  about  50  per  cent  of  the  full  head  of 
water,  it  is  not  safe  to  design  for  stresses  less  than 
the  full  head,  as  any  deflection  in  the  concrete  ad- 
mitting a  film  of  water  between  the  earth  and  the 
concrete  will  produce  the  full  hydrostatic  pressure. 

Concrete  surfaces  must  be  temporarily  or  per- 
manently protected  so  that  oil  will  not  come  in 
immediate  contact  with  them  if  the  concrete  is  less 
than  six  weeks  old. 

Falsework  must  be  designed  to  hold  concrete  tem- 
porarily in  place  so  that  it  will  not  fail  or  be  dis- 
torted while  placing  concrete.  It  is  especially  neces- 
sary to  provide  for  the  firm  holding  of  wall  forms, 
as  the  pressure  of  several  feet  of  concrete  poured 
quickly  as  a  monolith  is  intense,  and  any  "give"  of 
the  forms  after  the  concrete  has  obtained  its  initial 
set  breaks  uo  the  crystals  already  formed  and  allows 
expansion  of  the  concrete  mass,  with  resultant  po- 
rosity and  loss  of  strength. 

Concrete  must  be  so  designed  that  it  will  resist 
all  exterior  stresses  to  which  it  is  subjected  and  so 


that  it  will  be  oil  proof.  One  of  the  principal  fea- 
tures of  this  design  is  to  make  the  walls  of  circular 
reservoirs  in  tension  sufficiently  thick  so  that  the 
ultimate  strength  of  the  concrete  in  tension  will  not 
be  exceeded.  It  is  not  meant  to  leave  out  the  steel 
reinforcement  so  that  the  stress  will  theoretically 
be  borne  by  the  concrete,  but  nevertheless  it  will 
b«  borne  by  it  unless  some  unforeseen  weakening 
of  the  concrete  should  throw  it  upon  the  steel. 

An  extended  investigation,  by  the  writer,  on  high 
circular  concrete  standpipes  for  water  showed  that 
if  the  concrete  in  the  wall  was  stressed  beyond  its 
elastic  limit,  or  ultimate  strength,  which  is  prac- 
tically identical,  vertical  hair  cracks  will  appear  of 
sufficient  width  to  admit  water  into  the  body  of  the 
concrete. 

This  ultimate  tensile  strength  in  a  1  :  W  I  3 
concrete  from  tests  made  for  the  writer  at  the 
Watertawn  Arsenal  was  203  lb.  per  square  inch. 
Where  the  concrete  is  in  large  sectional  areas,  and 
reinforced,  this  tensile  strength  will  probably  be 
somewhat  higher.  If  a  stress  not  exceeding  150  lb. 
per  square  inch  is  allowed  in  tension  there  will  be 
no  danger  of  these  vertical  cracks  appearing. 

Reinforcement  must  be  so  designed  that  it  will 
take  care  of  all  interior  and  exterior  stresses,  and 
with  fittings  to  hold  it  rigidly  in  place  while  the 
concrete  is  being  poured.  Steel  in  tension  in  walls 
should  not  be  stressed  over  10.000  lb.  per  square 
inch  to  conform  with  insurance  company  require- 
ments. The  writer  docs  not  think  that  it  is  neces- 
sary to  figure  the  stress  as  low  as  this,  under  usual 
conditions,  as  he  has  satisfactorily  constructed  many 
reservoirs  using  a  stress  of  14,000  lb.  But  the 
lower  stress  is  an  additional  safeguard  against  in- 
terior workmanship  by  inexperienced  contractors 
and  against  any  decrease  in  bond  strength  due  to 
oil  penetration  of  concrete.  It  is  probably  unwise 
to  depart  radically  from  insurance  company  recom- 
mendations. 

All  reinforcing  rods  in  concrete  exposed  to  oil 
should  be  of  a  deformed  section,  tor  better  bond- 
ing value. 

For  other  parts  of  the  reservoir  the  recommenda- 
tions of  the  Joint  Committee  on  Concrete  and  Rein- 
fora-il  Concrete  should  be  followed. 

The  concrete  should  lie  no  leaner  than  a  mix 
composed  of  one  part  of  cement,  1 '  i  parts  of  sand 
ami  three  parts  broken  stone  or  gravel.  To  this 
mix  should  be  added  a  "dcnsilicr."  Hydratcd  lime 
has  been  found  economical  and  satisfactory  for  this 
purpose,  using  10  lb.  of  dry  lime  to  each  bag  of 
cement.  The  stone  must  be  hard  and  clean,  the 
best  material  being  traprock.  granite  or  gravel.  The 
sand  must  be  free  from  any  deleterious  matter,  and 
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should  be  well  graded.  Cement  should  be  of  an 
established  quality. 

The  concrete  should  be  deposited  continuously  in 
concentric  layers  not  over  12  in.  deep  in  any  one 
place.  No  break  in  time  over  30  min.  is  permissible 
in  depositing  concrete  during  any  one  operation, 
and  if  any  delay  occurs  amounting  to  30  min.  or 
more  the  previous  surface  must  be  thoroughly 
chopped  up  with  spades  before  the  next  layer  of 
concrete  is  deposited. 

The  different  operations  in  pouring  are:  (1) 
The  pouring  of  the  floor  and  footings;  (2)  the 
pouring  of  the  entire  wall;  (3)  the  pouring  of  the 
roof.  In  small  reservoirs  the  wall  forms  may  be 
supported  so  that  the  footings,  floor  and  wall  may 
he  poured  in  one  continuous  operation.  An  ap- 
proved joint  or  dam  must  be  made  between  the 
Moor  and  the  wall. 

Concrete  should  be  made  between  the  floor  and 
the  wall. 

Concrete  should  be  mixed  by  a  mixing  plant  of 
sufficient  size  and  power  to  carry  out  each  separate 
prearranged  operation  without  danger  of  delay  dur- 
ing the  process.  The  materials  should  be  mixed  at 
least  2  minutes  in  the  mixer,  using  just  enough  water 
to  obtain  a  plastic  mix  without  excess  water  coming 
to  the  surface  after  the  concrete  is  deposited,  and  a 
measuring  tank  should  be  used  so  that  the  amount  of 
water  may  be  kept  uniform. 

The  concrete  when  deposited  in  forms  should 
be  well  spaded  by  at  least  four  competent  laborers 
who  are  not  afraid  to  use  their  muscle  in  compact- 
ing the  concrete  thoroughly  and  working  out  the 
trapped  air  bubbles. 

Reinforcement  should  be  of  round  deformed  me- 
dium steel  bars.  These  bars  should  be  bent  or 
curved  true  to  templets  carefully  placed  in  their 
predesigned  location,  and  rigidly  maintained  there 
by  mechanical  means.  No  laps  should  be  less  than 
40  diameters  and  no  two  laps  of  adjacent  rods 
should  be  directly  opposite  each  other. 

The  forms  should  be  of  a  good  material,  strongly 
made  and  so  braced,  or  held  in  place  by  circum- 
ferential bands,  that  no  distortion  allowing  displace- 
ment of  concrete  during  its  initial  set  is  possible. 

The  surface  of  the  floor  should  be  troweled 
smooth  as  soon  as  it  can  be  properly  done.  If  all 
previously  named  precautions  are  taken,  there 
should  lie  no  defects  in  the  wall  to  correct. 

Concrete  designed  and  placed  as  recommended 
herein  is  practically  oil  tight,  but  as  oils  are  some- 
what detrimental  to  fresh  concrete  it  is  advisable  to 
put  on  an  interior  wash  or  coating  to  protect  the 
fresh  concrete  from  the  action  of  the  oil.  for  such 
a  time  as  may  lie  necessary  tor  it  to  cure  and  harden 
sufficiently.  Silicate  of  soda,  while  not  a  permanent 
coating,  has  been  used  satisfactorily  for  this  pur- 
pose according  to  the  following  specification  for  oil- 
proofing  : 

The  surface  of  the  floor  and  the  interior  surface 
of  the  wall  arc  to  1*  coated  with  silicate  of  soda 
of  a  consistency  ot  40  (leg.  Bcautne  and  applied  as 
follows  : 

J  ii st  Co.it  -  One  part  of  silicate  of  soda  and  three 


parts  water,  applied  with  brush,  and  all  excess 
liquid  wiped  off  with  cloth  before  drying. 

Second  Coat— One  part  of  silicate  of  soda  and 
two  parts  water  applied  as  above. 

Third  Coat — One  part  silicate  of  soda  and  one 
part  water,  applied  with  brush  and  allowed  to  dry. 

Fourth  Coat— Applied  same  as  third. 


KANSAS  DISTRICT  MEETING 

A  district  meeting  of  the  ice  cream  makers  was 
held  at  the  State  Agricultural  College  at  Man- 
hattan, Kansas.  February  23  and  24.  About  45  man- 
agers and  ice  cream  makers  were  present  for  this 
meeting. 

The  main  feature  of  the  meeting  was  the  discus- 
sions led  by  Prof.  Baer  of  the  Oklahoma  A  and  M 
College  on  the  preparation  of  mixes,  standardizing, 
calculating  solids  and  a  discussion  of  the  ice  cream 
which  was  submitted  for  scoring.  There  were  28 
packers  of  ice  cream  in  the  contest. 

The  men  present  were  divided  into  six  sections 
and  as  sections  each  man  scored  all  of  the  ice  cream 
and  in  the  summary  the  average  score  of  the  six 
sections  is  given,  as  well  as  Prof.  Baer's  score  who 
was  the  official  judge  of  the  day. 

The  statements  made  by  the  manager  and  ice 
cream  makers  indicated  a  great  interest  in  this  kind 
of  work,  and  evidently  if  more  of  these  contests  were 
held  considerable  interest  could  be  aroused  through- 
out the  states  The  ice  cream  makers  remarked  that 
they  could  not  conceive  of  having  so  many  different 
kinds  of  vanilla  flavor.  It  was  also  noted  that  there 
was  a  great  deal  of  discussion  in  regard  to  the  IkmIv 
and  texture.  The  bacteria  count  was  high  except  in 
a  few  cases.  Perhaps  the  practice  of  cleaner  methods 
would  help  the  count.  The  fat  and  solids  and  bac- 
teria count  was  handled  by  the  State  Chemist  and 
College  Bacteriologist.  Many  men  at  this  contest 
admitted  that  they  were  surprised  to  find  out  how 
their  ice  cream  compared  with  some  of  ti  c  others, 
and  it  furnished  these  men  an  ideal  upon  which 
they  can  base  their  practice  in  the  future.  It  will  also 
encourage  him  to  strive  for  better  methods  in  his 
work  and  in  some  cases  better  equipment  to  do  his 
work  with.  At  the  close  of  the  meeting  the  men 
present  voted  to  have  this  ice  cream  contest  next 
year  due  to  the  fact  that  they  derived  more  profit 
from  this  contest  than  they  had  any  idea  of. 

— G.  A.  Maxey.  Ass't  Professor  in  Dairy  Hus-  . 
Landry.  Kansas  State  Agr.  College. 


CRAVED  SODA  FOR  TWO  YEARS 

The  American  freighter  Santa  Clara,  from  Calcutta 
and  French  and  Spanish  ports,  ended  her  sixty-day 
voyage  today  when  she  docked  at  Port  Richmond. 
\ board  the  freighter  as  a  third  steward  was  Mrs. 
K.  R.  Pottle,  wife  of  the  American  Consul  at  Bilhoa, 
Spain,  and  her  three-year-old  daughter.  Edith.  Her 
\nicrican  home  is  in  Brooklyn.  • 

The  first  thing  Mrs  Pottle  asked  was  whether  they 
still  served  ice  cream  sodas  in  this  country. 

"I  haven't  had  an  ice  cream  soda  in  two  years." 
nIic  said,  "and  Kdith  has  never  tasted  one." 
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ARE  UNIFORM  STANDARDS  OF  QUALITY  PRACTICABLE? 

Experimental    Data  Presented  In  An  Endeavor  To 
Determine  a  Fair  and  Workable  Standard  For  Ice  Cream 
By  G.  D.  Turnbow 

Dstrv  lndustrr.  Unirersitr  ai  CUlforni.1 


From  an  address  delivered  at  the  annual  convention  of 
the  Calif,  and  Southwestern  States  Ice  Cream  Mfrs  .  Assn. 


ha.>.  been  mucli  discussion  oi  late  as  to  stand- 
ice  cream.    Undoubtedly,  from  the  stand- 


There 
ards  for 

point  of  fairness  to  all  concerned,  there  should  be 
some  standard  established  for  the  finished  product. 
Just  what  that  standard  should  be,  however,  in  order 
to  be  practicable  and  workable,  is  so  largely  a  ques- 
tion of  personal  opinion  or  judgment,  rather  than 
being  hascd  on  any  absolute  facts,  that  much  diver- 
gence in  opinion,  as  to  the  ideal  product,  between 
individuals  having  varied  interest  within  a  state,  as 
well  as  Ktwcen  the  different  states,  is  to  be  expected. 

Up  to  the  present  time  there  has  been  more  agitation 
as  to  the  adjustment  of  the  fat  content  than  any  other 
constituent,  and  it  is  generally  conceded  to  be  one 
of  the  most  important  ingredients  to  be  taken  into 
consideration.  The  percent,  requirements  for  fat 
varies  greatly  with  the  different  states,  for  instance : 
A  few  states  have  standards  as  low  as  6  per  cent., 
several  8  and  9,  quite  a  few  10,  others  12  per  cent., 
and  a  few  require  14  per  cent.  fat.  Thus  far,  you  sec. 
even  the  requirement  for  fat  has  approached  no  defi- 
nite standard,  since  there  is  over  100  per  cent,  varia- 
tion in  the  fat  requirements  between  one  state  and 
another. 

A  certain  amount  of  fat  is  desirable  from  the  stand- 
point of  palatability.  A  cream  carrying  from  11  to 
12  per  cent,  fat,  is  prol>ably  most  palatable  to  the 
greatest  number  of  people,  and  if  the  margin  allowed 
for  manufacture  would  permit,  should  be  recommend- 
ed. To  increase  the  fat  content  beyond  this  figure 
would  l>e  of  no  advantage,  for  no  doubt  the  con- 
sumption would  be  decreased  by  so  doing,  for  the 
public  as  a  whole  finds  an  ice  cream  of  high  per  cent, 
fat  less  desirable. 

Professor  R.  M.  Washburn,  one  of  the  best  authori- 
ties on  ice  cream,  has  gone  on  record  in  the  May, 
1919,  issue  of  the  Milk  Magazine  as  recommending 
a  9.8  per  cent,  fat  content.  In  a  recent  letter  from 
Professor  Washburn,  he  states  as  follows: 

Briefly,  my  judgment  is  that  there  should  be  a  fat 
standard  of  10  per  cent,  for  plain  vanilla,  8  per  cent, 
for  fruit,  nut  and  chocolate  ice  creams.    This  differ- 


mix  from  which  the  ice  cream  is  to  be  made  shall  not 
contain  less  than  33  per  cent,  total  solids ;  this  is 
only  one  step,  however,  and  does  not  solve  the  situa- 
tion, for  the  yield  which  can  be  made  to  vary,  may 
cau>e  a  variation  of  approximately  25  per  cent,  in 
the  true  food  value  of  a  gallon  of  ice  cream.  We  all 
know  that  the  greater  the  percentage  of  total  solids 
the  higher  the  yield,  though  we  may  still  deliver  the 
same  amount  of  food  value  per  gallon.  If  you  were 
to  fix  a  standard  on  a  |K-rcentage  of  total  solids 
basis,  without  a  stipulated  weight  of  solids  per  gal- 
lon, a  large  swell  would  defeat  the  purpose  of  the 
law.  To  illustrate  this  point,  I  call  your  attention 
to  Table  I.  (  All  the  figures  that  I  am  going  to  give 
you  are  taken  from  commercial  plants  from  regular 
runs.  » 
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is  in  order  that  the  regular  vanilla  mix  may 
be  used  for  the  other  kinds  of  ice  cream,  and  the 
dilution,  by  adding  the  chocolate,  fruit,  etc,  will  be 
taken  care  of  by  the  lower  standard,  which  even  at 
that  will  cause  the  special  creams  to  cost  more  than 
the  straight  vanilla. 

So  much  from  the  standpoint  of  fat  content.  Now 
let  us  turn  to  the  consideration  of  another  possible 
basis  for  obtaining  a  standard  product,  which  accord- 
ing to  Professor  Washburn,  if  I  may  be  permitted 
to  quote  him  again,  is  the  only  practical  standard 
that  can  be  used  in  ice  cream,  and  that  is :  The  ab- 
solute standardization  of  the  minimum  weight  of 
food  solids  in  a  gallon  of  ice  cream. 

Montana  has  already  seen  fit  to  require  that  the 


You  will  note  that  if  the  standard  should  require  a 
certain  percentage  of  total  solids,  say  33  per  cent.,  as 
docs  Montana,  Exhibit  A  would  only  deliver  to  the 
consumer  total  solids  at  the  rate  of  1.4886  pounds  per 
gallon.  Under  the  heading  of  -Desired  Yield"  I  wish 
to  state  that  it  was  the  aim  of  the  manufacturer  to 
pull  his  batch  when  this  100  to  1 10  per  cent,  yield  was 
obtained.  In  two  of  the  exhibits  a  Mojonnier  over- 
run tester  was  used.  In  the  other  exhibit  the  oper- 
ator depended  upon  his  skill.  In  Kxhibit  LI  there 
was  a  marked  increase  in  total  solids  of  the  mix,  a 
little  higher  yield  was  aimed  at  and.  as  a  result, 
the  consumer  was  hut  little  letter  off  than  before, 
the  difference  in  weight  per  gallon  being  only  .0323 
of  a  pound  more  than  that  of  Exhibit  A. 

In  Kxhibit  C  we  have  33.01  per  cent,  total  solids 
in  the  mix,  with  a  cream  weighing  4663  pounds  per 
gallon.  Still  we  deliver  1.5393  pounds  food  solids  per 
gallon,  as  you  see,  a  trille  more  than  either  Exhibit 
A  or  B  From  these  figures  and  the  general  knowl- 
edge of  every  one  familiar  with  the  manufacturing  of 
ice  cream,  it  can  readily  be  seen  that  a  standard  re- 
quiring any  definite  percentage  of  solids  in  the  mix, 
without  stipulating  the  weight  of  solids  per  gallon 
of  ice  cream,  would  be  worthless. 

Considering  then  the  standardization  of  ice  cream 
on  the  basis  of  total  solids,  let  me  call  your  attention 
t»  Table  II.  which  illustrates  the  necessity  of  careful 
study  before  a  definite  standard  should  be  required 
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In  Exhibit  A  you  will  note  that  the  weight  per 
gallon  of  ice  cream  varies  from  four  pounds,  as  the 
lowest  figure,  to  6.052  pounds,  as  the  highest.  This 
(jives  us  a  weight  of  total  solids  per  gallon  in  the 
first  instance  of  1.352  and  in  the  second  of  2.066,  or 
a  variation  within  the  mix  of  51.3  per  cent.    In  Ex- 


methods  employed,  the  wide  variation  that  is  likely 
to  occur  within  the  same  mix. 

The  question  has  arisen,  is  any  particular  draw 
within  the  batch  responsible  for  this  variation  in  the 
mix?  To  investigate  this  phase  of  it  I  have  prepared 
some  tables  for  your  consideration. 

You  will  note  in  Table  III  that  the  greatest  varia- 
tion comes  near  the  middle  of  the  l>atch,  indicating 
that  the  yield  is  slightly  lower  in  the  last  drawn.  In 
this  exhibit  we  are  dealing  with  a  mix  carrying  only 
33.8  per  cent,  total  solids,  including  all  flavors.  From 
this  exhibit  we  note  the  variation  in  weight  per  gal- 
lon is  very  slight,  being  only  .022  pounds  solds  per 
gallon,  a  figure  too  small  to  be  considered. 

In  Table  IV,  Exhibit  B,  we  have  a  little  different 
proposition  in  that  we  have  a  36.05  per  cent,  total 
solids  and  a  little  larger  volume.  The  result  is  a 
very  slight  variation  in  weight  per  gallon  and  a  trifle 


31  a. 


VARIATION    OF    SOLID    IN  SAMPLES 
Exhibit  A  (Broken  Line),  10.25'c  butter  (at 
Exhibit   B    (Solid  [ 
Exhibit 


(Solid  Line), 
(Dotted  Line), 


10.50'r  butter 
9.92'c  butter 


fat. 
fat. 


hibit  B  we  find  a  variation  in  vanilla  of  98.0  per  cent. 
In  the  latter  case  we  started  with  a  mix  of  higher 
percentage  total  solids  and  the  resulting  ice  cream 
had  the  lowest  total  solids  per  gallon,  or  1.092. 

In  Exhibit  C  practically  the  same  thing  holds,  ex- 
cept that  the  variation  is  not  quite  so  great.  It  will 
be  noticed  that  in  Exhibits  B  and  C  both  strawberry 
and  chocolate  are  quite  uniform  in  weight.  From 
these  figures  you  can  readily  see,  with  the  present 

TABLE  III. 
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larger  weight  of  solids  per  gallon.  The  second  draw 
in  this  case  shows  the  lowest  weight  per  gallon.  I 
have  heard  the  statement  made  that  so  much  skill 
need  not  be  exercised  in  turning  out  a  uniform  product 
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B  Sfl.Oft  1st  671.688  159.93  4.219  l.r.21  All  Flavor* 

It  36.05  2nd  Hrw>..!75  158.00  4.178  1.506  All  Flavor* 

B  36.05  3rd  288.001  68.06  4.201  1.514  All  Flavors 

B  36.05  4th  101.313  23.763  4.263  1.537  All  Flavor* 


A  3.1*0  1st  298.438  6S.000  4.389  1.4.8.1  All  Flavors 

A  33.M>  2»<l  lMt.OO  43.250  4.371  1.477  All  Flavors 

A  33.80  3rd  17S.S1.1  40.42H  4.423  1.494  All  FlavorK 

A  33.SO  4th  64.880  14.091  4.415  1.492  All  Flavors 


when  a  mix  of  high  solid  content  is  used.  This  table 
would  seem  to  substantiate  the  idea. 

In  Table  V,  Exhibit  C,  this  is  again  borne  out 
We  have  a  low  solids  mix  and  a  variation  of  .13  pounds 
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per  gallon.  There  is  a  decrease  in  yield  in  the  last 
drawn  cream  as  is  the  case  with  the  other  tables 
considered. 

TARI.K  VI. 
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Table  V!  shows  a  summary  of  Tables  III.  IV.  and 
V.  It  will  be  noted  here  that  when  the  three  exhibits 
are  considered  together  we  have  a  quite  constant 
weight  per  gallon,  as  well  as  weight  of  solids  per 
gallon. 

Suggested  standards  in  the  past  based  on  weight 
per  gallon  have  named  a  figure  considerably  higher 
than  this  table  would  indicate  to  be  practicable. 

Considering  a  standard  based  on  the  weight  of  total 
solids  per  gallon,  some  authorities  have  recommended 
from  1.4  to  1.6  as  the  desired  figure.  From  these 
tables  it  would  seem  that  a  1.4  per  gallon  would  be  a 
reasonable  figure  lor  the  manufacturer  to  stay  above 
and  at  the  same  time  the  consuming:  public  would  be 
assured  a  desirable  food  product.  Just  how  practical 
the  enforcing  of  such  a  standard  would  be  is  a  ques- 
tion for  considerable  sttfdy. 

With  a  figure  as  low  as  1.4  we  find  as  much  as  6.2 
per  cent,  of  the  ice  cream  considered  in  the  three 
exhibits  falling  below  it.  With  1.4  as  a  standard,  it 
would  necessitate  a  smaller  yield  in  order  to  keep  all 
the  cream  safely  above  the  margin.  It  is  true  that 
some  of  the  cream  might  lie  pretty  heavy  and  have 
a  tendency  toward  "sogginess,"  but  a  lower  percent- 
age of  total  solids  requirement  would  deliver  to  the 
consumer  a  cream  lacking  in  palatability  as  well  as 
food  solids. 

It  occurred  to  me  that  the  variation  in  total  solids 
per  gallon  might  be  due  to  a  variation  of  solids  in  the 

mix.  The  analysis  of  the  samples  taken  give  tis  the 
graph  entitled,  "Variation  of  Solids  in  Samples  " 

Exhibit  A  had  a  butterfat  content  of  10.25,  Exhibit 
R  of  10.50.  Exhibit  C  of  9.92.  All  samples  were  taken 
at  equal  intervals  during  the  day's  run.  The  agitat- 
ing coils  were  kept  rotating  continuously  during  the 
freezing  of  Exhibit  A.  In  Exhibit  B  the  coils  were 
not  kept  rotating  continuously  during  the  freezing, 
but  were  rotated  at  approximately  three  equal  inter- 
vals. In  Exhibit  C  the  same  procedure  was  followed 
as  in  Exhibit  B. 


Exhibit  A  .showed  only  .8  of  one  point  variation  in 
the  percentage  of  total  solids,  while  B  showed  a  varia- 
tion of  1.4  points  and  C  showed  a  variation  of  1.2 
points.  This  does  not  mean  that  the  coils  should  be 
kept  rotating,  however,  for  the  body  oi  the  ice  cream 
nitist  be  considered. 

I  am  not  yet  ready  to  say  that  these  figures  give 
us  enough  information  to  draw  any  definite  conclu- 
sions or  to  suggest  any  definite  standard  lor  ice 
cream.  I  do  Ixdieve,  however,  that  there  should  be 
a  standard,  but  the  details  upon  which  this  standard 
should  be  based  is  also  a  question  for  further  study. 

As  a  step  toward  determining  a  fair  and  workable 
standard,  I  have  compiled  these  tables  for  your  con- 
sideration from  regular  runs  of  commercial  plants. 
They  do  not  prove  anything,  but  do  suggest  a  few 
methods  of  approaching  the  subject.*  As  a  result  of 
my  investigation,  I  submit  ior  your  consideration  the 
figure  of  1.4  pounds  of  solids  per  gallon  of  ice  cream 
as  being  within  reason  from  the  point  of  view  of 
solids. 

Before  California  should  set  a  standard,  great  care 
should  be  exercised  so  that  when  once  adopted  it  may 
1*  practicable  and  fair  to  all  concerned. 


LOSS  OF  ENGINE  POWER 

The  Motor  Vehicle  gives  the  following  a>  the  six 
principal  causes  for  loss  of  engine  power : 

1.  Irregular  engine  operation  which  may  be 
caused  by  improperly  seated  valves  on  account  of 
warping  or  pitting  or  leaky  piston  rings;  scored 
cylinders ;  faulty  ignition  and  improper  carburetion. 

2.  Loss  of  compression  if  engine  fires  regularly. 
This  may  be  due  to  leaky  gaskets  or  packings  in  the 
cylinder  heads.  One  of  the  easiest  methods  of  test- 
ing the  compression  of  an  engine  is  to  turn  the  crank- 
shaft over  by  means  of  the  hand  crank  with  all  the 
compression  release  cocks  closed  and  spark  plugs  in 
place.  The  degree  of  resistance  to  cranking  can  be 
taken  as  an  indication  of  the  compression  in  the 
cylinders.  In  a  four-cylinder  engine  first  one  release 
cock  is  kept  closed  and  the  other  three  opened,  and 
the  difficulty  in  turning  the  engine  over  noted.  Then 
the  first  cock  is  opened  along  with  those  of  the  third 
and  fourth  cylinders,  and  that  of  the  second  cylinder 
closed.  The  crank  is  then  turned  over  and  the  com- 
pression in  the  second  cylinder  noted.  The  same 
procedure  is  carried  out  for  the  third  and  fourth 
cylinders  and  the  cylinder  with  the  least  compression 
determined. 

3.  Overheating,  due  to  carbon  deposits,  poor  lubri- 
cation, improper  carburetion  or  faulty  water  circula- 
tion because  of  leaks  or  clogged  pipes  or  passage- 
ways. 

4.  Carlwn  deposits,  which  result  in  a  loss  of  engine 
power  by  causing  preignition,  which  in  turn  causes 
overheating  and  knocking  just  as  though  a  bearing 
was  loose. 

5.  A  slipping  clutch,  which  is  sometimes  caused  in 
cases  where  dryplate  clutches  are  used,  by  weak 
springs  or  by  the  surfaces  of  the  plates  l>cing  coated 
with  lubricant  so  that  they  slip  and  do  not  transmit 
the  power  effectually. 

6.  Worn  gearset  and  axle  gearing  are  also  re- 
sponsible for  loss  of  power  due  to  backlash  and  fric- 
tion in  the  worn  parts.  All  other  parts  which  aid  in 
the  transference  of  the  power  to  the  driving  wheels 
affect  the  power  consumption  when  the  parts  become 
worn  for  the  reason  that  worn  parts  generate  fric- 
tion, and  friction  is  the  greatest  power  consumer 
known. 


Digitized  by  Google 


■ 


66 


THE    ICE    CREAM    TRADE  JOURNAL 


GETTING  BACK  ON  THE  MAIN  ROAD 

Large  Part  of  Society  Must  Learn  In  Its  Own 
Expensive  Way  the  Consequences  of  Disre- 
garding the  Guide  Book  of  Common  Sense 


By  Joseph  R.  Noel 


,  CKJjlgO  AlKX: 


□f  Commir.f 


From  an  address  delivered  at 
the    National    Association  of 

When  I  was  asked  to  Announce  the  title  of  this 
address  I  was  reminded  of  an  experience  I  had  some 
years  ago  while  on  a  motor  trip,  during  which  we 
had  found  the  Automobile  Blue  Hook  to  be  a  very 
reliable  road  guide.  At  the  time  in  question  we 
were  traveling  on  a  very  good  road  from  Ithaca  to 
Watkins  (ilen,  ^s'.  V.  Wc  had  gone  only  a  short 
distance  when  wc  came  to  a  left  hand  road  which  wc 
were  directed  by  the  guide  book  to  turn  on.  but  it 
was  so  unattractive,  while  the  road  we  had  been 
traveling  on  and  which  continued  was  so  attrac- 
tive that  even  though  our  experience  with  the  guide 
l>ook  had  l>een  entirely  satisfactory,  we  concluded  it 
was  mistaken,  and  therefore  we  did  not  turn  off  as 
it  directed,  but  remained  on  the  good  road.  To  our 
great  surprise  and  disappointment  the  road  con- 
tinued to  be  good  only  a  short  distance  farther,  but 
since  we  were  too  proud  to  admit  our  mistake  and 
thinking  the  road  we  were  on  might  lead  to  our 
destination,  we  continued  on  this  road.  Soon  it  be- 
came a  bad  road,  grew  increasingly  worse  and  turned 
in  various  directions.  Wc  wondered  if  after  all  wc 
were  on  a  road  which  went  to  Watkins  Glen.  We 
asked  a  farmer  wc  met  if  he  could  direct  us  but  he 
could  not.  The  next  one  wc  met  had  never  heard  of 
Watkins  Glen,  although  it  was  only  about  thirty 
miles  distant.  Another  had  an  idea  of  the  where- 
abouts of  Watkins  Glen  although  he  had  heard  of  it. 
The  next  said  he  thought  we  were  headed  in  the 
wrong  direction.  Wc  followed  his  advice  only  to 
soon  again  experience  doubt,  and  in  our  bewilder- 
ment wc  questioned  a  woman  we  met  on  the  road. 
She  directed  us  to  an  old  man  who  lived  on  the  top 
of  a  hill  in  the  neighborhood,  who  she  said  undoubt- 
edly could  give  us  the  information  wc  desired.  We 
located  this  man.  His  manner  denoted  his  contempt 
for  the  poor  judgment  wc  had  displayed  in  stray- 
ing from  the  main  road,  but  he  gave  us  directions  to 
get  back  to  it  in  following  which  wo  went  in  every 
direction  of  the  compass,  seemingly  back  to  pre- 
vious locations  several  times  uphill  and  downhill,  and 
eventually  succeeded  in  arriving  at  Watkins  Glen 
with  the  loss  of  several  hours'  time  and  a  numl>er  of 
miles  of  unnecessary  traveling,  all  of  which  could 
have  been  avoided  had  wc  simply  followed  the  di- 
rections given  by  our  guide  book. 

During  the  Great  War  and  particularly  since  the 
armistice  was  signed,  such  a  large  percentage  of  so- 
ciety has  disregarded  the  "guide  book"  of  common 
sense  and  economic  laws,  that  we  have  all  gotten 
off  the  main  road  to  true  prosperty,  and  after  much 
wandering  we  have  at  last  consulted  our  own  com- 
mon sense,  (the  old  man  on  the  top  of  the  bill  *,  and 
now  wc  are  "Gettinii  Back  ..n  the  Main  Komi."  which 
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constitutes  the  title  of  this  address.  That  wc  shall 
reach  our  destination  of  sane  and  true  prosperity  I 
haven't  the  slightest  doubt,  and  when  wc  do  wc  shall 
all  be  much  wiser  and  more  determined  thereafter  to 
consult  our  guide  book  in  the  effort  to  stay  on  the 
main  road. 

The  classics  of  literature,  art  and  music  have  sur- 
vived the  tests  of  time  and  have  demonstrated  their 
superiority  over  modern  efforts.  Likewise  basic 
economic  laws  have  survived  the  tests  of  time  and 
have  not  been  changed  by  modern  research.  1  am 
confident  and  insistent  in  my  belief  that  the  world  i> 
continually  getting  better  and  as  Tennyson  says  in 
"Locksley  Hall" 

"Vet  I  doubt  not,  thro'  all  the  ages  one  increasing 
purpose  runs, 
And  the  thoughts  of  men  are  widened  with  the  pro- 
cess of  the  suns." 
But  yellow  journalism,  cubist  art  and  jazz  music,  arc 
not  improvement  upon  the  classics,  nor  will  the 
various  "isms"  which  afflict  modern  society  supplant 
the  inflexible  law  of  supply  and  demand,  or  any- 
other  economic  laws,  which  like  the  laws  of  the 
Medes  and  Persians  of  old  are  immutable  and  un- 
changeable. 

The  upheave!  caused  by  the  Great  War  was  of 
such  gigantic  proportions  that  we  could  not  rea- 
sonably exjicct  to  be  restored  for  several  years.  Fol- 
lowing a  storm,  great  waters  are  rolled  for  a  con- 
siderable period.  Likewise  we  must  expect  economic 
and  industrial  conditions  to»be  unsettled  for  a  long 
period  after  such  a  great  cataclysm  as  wc  have  re- 
cently ex|K.-rienced,  but  as  sure  as  the  waters  of  the 
sea  settle  after  every  storm,  no  matter  how  severe, 
economic  and  industrial  conditions  will  again  become 
normal,  though  the  time  required  seems  cruelly  long 
and  the  processes  which  will  bring  this  result  about 
arc  severe  and  painfully  slow. 

Yes,  we  are  a  much  sadder  and  wiser  world  than 
we  were  a  little  over  six  years  ago  and  the  lessons 
we  have  learned  will  last  a  long  time,  but  each  gen- 
eration must  have  its  own  experience;  it  is  disinclined 
to  follow  the  advice,  or  profit  by  the  experience  of  a 
previous  generation.  It  must  learn  in  its  own  ex- 
pensive and  usually  sad  way  the  consequences  of 
disregarding  the  guide  book,  and  the  difficulties  en- 
countered in  getting  back  on  the  main  road. 

\"o  matter  how  much  we  may  warn  others  about 
rocking  the  boat  there  will  always  be  those  who  in- 
sist upon  trying  the  experiment,  anil  no  matter  how 
(utile  anarchistic  outbreaks  have  always  proven  to 
be,  until  the  millennium  comes  there  will  always  be 
those  who  seek  to  attain  their  ends  by  committing 
some  such  rash  act  as  the  bomb  explosion  in  Wall 
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Street,  which  did  not  affect  those  for  whom  it  was 
undoubtedly  intended,  whose  principal  result  was  the 
killing  of  thirty-six  innocent  lives,  and  the  injuring 
of  many  others  who  were  in  no  ways  responsible 
for  the  conditions  against  which  the  explosion  was 
probably  recant  as  a  protest.  As  in  all  other  similar 
outbursts  this  one  defeated  its  own  ends,  and  it  in- 
jured only  those— the  common  people— whose  cause 
those  responsible  for  this  outrage  claim  to  espouse. 

Basic,  economic,  agricultural,  business,  and  finan- 
cial conditions  are  favorable.  Our  crops,  which  are 
the  great  source  of  wealth  in  our  country,  are  again 
enormous.  The  railroads  which  represent  our 
greatest  single  business  industry,  are  again  coming 
into  their  own  and  all  thinking  people  now  realize 
that  unless  they  prosper,  our  country-  as  a  whole 
cannot  prosper.  Immigration  has  started  in  again, 
and  if  the  present  tide  continues  we  shall  once  more 
see  a  healthy  admixture  of  foreign  peoples  in  our 
population.  Imports  are  increasing,  seeking  to  re- 
store the  equilibrium  of  international  trade  and  per- 
mitting foreign  countries  to  again  get  on  their  feet 
and  to  discharge  their  indebtedness  to  us.  World 
conditions  arc  improving  in  spite  of  disturbing  sur- 
face events.  The  deep  and  strong  undercurrent, 
however,  is  towards  stabilization  and  even  in  Russia, 
probably  the  best  (or  should  I  say  worst)— example 
of  departing  from  the  main  highway.  We  should 
not  be  greatly  surprised  if  they  soon  get  back  on  the 
main  road.  Our  fever  of  extravagant  spending, 
which  was  a  reaction  from  the  self-denial  we  prac- 
ticed during  the  war,  followed  by  a  great  increase  in 
income  by  nearly  everyone  has  nearly  run  its  course, 
as  a  consequence  of  which  production  which  was  so 
grudgingly  increased  when  most  needed,  has  only 
lately  overtaken  demand.  Industries  so  long  di- 
verted to  war  time  requirements  are  gradually  get- 
ting back  on  the  main  road  to  the  production  of  peace 
time  necessities. 

All  these  conditions  reflect  themselves  in  an  eas- 
ing up  of  the  credit  situation  and  a  tendency  on  the 
part  of  interest  rates  to  fall,  which  doubtless  will  soon 
grow  more  pronounced.  The  fact  that  prices  began 
to  fall  at  about  the  time  the  Federal  Reserve  Board 
increased  rates  of  discount  is  no  mere  co-incidence, 
but  only  another  illustration  of  cause  and  effect  re- 
sulting in  a  decreased  demand  for  credit  coincident 
with  the  rise  in  its  price.  Thus  it  will  be  seen  that 
the  increase  in  interest  rates  was  actually  a  blessing 
in  disguise  and  that  had  it  not  been  imposed  condi- 
tions would  have  steadily  grown  worse.  Speculation 
would  have  continued  to  run  riot  Wages  would 
have  continued  to  mount.  Prices  would  have  con- 
tinued to  pyramid,  and  the  vicious  circle  would  have 
ended  in  utter  chaos  for  all  of  us.  The  brake  which 
was  applied  by  the  Federal  Reserve  Board  was  ef- 
fective and  if  there  is  any  criticism  it  should  be 
because  the  brake  was  not  applied  soon  enough,  but 
we  must  bear  in  mind  that  our  own  Government  is 
a  very  heavy  borrower,  and  the  Treasury  Depart- 
ment influence  in  the  Federal  Reserve  Board  was 
sufficient  to  keep  interest  rates  low  in  order  to  permit 
the  Government  to  float  its  own  obligation  at  low 
interest  rates. 


We  have  every  reason  to  look  hopefully  for  a  re- 
vision of  the  Federal  Revenue  laws  to  apply  to  our 
profits  and  income  for  the  year  1921  and  thereafter. 
So  it  would  appear  that  tax  legislation  will  also  soon 
get  back  on  the  main  road. 

Prices  are  falling  rapidly.  Already  this  change 
is  almost  as  great  as  it  was  during  the  Panic  of  1907 
and  yet  all  authorities  agree  that  there  is  no  prospect 
of  patiic  now.  While  none  of  us  can  forecast  to 
what  level  prices  will  fall  on  the  present  downward 
swing,  it  seems  reasonable  to  believe  that  they 
must  go  lower,  and  when  buyers  now  hesitating  to 
buy  on  a  falling  market,  arc  convinced  that  prices 
have  reached  a  proper  level,  then  they  will  again 
begin  to  buy,  which  may  cause  an  increase  of  prices 
of  more  or  less  temporary  nature.  There  will  be 
very  few  tears  shed  over  losses  that  unconscionable 
profiteers  sustain  by  reason  of  these  falling  prices, 
but  it  is  well  to  remember  that  in  this  case  the  just 
must  suffer  with  the  unjust,  and  most  of  the  repu- 
table houses  engaged  in  nearly  every  branch  of  com- 
merce and  industry  are  feeling  the  unfavorable  ef- 
fects of  this  movement,  made  worse  by  wholesale 
cancellation  of  orders. 

As  I  see  it,  the  greatest  problem  of  a  fundamental 
character  which  business  in  this  country  is  con- 
fronted with  today  is  the  cost  of  labor. 

In  this  country  everybody  is  guaranteed  equality 
in  the  eyes  of  the  law  and  equality  of  opportunity, 
but  those  who  contend  that  man's  muscle  was  ever 
intended  to  be  worth  as  much  as  man's  brain,  or  that 
man  should  not  profit  by  the  exercise  of  good  judg- 
ment and  should  not  suffer  as  the  result  of  poor 
judgment,  ought  to  consult  the  old  man  on  the  top 
of  the  hill  with  a  view  of  getting  back  on  the  main 
road.  The  Creator  never  intended  that  we  should  be 
equally  talented  or  efficient,  no  more  than  he  in- 
tended that  all  apples  should  be  of  the  same  color, 
size,  shape  or  quality.  For  some  years  society  has 
giiren  various  theorists  a  fair  hearing,  and  has  tried 
out  to  its  sorrow  some  of  the  half-baked  ideas  ad- 
vocated by  them,  such  as  government  operation  of 
the  railroads,  hut  society  is  anxious  to  get  back  on 
and  to  stay  on  the  main  road. 

There  is  no  country  on  earth  where  the  love  of 
fair  play  and  the  square  deal  exists,  or  one  where 
so  much  is  done  for  the  unfortunate,  the  poor,  the 
downtrodden,  the  underprivileged,  the  delinquent, 
and  even  the  criminal,  as  in  our  own  United  States, 
and  experience  has  amply  demonstrated  that  all  sub- 
stitutes advocated  by  false  prophets  for  our  form  of 
government  because  of  the  comparatively  few  dis- 
advantages we  experience,  cannot  and  will  not  take 
root  upon  the  soil  of  the  nearest  approach  to  a 
"government  of  the  people,  for  the  people,  and  by 
the  people"  which  exists  on  earth. 

Yet  in  spite  of  these  things  labor  has  assumed 
an  unenviable  attitude,  due  no  doubt  principally  to 
false  prophets  within  its  own  ranks,  and  has  pur- 
sued policies  which  will  not  stand  the  tests  of  time. 
It  is  only  natural  for  human  beings  to  become  in- 
toxicated with  power  or  authority,  and  during  the 
period  that  labor  has  been  in  such  great  demand, 
unfortunately  it  has  gotten  off  the  main  road  to 
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true  prosperity  .by  adopting  unreasonable  and  auto- 
cratic methods  contrary  to  economic  laws.  Perhaps 
the  most  difficult  readjustment  of  our  present  re- 
construction period  will  prove  to  be  that  of  getting 
labor  conditions  more  nearly  in  line  with  all  other 
conditions,  and  to  eliminate  the  disproportion  in  the 
share  of  profits  which  now  exists  in  certain  quar- 
ters, flagrant  examples  of  which  doubtless  all  of  you 
are  familiar  with. 

We  arc  undergoing  great  changes.  Your  own 
industry  has  seen  a  great  change  of  sentiment  toward 
the  um  of  your  product  which  formerly  was  regarded 
as  a  luxury,  now  everywhere  recognized  as  a  food 
product  of  great  value.  Only  a  comparatively  few 
years  ago  no  less  an  authority  than  \\  illiam  Osier, 
who  up  to  the  time  of  his  death  was  regarded  as  one 
of  the  leading  medical  experts  of  the  times,  attri- 
buted much  indigestion  and  other  gastric  disturb- 
ances to  the  use  of  ice  cream,  but  "truth  is  eternal 
and  will  prevail"  and  we  now  regard  ice  cream  as  one 
of  the  best  articles  of  food,  not  only  for  the  well, 
but  also  for  the  sick. 

In  spite  of  the  appalling  loss  of  human  life,  the 
terrible  suffering  and  misery,  the  enormous  destruc- 
tion of  property  and  the  great  upheaval  of  conditions 
caused  by  the  Great  W  ar,  to  be  followed  by  the 
difficult  period  of  reconstruction  and  readjustment 
which  we  are  now  going  thru — in  spite  of  all  these — 
much  good  will  result  from  the  War.  Among  the 
many  changes  for  the  better  we  shall  find  that  our 
horizon  has  been  extended,  our  vision  has  been 
broadened,  our  understanding  has  been  increased, 
and  our  sympathy  with  those  who  arc  confronted 
with  great  problems  has  been  quickened. 

\\"e  are  m  a  new  epoch.  Conditions  are  not  the 
same  as  they  were  before  the  war,  whether  they  be 
political,  industrial,  social,  economic,  or  whatnot. 
As  someone  has  said,  a  new  day  brings  a  new  duty. 
We  are  in  a  new  day  of  progress  and  ever  increas- 
ingly we  must  realize  that  this  new  day  has  brought 
us  maii\  new  duties.  We  must  acquire  a  concep- 
tion entirely  unlike  anything  we  have  had  in  the 
past  (  among  other  things )  of  duties  of  our  citizen- 
ship, especially  so  since  we  must  now  undertake  to 
Americanize  not  only  the  new  immigrants  who  arc 
coming  to  our  shores,  but  also  many  who  have  long 
been  in  our  midst,  including  large  numbers  of 
American  born  people,  who  have  been  neglected 
through  perfectly  natural  causes,  for  which  nobody 
seems  to  blame. 

"One  half  of  the  world  doesn't  know  how  the 
other  half  lives."  Most  of  us  are  absolutely  ignor- 
ant of  the  conditions  which  prevail  in  the  intimate 
life  of  the  lower  classes  of  society.  It  is  up  to  us  to 
take  the  initiative  in  order  to  determine  what  these 
conditions  are.  It  is  our  job  to  make  an  effort  to 
improve  these  conditions.  Our  forefathers  left  us 
a  heritage  of  great  wealth  and  great  opportunity, 
but  he  who  thinks  that  wealth  and  opportunity  are 
not  accompanied  with  a  proportionate  degree  of 
liability  and  responsibility  is  on  the  wrong  road  and 
the  sooner  he  learns  that  he  cannot  get  something 
for  nothing,  the  sooner  will  he  get  back  on  the  main 
road. 


In  former  years  on  account  of  the  small  percentage 
of  foreign  lorn  people  in  our  midst,  it  was  a  com- 
paratively easy  matter  for  our  forefathers  to  as- 
similate them,  and  to  get  them  acquainted  with  our 
customs  and  ideals,  but  now  since  the  percentage  is 
so  large,  we  must  redouble  our  efforts  to  carry  on 
the  work  of  our  forefathers  by  helping  these  people 
to  become  useful  American  citizens.  Since  actions 
speak  louder  than  words,  if  what  we  say  to  these 
men  is  to  have  any  effect,  if  we  expect  any  degree 
of  success  in  the  effort  to  make  them  useful  Ameri- 
can citizens,  we  must  each  and  all  realize  the  re- 
sponsibility which  automatically  attaches  to  our  in- 
dividual prosperity.  We  must  fully  grasp  the  signifi- 
cance of  the  power  of  our  own  example  and  each 
individually  get  back  on  the  main  road  in  the  per- 
formance of  the  simple  duties  of  citizenship  such  as 
voting  and  jury  service  from  which  all  too  great  a 
numl>er  shirk. 

If  we.  as  well  as  the  newcomers,  arc  to  enjoy  the 
privileges  of  our  republican  form  of  government  and 
all  the  rights  ami  privileges  that  attach  to  citizen- 
ship, we  as  well  as  they  must  be  impressed  with  the 
necessity  of  discharging  the  duties  of  residence  and 
citizenship  in  this  country. 

CONDEMNS  SUBSTITUTES 

At  a  recent  meeting  of  the  Board  of  Directors  of 
the  New  York  Milk  Conference  Hoard,  considera- 
tion was  given  to  the  practice  claimed  to  exist  in 
some  quarters  under  which  certain  dealers  in  cream 
have  been  accused  of  substituting  vegetable  oils, 
principally  cocoanut  oil.  in  place  of  butterfat.  Since 
such  practices  are.  in  the  opinion  of  the  Board  to  lie 
condemned,  the  following  resolution  was  adopted : 

Wiifjieas.  it  has  come  to  the  attention  of  the 
Board  of  Directors  of  the  N'ew  York  Milk  Confer- 
ence Board,  Inc..  that  some  dealers  in  cream  are 
reporteil  to  have  offered  for  sale  a  commodity  in 
which  vegetable  oils  have  lx-en  substituted  for  but- 
terfat, and 

Wiif.rf.a>.  this  Board  believes  that  the  trafficking  in 
such  a  commodity  is  not  only  in  violation  of  the 
law  but  prejudicial  to  the  best  interests  of  the  trade 
and  detrimental  to  the  public  health. 

Thkw-.fork  bk  it  RKsoi.vhn,  that  this  Board  does 
strongly  urge  that  no  mcml>cr  of  this  organization 
indulge  in  such  practice  and  that  every  member 
dealing  in  cream  exercise  every  possible  care  to  see 
that  all  cream  purchased  is  free  from  such  adul- 
teration and  in  strict  conformity  to  the  legal  re- 
quirements, and  does  hereby  commend  the  action  of 
the  Commissioner  of  Health  of  the  City  of  N'ew 
York  in  vigorously  opposing  the  perpetration  of  this 
fraud  upon  the  consuming  public. 

DISTRICT  MEETING  IN  IOWA 

A  district  mevting  of  the  Association  of  Ice  Cream 
Manufacturers  of  Iowa  was  held  at  Spencer.  Friday 
March  11.  The  meeting  was  called  for  the  pur- 
pose of  discussing  prices,  express  rates,  service  and 
other  details  in  regard  to  that  business.  Amone 
those  present  were  the  president,  W.  S.  Wilcox,  and 
secretary,  P.  W.  Crowley,  of  the  Association  of  Ice 
Cream  Manufacturers  of  Iowa.  There  were  also 
representatives  from  Storm  Lake.  Emmetsburg,  Shel- 
don, Pocahontas.  Algona.  Hartley.  Ft.  Dodge.  Esthcr- 
v i  1  It-.  Sioux  Rapids.  Humboldt  and  Spirit  Lake. 
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When,  due  tn  (lie  war,  the  em- 
Have  You  Any     |)klVtr    was    wrestling   with  the 

Square  Peg*  ,  ... 

In  Round  Holes?   l'n,,,,u> 'mvm   r,ru,,lem   "  w:l>  a 
catch   ;i>   catch   can  proposition 

and  he  had  little  choice  in  the  matter  of  picking  the 
personnel  of  his  business  And  this  trouble  was 
not  ended  with  the  signing  of  the  armistice;  it  is 
only  within  the  past  few  months  that  changing 
conditions  have  placed  the  employer  in  a  better 
position    from   an   employment  standpoint. 

The  labor  turnover,  an  expensive  item  in  any 
business  organization,  is  necessarily  a  large  item 
in  a  seasonable  business- and  that  the  ice  cream 
business  will  always  be.  for  although  the  winter 
volume  is  on  the  increase  it  will  never  c<|ual  that 
of  the  six  or  eight  months  from  April  to  the  first 
fall  frost.  Therefore,  the  problem  tor  the  ice  cream 
manufacturer  is  to  build  up  and  maintain  a  per- 
manent organization  that  can  be  expanded  in  the 
busy  season  without  loss  ,,f  efficiency;  and  this  can 
more  readily  be  accomplished  when  each  man  is 
picked  for  his  job  and  thoroughly  trained  to  swing  it. 

It  is  rightly  said  that  the  success  of  any  business 
enterprise  rests  on  the  ability  of  the  employer  to 
pick  the  right  man  for  the  job  and  after  the  man 
is  on  the  job  to  see  to  it  that  he  is  guided  by  care- 
ful training   to  a   thorough   understanding   of  his 
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If  all  men  were  alike  the  problem  of  the  employer 
would  be  lessened.  As  it  is  men  and  Itoys  may  be 
classed  under  two  heads— those  who  teach  them- 
selves and  those  who  must  be  taught.  The  former 
have  the  faculty  of  gaining  knowledge  without  the 
aid  of  others  while  the  latter  class  depends  upon 
instruction  for  their  education.  In  the  choice  and 
training  of  employees  this  thought  should  be  kept 
always  in  mind,  and  though  a  man  may  seemingly 
be  dead  on  the  job  assigned  to  him  he  should  not 
l>e  judged  too  harshly  until  the  employer  has  done 
his  part.  He  may  even  Ik  a  misfit  in  the  depart- 
ment in  which  he  has  been  placed,  and  still  have  it 
in  him  to  Income  a  valued  unit  in  the  organization 
if  the  place  where  he  does  fit  is  found  for  him.  For 
example,  some  ice  cream  salesmen  would  make 
better  freezer  men  and  vice  versa.  Some  men  are 
wholly  incapable  oi  placing  themselves,  of  recog- 
nizing their  own  abilities  and  limitations,  yet  are 
high-mark  men  when  they  are  properly  placed. 
Recognition  of  this  truth  has  in  many  instances 
enabled  employment  managers  of  the  modern  school 
to  reduce  labor  turnover. 

It  may  1«  true,  as  Thomas  Edison  says,  that  if  a 
man  is  dead  mentally  at  twenty-one  there  is  no  hope 
for  him.  But  he  might  be  asleep  mentally  at  that 
age  and  still  have  a  useful  future.  It  is  not  always 
thost-  who  develop  most  quickly  who  make  the  best 
men  in  the  long  run.  nor  always  the  bright  youth 
who  becomes  in  the  end  the  nearly  indisnensjhle 
cog  in  a  big  machine. 

Chance,  opportunity  to  get  on  a  pay-roll— any  pay- 
roll—rather than  strong  inclination  or  special  apti- 
tude for  a  particular  job  determines  occupation  for 
the  majority  of  workers.  Therefore— and  apart 
from  any  question  of  uplift  or  workers'  welfare— it 
is  up  to  the  employer  to  pick  and  place  his  men  and 
if  he  find  a  s(Juarc  peg  in  a  round  hole  to  shift  lum. 
It  may  be  easier  to  tire  a  man  than  to  find  the  place 
he  fits,  but  as  a  rule  it  is  a  No  more  costly. 


TO  URGE  GENERAL  SALES.TAX 

Plans  for  a  vigorous  campaign  of  education  in 
every  congressional  district  of  every  state,  on  behalf 
of  a  general  sales,  or  turnover  tax,  similar  to  that 
already  in  operation  in  the  Philippines,  in  France, 
ami  elsewhere,  as  a  substitute  measure  for  tin- 
present  burden  of  "unwise  taxation,"  are  announced 
by  The  Tax  league  of  America.  Inc.  The  head- 
quarters of  the  League  is  located  at  1270  Broadway, 
N'ew  York,  and  the  officers  are:  President.  Hagen 
.1.  Burton,  of  Minneapolis;  vice-president.  John  Wil- 
liams, of  N'ew  York;  executive  vice-president,  Major 
Henry  G.  Opdycke ;  treasurer.  Jules  S.  Bache; 
chairman  of  the  executive  committee.  Judge  Lebbus 
R.  Wihley.  former  Attorney  General  of  the  Philip- 
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pines,  of  New  York.  The  Advisory  Hoard  is  com- 
posed of  prominent  manufacturers,  merchants  and 
bankers  from  all  parts  of  the  country. 

President  Burton  outlines  the  advantages  of  the 
advocated  plan  of  taxation  as  follows : 

Notwithstanding  the  complete  breakdown  of  the 
present  system  of  taxation  the  tax  experts  who 
devised  it  now  propose  to  continue  it  in  operation 
with  some  revisions  and  exemptions.  But  revisions 
and  exemptions  will  not  meet  the  situation.  A 
better,  simpler  and  wholly  new  method  is  required, 
and  the  business  man  must  lend  his  business  experi- 
ence in  solving  his  own  tax  problem.  Effectively 
to  aid  the  return  of  prosperity  in  this  country  we  must 
promptly  lift  from  the  shoulders  of  business  the 
blight  of  the  present  method  of  taxation  by  substi- 
tuting therefor  a  general  sales  tax.  It  has  been 
calculated  by  some  of  our  soundest  thinkers  that  a 
sales  tax  of  1  per  cent,  on  all  business  turnovers 
would  return  at  least  $2,000,000,000  in  revenue  an- 
nually. This  amount,  plus  that  derived  from  a  mod- 
erate income  tax  and  other  existing  sources  of  rev- 
enue, would  furnish  more  than  the  $4,000,000,000  re- 
quired each  year  by  the  Government. 

Although  four  billions  of  revenue  from  taxes  is 
now  necessary  each  year  for  Government  operation, 
this  in  itself  need  not  cripple  business  or  stifle  in- 
itiative, provided  the  method  of  levying  and  col- 
lecting this  amount  is  improved.  At  present  we  pay 
taxes  under  a  process  wheh  is  unnecessarily  bungle- 
some,  burdensome,  inequitable  and,  since  the  war, 
inadequate. 

Concretely,  the  advantages  of  a  general  sales  tax 
are :  It  will  undoubtedly  produce  all  the  revenue 
needed ;  under  it  the  flow  of  revenue  will  lie  prompt, 
constant  and  dependable;  it  will  be  paid  by  the 
whole  body  of  the  people,  but  in  infinitely  small 
amounts  by  each  individual ;  it  is  simple  in  operation, 
and  will  be  promptly,  complctqjy  and  economically 
collected  without  burdening  any  one ;  when  supple- 
mented by  a  moderate  income  tax  it  will  rest  equitably 
on  all ;  it  will  abolish  the  present  harmful  method  of 
class  taxation,  and  business  will  promptly  get  back 
on  its  feet  and  prosperity  return ;  it  will  reduce  the 
high  cost  of  living  without  reducing  the  profits  of  the 
producer. 

Commenting  on  the  plans  and  proposals  of  the 
Tax  League,  the  New  York  Times  says: 

Education  regarding  the.  principle  of  the  sales 
tax  is  less  ncci'ssary  than  regarding  its  details.  \\  hat 
is  needed  now  is  the  proposal  of  a  definite  bill  for 
the  purpose  of  its  betterment  through  examination 
and  criticism.  It  ought  not  to  be  overlooked  that 
we  already  have  the  worst  sort  of  sales  tax  and  that 
its  authors  are  leading  oponents  of  the  plan  to  sub- 
stitute a  general,  better  sales  tax  for  theirs— dis- 
criminatory, uncertain,  unproductive  and  easy  to 
evade  as  it  is.  These  adjectives  are  mostly  those 
used  by  the  Secretary  of  the  Treasury  in  urging 
amendments  which  afford  good  examples  of  what  to 
avoid  in  the  new  sales  tax.  lie  names  for  repeal 
Section  630.  taxing  sales  of  fountain  drinks,  ice 
cream,  and  similar  articles  of  food  and  drink. 
There  can  l>e  few  buyers  of  those  articles  who  have 
not  doubted  whether  the  tax  was  fully  paid  or 
always  received  by  the  Treasury.  The  methods  are 
so  slipshod  that  the  sellers  cannot  know  whether  or 
not  the  buyers  ought  to  pay,  and  therefore  cannot 
know  what  they  ought  to  pay  to  the  Treasury. 

The  proposers  of  the  general  sales  tax  have  fore- 
seen this  difficulty  and  have  provided  for  a  system  of 
licenses  to  enforce  a  system  of  accounting  which 
should  assure  the  Treasury  of  receipt  of  its  dues. 
The  unpopularity  of  the  existing  sales  tax  is  due 
to  its  faults,  and  its  authors  are  proposing  to  amend 
it  in  an  approach  to  the  general  sales  tax  by  enlarg- 
ing the  classes  of  articles  taxed.    It  is  letter  to  go 
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the  whole  way  and  enact  a  sales  tax  to  include 
everything  except  transfers  of  capital  and  assets, 
such  as  sales  of  real  estate  and  securities.  They 
arc  not  consumable  goods  and  the  question  of  who 
is  a  consumer  of  them  docs  not  arise.  If  consum- 
able goods  arc  sold  several  times,  there  is  no  suffi- 
cient reason  not  to  tax  each  sale,  for  the  tax  is  so 
moderate  that  its  cumulation  will  not  be  burdensome, 
and  therefore  the  restriction  of  sales  for  the  sake 
of  evasion  of  the  tax  is  little  to  be  feared.  The 
perfection  of  the  measures  in  such  details  is  the 
sort  of  education  now  needed. 


LABOR'S  BILL  OF  RIGHTS 

A.  R.  Marsh,  an  economist,  gives  the  following 
view  of  labor's  "Bill  of  Rights,"  in  a  recent  issue  of 
the  Economic  World : 

The  Washington  convention  of  delegates  from  109 
national  and  international  labor  unions,  held  the 
latter  part  of  February',  set  forth  their  opinions  and 
conclusions  in  a  document  which  is  called  by  the 
press  "Labor's  Bill  of  Rights."  The  "Bill  of  Rights" 
asserts :  "Labor  not  only  insists  upon  maintaining 
the  present  standards  of  wages  and  working  con- 
ditions, but  declares  its  solemn  purpose  to  continue 
its  struggle  to  further  improve  those  standards." 

Organized  lalior  is  imagining  a  vain  thing  if  by 
present  standards  of  wages  it  means  the  money  rate 
of  wages  that  have  been  secured  during  the  past  two 
or  three  years.  A  sharp  reduction  in  money  rates  of 
wages  is  certain  in  the  near  future,  not  primarily 
because  the  employer  wishes  it,  but  because  the  con- 
sumer cannot  buy  products  of  industry  at  prices 
containing  the  present  exorbitant  labor  costs. 

The  present  depression  in  American  industry  and 
lack  of  employment  for  3,500,000  industrial  workers 
is  not  due  to  maladministration  of  industry,  as  the 
"Bill  of  Rights"  asserts,  but  is  directly  due  to  the 
impossibility  of  finding  markets  on  the  present  price 
basis.  No  return  to  industrial  activity  can  be  ex- 
pected until  money  wages  are  so  lowered  that  prices 
can  be  accommodated  to  the  buying  ability  of  the 
consumer. 

The  construction  of  the  anti-trust  laws,  as  appli- 
cable to  the  efforts  of  the  unions  to  keep  the  products 
of  non-union  businesses  entirely  out  of  interstate 
commerce,  has  caused  bitter  criticism  of  the  "re- 
actionary" Federal  Courts  by  many  spokesmen  of  the 
labor  unions.  It  is  hard  to  believe  that  the  unions 
can  overthrow  our  Federal  Courts,  either  by  legisla- 
tion or  otherwise 


MILK  COWS  DECREASE 

The  United  States  Department  of  Agriculture  esti- 
mates 10,000,000  head  less  of  live  stock  on  the  farms 
of  this  country  January  1,  than  on  that  date  a  year 

ago. 

Dairymen  and  dairy  interests  are  the  most  inter- 
ested in  milk  cows,  which  are  said  to  have  decreased 
298,000  head  during  the  year,  the  total  January  1,  this 
year  being  23,321,000  head  for  the  whole  country. 

The  total  value  of  live  stock  declined  $2,271,576  or 
26.7  per  cent,  during  last  year.  Milk  cows  declined 
from  $85.11  per  head  to  $63.37  and  from  a  total  value 
of  $2,010,128,000  to  $1,491,900,000  or  25.8  per  cent. 


Money  is  merely  a  commodity  and  it  is  not  so 
much  what  you  can  afford  to  pay  for  its  use  as  what 
you  have  to  pay.  What  you  expect  to  make  out  of 
the  money  gives  an  easy  guide  as  to  what  you  can 
afford  to  pay. 
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let  Cream  Standard  Situation  In  Ohio 
Editor  The  Ice  Cream  Trade  Journal. 

The  Krydcr  Bill,  as  originally  written,  contained 
several  objectionable  features.  It  called  for  twelve 
per  cent,  butter  fat  without  any  provision  for  other 
solids;  it  specified  a  weight  of  5'4  lbs.  per  gallon 
and  contained  an  acidity  clause.  It  also  provided 
for  licensing  manufacturers,  to  which,  however,  we 
offered  no  objections.  We  succeeded  m  having  the 
bill  amended  in  the  Senate  to  eight  per  cent,  butter- 
fat  with  total  milk  solids  of  twenty  per  cent,  and  the 
weight  provision  reduced  to  4J4  lbs. 

The  present  General  Assembly  is  composed  largely 
of  fanners  and  it  is  this  element  which  is  behind 
the  Kryder  Bill. 

At  the  last  meeting  of  the  Ohio  Association  we 
d  cided  to  ask  for  legislation  governing  the  sale  and 
manufacture  of  ice  cream  in  Ohio  and  providing  for 
an  eight  per  cent,  milk  fat  standard.  A  committee 
of  producers  asked  permission  to  discuss  this  ques- 
tion with  us  and  we  agreed  to  meet  them.  A  joint 
meeting  was  held  of  a  committee  from  our  Associa- 
tion and  the  producers  Association,  and  after  delib- 
erating for  ten  or  twelve  hours  finally  evolved  a  bill 
which  was  suitable  to  everyone  present.  During  the 
interim,  however,  of  the  annual  meeting  and  this 
joint  conference,  two  bills  were  presented  in  the 
present  General  Assembly;  one  calling  for  a  ten  per 
cent,  standard  and  the  other  a  twelve  per  cent, 
standard.  The  regulations  recommended  by  the  Na- 
tional Association  were  used  as  a  guide  and  would 
have  been  preferred  by  the  manufacturers,  but  it  was 
deemed  advisable  to  take  some  of  the  best  features 
of  the  other  two  bills  and  incorporate  them  in  our 
bill.  We  had  hoped  to  have  our  bill  substituted  for 
the  two  bills  which  had  already  been  presented,  but 
dissension  arose  in  the  ranks  of  the  producers  and 
the  work  of  their  committee  was  repudiated.  This 
necessitated  a  fight  on  our  part,  and  as  it  was  im- 
possible to  have  a  new  bill  substituted,  the  best  we 
could  do  was  to  get  such  amendments  as  we  felt 
would  make  the  bill  the  least  harmful.  As  amended 
the  bill  is  not  entirely  satisfactory,  but  it  is  very 
much  less  onerous  than  it  was  originally.  The  bill 
is  now  in  the  Mouse  and  we  understand  an  effort  is 
being  made  to  have  it  changed  there  to  ten  per  cent, 
on  the  promise  if  it  is  returned  to  the  Senate  with 
this  change  it  will  be  adopted.  This  promise,  how- 
ever, we  do  not  think  will  be  realized ;  in  fact,  we 
believe  we  have  a  very  good  chance  to  have  it 
adopted  in  the  House  as  it  now  stands. 

The  licensing  feature  provides  for  a  fee  of  $1.50 
per  gallon  of  freezer  capacity  per  year;  in  other 
words,  $15.00  for  each  ten  gallon  freezer. 

It  seems  a  pity  that  the  various  branches  of  the 
dairy  industry  cannot  work  in  harmony.  These  bills 
were  prepared  by  representatives  of  the  producers 
and  a  very  strong  effort  was  made  by  them  to  have 
the  twelve  per  cent,  bill  adopted.  Endorsements 
were  obtained  from  dairy  and  farm  organizations 
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throughout  the  state.  The  belief  was  (and  no  doubt 
many  farmers  are  sincere  in  this  opinion)  that  the 
higher  the  butter  fat  of  ice  cream  the  more  dairy 
products  will  be  used.  They  seemed  unwilling  to 
accept  the  statement  of  the  manufacturers,  that  it 
would  have  just  the  opposite  effect;  that  this  would 
involve  a  higher  price,  and  in  these  times,  necessarily 
a  reduction  in  consumption ;  therefore,  a  reduction 
in  the  amount  of  dairy  products  used  instead  of  an 
increase. 

In  committee  meetings  and  on  the  floor  of  the 
Senate  slurs  were  made  upon  the  ice  cream  industry 
and  aspersions  cast  upon  the  quality  of  the  product 
and  the  honesty  of  the  men  in  the  business.  The  use 
of  butter  and  milk  powder  was  severely  condemned 
by  the  author  of  the  Senate  Bill,  who,  himself  is  a 
farmer.  He  must  be  very  short  sighted  indeed,  who 
does  not  realize  that  the  manufacture  of  milk  powder 
and  condensed  milk  is  a  boon  to  the  dairy  industry; 
that  if  these  products  were  not  made  the  farmers 
would  realize  very  much  less  for  their  milk  than  they 
get  at  present.  Such  attacks  by  men  engaged  in  the 
dairy  industry  weaken  our  cause  and  open  the  doors 
wide  for  the  invasion  of  substitutes. 

It  seems  high  time  that  the  leaders  of  the  various 
branches  of  the  dairy  business  get  together  and  work 
for  the  common  cause  of  a  greater  use  of  dairy  pro- 
ducts and  present  a  solid  front  against  substitutes  of 
every  description.  There  is  no  good  reason  why 
farmers  or  farm  organizations  should  be  antagonistic 
to  the  ice  cream  industry,  nor  that  they  should  in- 
terest themselves  in  the  question  of  a  standard,  as 
long  as  only  pure,  wholesome  dairy  products  are 
used.  They  have  a  perfect  right  to  protect,  with 
all  the  forces  at  their  command,  against  the  use  of 
substitutes,  but  should  not  raise  their  voice  in  pro- 
test against  the  use  of  any  pure  dairy  products; 
neither  should  they  endeavor  to  dictate  what  is  a 
good,  wholesome,  palatable  commercial  ice  cream. 
That  is  a  question  for  food  and  health  authorities 
and  ice  cream  manufacturers  to  determine. 

J.  J.  Schmidt, 
("■cncral  Manager.  The  Cline  Ice  Cream  Co., 
Athens,  Ohio,  March  30. 

Arkansas  Company  Makes  SugarlSurvey 

Hditor  The  Ice  Cream  Trade  Jovrnal: 

Some  time  ago  wc  sent  out  letters  to  a  number  of 
people  in  nearly  every  state  in  the  Union,  asking  their 
opinion  as  to  the  prol>able  price  of  sugar  this  season. 
You  very  kindly  replied  to  this  letter,  and  believing 
the  result  of  our  investigation  might  be  of  interest 
to  you  we  have  tabulated  the  result  of  the  replies  re- 
ceived, showing  the  general  trend  of  opinion  in  the 
matter. 

In  answer  to  the  question  "Do  you  think  the  price 
of  sugar  will  advance?"  91  per  cent,  replied  yes.  and 
9  per  cent,  replied  no.  In  reply  to  the  question  "How 
much  do  you  think  it  will  advance?"  the  replies 
ranged  from  1  cent  to  4  cents. 

In  reply  to  the  question  "Do  you  think  the  price  of 
sugar  will  decline?"  12  per  cent,  replied  yes.  and 
88  per  cent,  replied  no.  Those  who  predicted  decline 
thought  it  would  be  slight. 
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Several  expressed  the  ..pinion  that  sugar  would  ad- 
vance until  June,  and  would  then  react 

With  very  few  exceptions,  al!  advised  buying  as 
needed,  or  not  more  than  a  f>0  day  supply. 

We  trust  that  the  al.ove  figures  may  be  of  inter- 
est 10  you. 

Will  Terry. 
President.  Terry  Dairv  Co. 
Litf.e  Rook.  Ark  ,  March  24. 

A  Suggestion  from  New  Jersey 

Tditor  The  Ice  Cream  Trade  Joi  knae: 

A  suggestion  for  the  trade  in  general:  Logan- 
berry Ice  Cream,  a  wonderful  repeater  and  a  trade 
getter,  made  from  the  preserved  fruit  with  a  little 
extract. 

For  the  interest  of  all. 

B.   K.  BOGART. 

Treasurer,  Bogart's  Ice  Cream  Co. 
Patcrson.  N.  J..  March  21. 


Credit  Information  Benefits  All  Concerned 

Fditor  The  Ice  Cream  Trade  Jovrn  ai.  : 

The  writer  believes  that  he  is  giving  you  an  idea 
here  that,  if  properly  handled  in  your  columns,  will 
do  a  vast  service  to  all  of  your  advertisers  as  well 
as  the  ice  cream  trade. 

The  average  ice  cream  manufacturer  seems  to  think 
that  a  manufacturer  of  supplies  or  equipment  is  ques- 
tioning his  honesty  when  asking  ior  credit  references 
or  information  that  will  enable  them  to  extend  credit. 
Also,  they  refuse,  many  times,  to  furnish  Dun  and 
Bradstreet  with  any  information,  thus  making  it  im- 
possible to  give  them  a  proper  rating. 

Many  times  customers  arc  refused  credit  when 
they  really  are  entitled  to  it,  simply  because  there  is 
no  information  available  and  if  they  are  asked  to 
furnish  information,  they  resent  it. 

Oftentimes  insufficient  information  causes  delays 
and  cancellations. 

If  the  ice  cream  man  could  he  made  to  realize  the 
injustice  he  was  doing  himself  by  not  putting  him- 
self out  to  establish  crcdij  when  placing  an  order,  he 
prohablv  would  reverse  his  methods. 

V.  H  R. 


TRI-STATE  MEETING 

The  Tri-State  Association  of  Ice  Cream  Manu- 
facturers of  Georgia,  South  Carolina  and  Ala- 
lama  held  its  annual  meeting  on  March  9  at  Sa- 
vannah. Ga.  Over  thirty  manufacturers  attended 
and  took  part  in  the  discussions  of  business  con- 
ditions in  the  industry. 

Officers  for  the  coming  year  were  elected  as  fol- 
lows: President,  M.  J.  Costa.  Athens.  Ga.,  vice  presi- 
dent, J.  D.  Kannette,  Macon.  Ga. :  secretary-treasurer. 
John  Sancken,  Augusta,  Ga. ;  board  of  directors 
Fred  Scanling,  Atlanta,  Ga. ;  R  W  Freyschmidt. 
Charleston,  S.  C;  Joseph  Flowers,  Thomasville. 
Ga.,  and  S.  B.  Brecdlove,  Valdosta.  Ga 

Atlanta,  Ga.,  was  chosen  for  the  1°22  meeting  of 
the  Association. 


BOOK  REVIEW 

Management  of  Dairy  Plants 

'Management  ..f  Dasry  Plants"  ,s  the  title  ...! 
a  hook  just  published  by  The  Macmillian  Com- 
pany. New  \ork,  N.  \.  Its  author,  M.  Morien>eti 
i>  Professor  of  Dairying  at  Iowa  State  College. 
Ames,  Iowa.  Quoting  irom  the  preface  the  author 
states  that:  "The  large  portion  of  the  material 
presented  in  this  book  has  been  collected  by  the 
author  during  the  fourteen  years  while  he  was 
engaged  in  commercial  dairy  work.  Mdch  has 
also  been  obtained  from  the  experience  of  others 
The  author  has  during  the  past  ten  years  taught 
the  subject  of  creamery  management  to  students, 
and  the  material  presented  in  this  book  has  been 
given  to  the  .students  in  the  form  of  lectures." 

Apparently  written  for  the  managers  of  plants 
manufacturing  butler,  ice  cream  and  other  dairy- 
products.  "Management  of  Dairy  Plants,"  never- 
theless should  be  helpful  to  an  executive  of  an 
institution  manufacturing  ice  cream  alone.  The 
book  covers  both  the  mechanical  and  business 
end  of  a  dairy  manufacturing  organization  and 
subjects  in  chapters  entitled,  "Creamery  Con- 
struction," "Sewage  Disposal,"  "Refrigeration," 
"Purchase  of  Milk  and  Cream,"  "Cost  of  Power" 
and  "  Pasteurization"  are  of  vital  interest  to  man- 
ufacturers of  any  dairy  product.  Likewise  chap- 
ters dealing  in  subjects  such  as  "Marketing  Dairy 
Products."  "Advertising  Dairy  Products."  "Busi- 
ness Correspondence,"  "Credit  and  Collection," 
and  'Creamery  Bookkeeping"  should  demand  the 
attention  of  managers  seeking  to  broaden  their 
business  vision. 

One  chapter  dwells  wholly  on  the  subject  of 
ice  cream.  It  is  entitled,  "Profits  obtained  from 
,  the  manufacture  of  ice  cream"  and  in  21  pages  a 
number  of  subjects  pertaining  to  ice  cream  are 
discussed  under  three  subheads,  namely,  "Cost 
of  Material."  "Yield  of  Ice  Cream,"  and  "General 
Expenses  in  Manufacturing  Ice  Cream." 

A  chapter  on  advertising  dairy  products  de- 
serves special  mention  in  that  the  combined  ef- 
forts of  two  authorities  have  licen  exerted  to  place 
before  the  reader  the  principles  of  advertising 
as  applied  to  dairy  products.  When  preparing 
this  chapter  the  author  enlisted  the  efforts  of 
Professor  F.  W.  Beckman  of  the  Department  of 
Agricultural  Journalism  of  Iowa  State  College 
and  the  author  in  his  preface  makes  acknowledg- 
ment to  Professor  Beckman  "for  his  valuable  as- 
sistance, particularly  with  the  chapter  on  Ad- 
vertising, which  was  largely  written  by  him." 

Acknowledgment  is  also  made  by  the  author  to 
Professors  B.  \V.  Hammer,  A.  W.  Rudnick  and 
M    R.  Tolstrup  who  have  assisted  in  this  work 

There  arc  24  chapters  in  "Management  of  Dairv 
Plants,"  covering  358  pages.    The  book  is  illus 
tratcd  by  36  figures.  43  forms  and  25  tables 
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NEWS  OF  ICE  CREAM  FACTORIES 

Readers  are  requested  to  send  for 
this  department  authentic  news  of  in- 
tention to  build,  improve  or  add  equip- 
ment to  plants;  changes  in  control,  and 
other  items  of  interest  about  plants  and 
the  business. 
1  I 

CHINA 

Hongkong— The  On  Lok  Yuen  &  Co..  Ltd.,  is  cquip- 
ing  a  factory  for  the  manufacture  of  ice  cream  and 
candy.  The  company's  general  manager,  Cheung 
Kat  Shing,  is  now  in  the  United  States.  Mr.  Cheung 
after  making  a  tour  of  the  Western  Coast  lactone-., 
purchased  approximately  $20,000  worth  of  ice  cream 
equipment  from  the  Davis-Watkins  Dairymen's 
Manufacturing  Co.,  at  San  Francisco,  through  the 
Shantung  Trading  Co.  Mr.  Cheung  recently  left  for 
a  tour  of  the  Eastern  States  before  returning  to  the 
Orient.  This  factory  is  said  to  be  the  first  ice 
cream  plant  in  China. 

ALABAMA 

Atalla — The  Lakeview  Ice  Cream  Co.  was  re- 
cently organized  by  Max  1".  Stowers  and  Joe  X. 
Cooper.  A  new  plant  is  being  constructed  for  daily 
capacity  of  4,000  gallons  Mr.  Stowers  is  also  owner 
of  the  Atalla  Dairy  which  will  furnish  the  cream 
for  the  new  plant. 

Dothan. — J.  \V.  Batchclor  &  Son  arc  reported  to 
have  recently  purchased  the  Moore  Ice  Cream  Co. 

ARKANSAS 

Hope. — E.  \.  Garrett  of  Clarksvillc  is  planning  to 
establish  an  ice  cream  factory  here. 

CALIFORNIA 

Exeter.— G.  H.  Wilcox,  proprietor  of  the  Candy 
Shop,  has  leased  a  new  building  in  which  he  plans 
to  install  an  ice  cream  plant.  He  plans  to  manu- 
facture ice  cream  for  the  wholesale  and  retail  trade. 

Ix>s  Angeles — The  L.  J.  Christopher  Company  was 
recently  re-organized  being  incorporated  for  $1,000,- 
000.  The  officers  of  the  new  organization  are : 
President,  L.  J.  Christopher;  vice-president  and  gen- 
eral manager,  A.  A.  Comey;  secretary-treasurer,  W. 
A.  Martin,  and  factory  manager.  T.  E.  Chapman. 
Mr.  Comey  states  that  the  Christopher  plant  has 
been  remodeled  at  a  cost  of  $100,000  and  in  addition 
to  this  the  company  is  having  plans  drawn  for  an- 
other new  building  which  will  lie  erected  on  prop- 
erty adjoining  the  present  factory  and  which  in  all 
probability  will  involve  an  expenditure  of  approxi- 
mately $200,000.  Equipment  installed  will  include  a 
100-ton  ice  plant. 

Oakland — The  Dryden  Corporation  recently  took 
over  the  business  of  the  Dryden-Humphrey  (  o. :  Rob- 
ert J.  Dryden  through  the  reorganization  taking 
over  the  Humphrey  interests.  Mr.  Dryden  is  presi- 
dent and  general-manager  of  the  new  corporation 
while  R.  C.  Perkins  is  secretary  and  treasurer.  The 
new  company  has  purchased  a  two-story  brick  build- 
ing, 80  by  160  ft.,  formerly  occupied  by  the  National 
Biscuit  Co.,  at  3998  San  Pablo  Ave.  The  new  plant 
will  have  a  daily  capacity  of  3.500  gal  of  ice  cream 


and  included  in  the  new  equipment  will  lie  a  iO-t  ui 
refrigerating  machine  and  a  10,000  gal.  hardening 
room.  All  the  equipment  in  the  plant  will  V  fur- 
nished by  tiie  Creamery  Package  Mfg.  Co. 

San  Francisco— The  Valley  Ice  Cream  i"o   t-  re- 
pored  to  have  been  incorporated  for  $100,000  by  ' .' 
«  i.  Sw  .inherit.  C.  W.  Hightowrr.  Jr  and  W.  Dreyer 
<  os-nk  III  '  T 

Hartford— The  Ce  Brook  Ice  Cream  Co  has  U-cit 
incorporated  with  a  capita!  stock  of  $50,000  with 
the  following  officers:  President.  John  T.  McXalley ; 
secretary.  C.  Henry  Bletzer.  treasurer.  Robert  Glaser, 
and  general  manager.  George  A  Marjott. 

DKLAW  AHL 

Laurel — The  Delaware  Ice  Cream  Co.  has  been  in- 
corporated for  $25,000  by  B.  Guy  Whcatley.  Seaford. 
Del.,  and  Russell  M.  Brown,  L  Hubert  Wright. 
Laurel, 

ILLINOIS 

Alcdo  — R.  B.  I-c  Master,  proprietor  of  l.e  Mas- 
ter's Bakery,  recently  installed  a  60-qt.  Miller  ice 
cream  freezer  and  other  equipment  for  the  manu- 
facture of  ice  cream  for  the  wholesale  trade. 

Blue  Island — The  Cavallini  Ice  Cream  Co  has 
been  incorporated  for  $100,000  with  the  following 
officers:  President  and  treasurer,  Peter  Cavallini; 
vice-president.  D.  Cavallini,  and  secretary,  Emil  Blott 
The  company  recently  installed  a  modem  ice  cream 
plant  in  a  two- story  building.  30  by  90  ft,  The 
freezing  and  shipping  room  is  on  the  first  floor  The 
floor  of  the  freezing  room  is  covered  with  mosaic  tile 
and  this  department  is  equipped  with  4  brine  freez- 
ers. The  refrigerating  equipment  consists  of  a  12- 
ton  capacity  ice  plant,  two  12-ton  compressors  with 
high  side  complete,  hardening  room  of  4,000  gal 
capacity  and  cold  storage.  10  by  20  ft.  The  mixing 
room  is  on  the  second  floor  and  is  equipped  with  a 
homogenizcr.  Alaska  cooler  and  four  300-gal.  Wizard 
mixing  vats.  A  laboratory  equipped  with  Mojon- 
nier  apparatus  is  also  located  on  the  second  floor. 
One  30-ton  salt  bin  and  the  Iwiler  equipment  is 
located  in  the  basement 

Chic:igf>— John  T.  Cunningham  is  making  exten- 
sive improvements  in  his  factory  on  West  Van  Burcn 
street,  which  will  increase  its  annual  capacity  to  two 
million  gallons.  To  the  present  brick  structure  and 
conforming  with  it.  architecturally,  there  is  being 
added  a  2-story  extension,  125  by  125  ft.  in  area 
This  will  give  the  completed  building  a  frontage  of 
217  ft.  on  West  Van  Buren  street  and  125  ft  on 
Irving  avenue,  with  a  truck  room  150  by  54  ft.  and  a 
loading  platform  155  by  lo  ft  Additional  refrigera- 
tion, tor  ice  cream  work  and  to  make  75  to  80  toils 
of  ice  daily,  will  be  produced  by  two  75  ton  York 
compressors  of  the  enclosed  type  with  synchronous 
motors,  installed  by  Westerlin  &  Campbell.  Another 
feature  of  the  new  equipment  is  a  battery  of  twelve 
80-qt.  Miller  freezers.  All  told  the  improvements 
will  require  an  additional  investment  of  about  $300,- 
000  To  improve  delivery  service  Mr.  Cunningham 
will  maintain  a  big  fleet  of  White  motor  trucks,  be- 
lieving that  best  results  are  obtainable  in  this  de- 
partment as  in  others  through  standardization 
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Danville— The  R.  W.  Furnas  Ice  Cream  Co.  has 
increased  its  capital  stock  from  $6,000  to  $24,000. 

Danville — The  Velvet  Ice  Cream  Co.  has  changed 
its  name  to  the  Chcrry-Prast  Ice  Cream  Co.  Messrs. 
Cherry  and  Prast  have  added  all  new  equipment. 

Frccport — John  Wagner,  ice  cream  manufacturer, 
recently  remodeled  his  plant  doubling  the  hardening 
room  capacity  and  installing  new  equipment  includ- 
ing two  Davis-VVatkins  50-qt.  freezers,  mixing  vat, 
can  washers  and  a  10-ton  Baker  ice  machine  fur- 
nished by  the  Burg  Machine  Co.  of  Chicago. 

Oak  Park— The  Traill  &  Cooling  Ice  Cream  Co., 
208  Madison  st.,  is  installing  new  machinery  includ- 
ing two  glass  lined  holding  tanks  of  680  gal.  each 
and  a  Mojonnier  batch  tester  and  a  Mojonnicr  over- 
run tester. 

Rockford— The  Crescent  Ice  Cream  Co.,  416 
E.  State  st.,  is  installing  a  10-ton  Baker  ice  ma- 
chine. The  company  recently  added  a  2-ton  Stewart 
truck  to  its  delivery  equipment. 

South  Chicago— The  South  Chicago  Ice  Cream  Co. 
has  purchased  additional  equipment  and  fifty  feet 
more  frontage  on  which  it  will  build  an  ice  house 
including  a  new  ice  conveyor.  The  company  recent- 
ly added  a  new  S-ton  Old  Reliable  truck  to  its  de- 
livery equipment. 

INDIANA 

Lafayette — The  Bohrer  Products  Co.  contemplates 
installing  additional  equipment  in  the  near  future. 

IOWA 

Dcs  Moines — The  Furnas  Ice  Cream  Co.  has  added 
to  its  York  refrigerating  equipment  one  15-ton  ver- 
tical single-acting  belt-driven  enclosed  refrigerat- 
ing machine  and  high  pressure  side  complete. 

Estherville — R.  N.  Rousseau,  formerly  of  LeMars, 
Iowa,  is  reported  to  have  opened  an  ice  cream 
plant  here. 

Maquokcta — J.  J.  Marouses  is  remodeling  his 
plant  building  in  new  milk  storage  and  hardening 
rooms  and  adding  new  machinery  including  a  50-qt. 
horizontal  Perfection  freezer,  one  100-gal.  Perfec- 
tion mixer  and  pasteurizer  and  a  6-ton  Harve  ice 
machine. 

KF.NTICKY 

Louisville— The  National  Ice  Cream  Co.  has  pur- 
chased the  ice  cream  business  of  the  Gray  Von-All- 
mcn  Sanitary  Milk  Co.,  of  this  city.  The  latter 
company  will  continue  in  the  milk  and  butter  busi- 

I-ouisvillc— The  Harmon  Ice  Cream  Co..  439  S. 
8th  st..  has  let  a  contract  to  F.  E.  Byrne  of  this 
city  to  construct  a  1-story.  60  by  30  ft.  ice  cream 
factory.  R.  L.  Harmon,  manager  of  the  company 
states  that  the  building  will  cost  $4,000  and  refrig- 
erating machinerv  ami  hardening  room  about 
$5,000. 

l^ouisvillc— The  Cusadcn  Ice  Cream  Co.,  619  S. 
2nd  St.,  has  contracted  with  the  Sanitary  Milk  Ma- 
chinery Co..  tor  the  installation  of  a  20-ton  York 
refrigerating  machine  complete. 

LOUISIANA 

New  Iberia — The  New  Iberia  Ice  &  Bottling 
Works.  J.  C.  Christian  manager,  comtcmplate*  in- 
stalling machinery  to  manufacture  ice  cream. 


MAINE 

Biddeford— The  Coon  Ice  Cream  Co.  of  Burling- 
ton, Vt.,  will  soon  open  a  branch  plant  here.  The 
Deering  building  at  378  Main  st.  is  being  remodeled 
and  equipped  with  an  up-to-date  ice  cream  plant. 
This  is  the  seventh  New  F.ngland  plant  which  the 
company  is  operating. 

MASSACHUSETTS 

Lowell— The  Cameron  Brothers  Ice  Cream  Co., 
has  been  purchased  by  Wm.  A.  O'Malley  and  Eu- 
gene F.  Callahan.  The  final  papers  of  the  transac- 
tion were  passed  March  18,  1921. 

North  Adams—The  Berkshire  Ice  Cream  Co.,  re- 
cently reorganized,  has  purchased  a  building  which 
will  be  remodeled  into  a  modern  ice  cream  plant. 

Worcester— Tait  Bros,  of  Springfield.  Mass..  are 
building  a  new  plant  here.  The  new  factory  will 
be  60  by  100  ft.,  three  floors  and  basement,  and  will 
have  a  daily  capacity  of  5,000  gallons  of  ice  cream 
and  50  tons  of  ice.  Practically  all  new  machinery 
will  be  installed  will  be  furnished  by  the  Creamery 
Package  Mfg.  Co.  The  company  expects  the  new 
plant  to  be  ready  for  business  about  July  1. 

MICHIGAN 

Grand  Rapids— The  Kelly  Ice  Cream  Co.,  110  S. 
Ionia  St.,  has  added  to  its  refrigerating  equipment 
a  15-ton  York  refrigerating  machine  complete. 

Jackson— The  American  Ice  Cream  Co.  recently 
installed  a  new  freezer.  The  company  will  add  an- 
other freezer  in  about  6  weeks  making  three  in  all 
and  will  double  the  capacity  of  its  hardening  room 
before  the  busy  season. 

Kalamazoo— The  Blue  Ribbon  Ice  Cream  Co.  has 
moved  into  its  new  plant.  The  new  factory  has  a 
capacity  of  2,000  gallons  per  day  with  a  hardening 
room  capacity  of  about  10,000  gal. 

Ovid— The  C.  A.  Connor  Ice  Cream  Co.,  of 
Owosso.  Mich.,  is  establishing  a  creamery  and  con- 
densery  here.  The  company  states  that  this  plant 
is  located  in  the  center  of  a  very  good  dairy  dis- 
trict and  that  all  the  ice  cream  mix  for  the  com- 
pany will  he  made  at  this  point  and  shipped  to 
its  several  branch  factories.  The  plant  will  be  con- 
crete and  brick  construction,  60  by  90  it.,  without 
the  power  plant  and  well  equipped  for  making  ice 
cream  mix  and  other  dairy  products. 

Port  Huron — James  Wilson  &  Son.  wiio  own  and 
operate  the  Wilson  Ice  Cream  Co.  is  installing  new 
additional  equipment  including  a  can  washer,  brine 
cooler,  milk  cooler,  freezer  and  mixing  vat.  The 
company  recently  purchased  the  Roseburg  Creamery 
at  Roseburg  and  will  operate  it  as  a  country  plant 
to  supply  the  Port  Huron  plant. 

Saginaw — The  Williams  Ice  Cream  Co.  is  adding 
to  its  equipment  a  new  ice  cream  freezer,  one  new  15- 
ton  York  refrigerating  machine  and  one  new  15 
h.  p.  toiler 

MISSOURI 

Farmington — The  Schramm  Bottling  &  Ice  Mfg. 
Co.  recently  changed  its  name  to  the  Schramm  Bot- 
tling &  Creamery  Co.,  having  incorporated  for  a 
capital  stock  of  $60,000  fully  paid  up.  The  business 
will  be  conducted  as  heretofore  under  the  same 
management  and  with  the  following  officers:  Presi- 
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dent  and  general  manager,  F.  W.  Schramm ;  vice- 
president,  Henry  A.  Schramm,  Jr.,  and  secretary- 
treasurer  and  assistant  manager,  Chas.  P.  Braun. 

St  Genevieve—  H.  C.  Petersen  has  installed  in  his 
ke  cream  factory  one  10-ton  vertical  single  acting 
belt  driven  enclosed  refrigerating  machine  and  high 
pressure  side  complete,  also  a  25  h.  p.  Fairbanks, 
Morse  &  Co.  engine. 

NEBRASKA 

St.  Paul— The  Farmers'  Creamery  plans  to  install 
an  ice  cream  plant  as  a  department  of  its  factory. 

NEW  JERSEY 

Newark— The  New  Jersey  Ice  Cream  Co.  recently 
installed  a  30-ton  raw  water  flooded  York  freezing 
system,  one  20-in.  by  7  ft.  vertical  ammonia  dricr- 
cooler-puriner  and  other  refrigerating  equipment. 

NEW  YORK 

Buffalo— The  Wheat's  Ice  Cream  Co.,  235  Elm 
st.,  has  increased  its  capital  stock  from  $75,000  to 
$1,500,000 

Elmira — The  Hygcia  Ice  Cream  Co.  has  been  in- 
corporated with  a  capital  stock  of  $50,000  with  the 
following  officers:  President,  H.  C.  Way;  vice- 
president,  J.  R.  Schoemaker;  secretary,  W.  T. 
Keaton;  treasurer,  George  W.  Brooks;  manager, 
R.  A.  Perry,  and  factory  manager,  M.  I.  Mc- 
Inerney.  The  new  company  has  leased  space  in  the 
plant  of  the  Hygeia  Refrigerating  Co.  which  will 
supply  the  refrigeration  and  power.  Modern  equip- 
ment is  1>eing  installed  including  a  500-gal.  Jensen 
pasteurizer,  mixers,  holding  vats,  a  battery  of  Miller 
freezers,  a  viscolizer  and  full  Mojonnier  testing 
equipment. 

New  York— The  Marel  &  Feldman  Corp.,  863 
Hornaday  PI..  Bronx,  has  been  recently  incorpo- 
rated with  a  capital  stock  of  $75,000  by  M. 
Dworetsky,  G.  and  J.  Marel  to  manufacture  and 
sell  ice  cream. 

New  York— The  Pure  Food  Ice  Cream  Co..  501 
Lenox  ave.,  has  been  incorporated  for  $10,000  by 
J.  E.  Higdon.  C.  E.  James  and  C.  H.  Anderson. 

New  York— The  J.  M.  Horton  Ice  Cream  Co.,  has 
installed  in  its  Harlem  plant  at  12Sth  sl  and  Harlem 
River  one  50-ton  vertical  single-acting  high  speed 
enclosed  York  refrigerating  machine  with  motor  and 
Turbo-gear  drive  and  other  refrigerating  equip- 
ment. 

Norwood — The  St.  Lawrence  Ice  Cream  Co., 
which  bought  out  the  Norwood  Ice  Cream  Co.  last 
year,  did  not,  as  previously  reported,  consolidate 
with  the  Gouverneur  Ice  Cream  Co.  of  Gouverneur 
and  Community  Ice  Cream  Co.  of  Ogdensburg. 
L.  B.  LeFrancois,  manager  of  the  St.  Lawrence  Ice 
Cream  Co,  states  that  his  company  plans  to  install 
a  plant  at  Ogdensburg  in  addition  to  the  company's 
plant  in  Norwood. 

Portville— The  Portville  Ice  &  Cold  Storage  Co., 
a  new  firm  organized  to  manufacture  ice  and  ice 
cream,  has  opened  a  new  plant  equipped  with  the 
latest  machinery  including  a  20-ton  and  5-ton 
enclosed  type  York  refrigerating  machines  com- 
plete, both  motor  driven.  E.  C.  Nagle.  secretary- 
treasurer  of  the  company  states  that  the  new  plant 
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will  have  a  daily  capacity  of  20  tons  of  ice  and- 
500  gal.  of  ice  cream. 

Potsdam— The  BuIIard  Cream  Co.  has  been  incor- 
porated with  a  capital  stock  of  $50,000  with  the 
following  officers:  President,  F.  L  Cubley;  vice- 
president,  O.  P.  Benson;  treasurer,  I.  H.  Kendall; 
secretary,  Dr.  D.  F.  Burge.  and  general  manager. 

H.  A.  Bultard.  The  new  company  is  installing  a 
plant  for  a  capacity  of  1,000  gal.  of  ice  cream  per 
day. 

Poughkeepsie— J.  Schrauth's  Sons  are  making 
extensive  improvements  to  their  plant  by  adding  two 
floors  and  two  hardening  rooms.  This  will  doubte 
the  capacity  of  the  present  plant  May  1  this  busi- 
ness will  be  fifty-five  years  old. 

Watertown— The  Bullard  Cream  Co..  of  Pots- 
dam, has  leased  a  part  of  the  Consumers  Brewery 
in  which  it  plans  to  install  an  ice  cream  plant  with 
a  capacity  of  2,000  gallons  of  ice  cream  a  day. 

NORTH  CAROLINA 

Burlington — The  May  Ice  Cream  Co.  recently  in- 
creased its  capital  stock  from  $25,000  to  $35,000. 

Statesville— W.  G.  Gaither  plans  to  establish  an 
ice  cream  plant  here. 

Winston-Salem — The  Forsyth  Dairy  Co.  recently 
opened  up  an  ice  cream  plant.  The  factory,  which 
is  designed  for  a  daily  capacity  of  1,500  gallons  of 
ice  cream,  consists  of  three  floors,  60  by  65  ft.,  and 
is  equipped  with  fifty  tons  of  refrigeration  includ- 
ing 12  tons  of  ice  making  equipment. 

onio 

Bellaire— The  Star  Products  Co.  was  recently- 
incorporated  with  an  authorized  capital  of  $250,000 
to  manufacture  ice  cream  and  other  dairy  products. 
The  incorporators  are:  R.  K.  Beuter,  C.  H.  Rice  and 
C.  J.  Mitchell  of  Wheeling  and  Antonc  Genevieve, 
A.  B.  Porterficld  and  A.  W.  Fellows  of  this  city. 

Cincinnati— The  stockholders  and  employees  of 
the  Model  Drug  Co.,  542  W.  Fifth  st.,  recently 
organized  the  Model  Ice  Cream  Co.  with  a  capital 
stock  of  $10,000.  The  new  company  will  manufac- 
ture ice  cream  for  the  four  stores  of  the  Model 
Dmg  Co.  The  plant  is  located  in  a  building  at  721 
W.  5th  st.,  and  has  been  equipped  by  the  Liquid 
Carbonic  Co.  with  a  40-qt.  Emery  Thompson  brine 
freezer  and  other  necessary  equipment  including  a 
2-ton  Ford  truck.  R.  D.  Russell  is  general  man- 
ager of  the  new  firm. 

PENNSYLVANIA 

Connellsville — The  Hagan  Ice  Cream  Co.  recently 
installed  one  20-ton  and  three  30-ton  vertical  single- 
acting  belt  driven  enclosed  York  refrigerating  ma- 
chines. The  company  is  remodeling  its  30-ton  York 
freezing  tank  and  20-ton  freezing  tank  of  another 
make  to  operate  on  the  York  low  pressure  air  raw 
water  system. 

Franklin — The  Rose  Ice  Cream  Co.,  619  12th  st., 
recently  installed  a  new  motor-driven  Manning  can 
washer,  also  a  new  hot  water  system. 

Greensburg — The  Dairy  Products  Co.  plans  to 
soon  start  manufacturing  ice  cream  and  is  equip- 
ing  an  ice  cream  plant  with  a  daily  capacity  of 

I,  000  gallons.  " 

Philadelphia— The  Supplee-Wills-Joncs  Milk  Co. 
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has  just  finished  a  3-story  addition  to  its  ice  cream 
factory  which  will  be  used  as  a  power  plant  and 
for  storage  purposes. 

l'ottstown — Burdan  Bros,  recently  installed  one, 
24-in.  by  8  ft.  vertical  ammonia  drier-cooler-purifier 
furnished  by  the  York  Mfg.  Co. 

Pottsville — C.  P.  Golamis  recently  installed  a  2- 
ton  vertical  York  refrigerating  machine  in  his  ice 
cream  plant. 

Schuylkill  Haven — Michel  Brothers  have  added 
new  ice  cream  and  refrigerating  equipment  to  their 
plant  including  a  4-ton  refrigerating  machine. 

Sharon — The  J.  I).  Biggin  &  Son  Co.  has  installed 
a  20-  ton  York  ice  machine  and  added  other  equip- 
ment to  it*  ice  cream  plant  including  2  Jensen  .VIO- 
gallon  pasteurizers  and  2  Jensen  300-gallon  ice 
cream  mixing  vats. 

Washington — The  Washington  Ice  Cream  Co., 
which  recently  incorporated  with  a  capital  stock  of 
$50,000  for  the  manufacture  of  ice  cream  and  other 
dairy  products,  started  operation  April  10  in  its  new 
plant  of  300  gallons  daily  capacity.  The  plant  was 
designed  and  fnstalled  by  K.  W.  Schantz,  Inc.,  Buf- 
falo. The  officers  of  the  new  company  are :  Presi- 
dent. H.  C.  MeW  reath;  vice  president,  Wilfred 
Cameron,  and  secretary-treasurer.  K.  P.  Williams. 

SOl-TH  CAROLINA 

Gaffney— The  Colonial  Ice  Cream  Co.  was  re- 
cently incorporated  with  a  capital  stock  of  $25,000 
with  the  following  officers:  President,  H.  P.  Grif- 
fith; vice-president,  C.  B.  Poole,  and  secretary-treas- 
urer. R.  A.  M.  Craw. 

TENNESSEE 

Memphis—The  Pig  &  Whistle  Ice  Cream  Co.  is 
reported  to  have  established  an  ice  cream  plant  here. 

TEXAS 

Gainesville— The  Keeler  Ice  Cream  Factory  re- 
cently installed  a  10-ton  vertical,  single-acting  en- 
closed York  refrigerating  machine  complete. 

Graham— The  Graham  Ice  Cream  Co.  has  lieen 
incorporated  with  a  capital  stock  of  $25,000  by 
Edward  Dolan  of  Dallas. 

Weatherford-J.  A  Taylor  of  Mineral  Wells, 
recently  purchased  the  ice  cream  business  of  Mrs. 
Geo.  P.  Corcanges. 

VIRGINIA 

Bristol — The  Holston  Creamery  Co.  has  awarded 
a  contract  for  the  building  of  a  new  2-story  brick 
plant  with  concrete  foundation  and  floors.  The 
stockholders  of  the  creamery  produce  practically  all 
the  cream  used  from  cows  which  arc  tuberculin 
tested. 

Coeburn— The  Coeburn  Utility  and  Mfg.  Co.  has 
been  incorporated  with  a  capital  stock  of  $50,000 
to  manufacture  ice  cream  and  soft  drink  by  W  S. 
Dodd,  C.  O  Ramsey  and  J.  M.  Quillcn.  Jr. 

WASHINGTON 

Seattle— The  Velvet  Ice  (  ream  Co.  recently  in- 
stalled a  7-ton  Armstrong  ice  machine. 

Selah — The  Selah  Valley  Creamery  Co.  is  re- 
ported to  have  established  a  new  dairy  and  ice  cream 
plant  here. 


WEST  VIRGINIA 

Fairmont— The  Mountain  City  Ice  Cream  Co.  has 
been  incorporated  with  a  capital  stock  of  $20,000  by 
Hugh  Harr,  Frank  Jacobs,  Kenna  Clark,  Thomas 
Murray  and  J.  A.  Meredith. 

Princetown — The  Princetown  Ice  Cream  Co.  has 
recently  been  incorporated  with  a  capital  stock  of 
$15,000. 

Wheeling — The  Imperial  Ice  Cream  Co.  moved 
into  its  new  quarter-million  dollar  plant  on  March  1. 
This  plant  has  been  in  the  course  of  construction  the 
past  year  and  is  a  reinforced  concrete,  steel  and 
brick  building  covering  approximately  half  a  city 
block.  The  refrigerating  plant,  which  is  located  in 
the  basement,  consists  of  three  50-ton  York  ma- 
chines. In  the  basement  is  also  located  the  charging 
outfit  for  electric  truck  as  well  as  lockers  for  em- 
ployees and  boiler  room.  The  freezing  room,  with 
a  lottery  of  six  large  Miller  freezers  and  four  hard- 
ening rooms  with  a  capacity  of  25.000  gallons  arc 
located  on  the  second  floor.  On  this  floor  is  also 
located  the  can  washing  room,  can  storage  and  ship- 
ping department,  while  along  one  side  of  this  floor  the 
entire  length  of  the  building  arc  the  offices.  On  the 
third  floor  is  the  mixing  room  with  two  500-gal. 
Cherry-Bassett  batch  mixers,  viscolizcr  and  three 
1.000  gal.  Elyria  glass  lined  holding  tanks.  On  this 
same  floor  is  located  a  fruit  storage  room,  a  milk 
storage  room,  a  sharp  freezing  room  and  a  large 
ice  storage  room,  while  on  the  rear  wing  of  the 
same  floor  is  a  30-ton  ice  tank.  All  the  fourth  floor 
is  given  over  to  dry  storage,  jobbing  supplies  and  the 
salt  bin.  The  McCormick  Company  were  the 
architects. 

WISCONSIN 

Beloit — The  Sturtevant,  Wright  &  Wagner  Ice 
Cream  Co.  is  instilling  a  Viltcr  refrigerating  plant 
which  will  give  the  company  a  daily  capacity  of 
about  25  tons  of  ice, 

Kenosha— The  Blommer  Ice  Cream  Co.,  of  Mil- 
waukee, has  purchased  a  site  at  650-654  Erie  st.  and 
will  this  month  commence  building  a  one-story  ice 
ci  earn  plant,  38  by  86  ft.,  of  reinforced  concrete  with 
arrangements  to  take  care  of  additional  stories  as 
they  are  needed.  The  refrigerating  machinery  of  the 
new  plant  will  be  installed  by  the  Vilter  Manufactur- 
ing Co.,  Milwaukee. 

Irma— A.  Cottrell  &  Son  have  established  a  small 
ice  cream  plant  on  their  dairy  farm  and  will  sell 
their  output  to  the  wholesale  trade. 

I-adysmith — II.  T.  Blanchard  is  reported  to  be 
building  an  ice  cream  plant  here. 

Minocqua — Directors  of  the  Minocqua  Cooperative 
Creamery  Co.  have  decided  to  establish  an  ice  cream 
department  in  their  butter  factory.  Complete  ice 
cream  machinery  will  be  installed  in  time  to  take 
care  of  the  summer  trade. 

Ripon — The  Ripon  Ice  Cream  &  Beverage  Co.  has 
been  incorporated  for  $50,000  with  the  following 
officers :  President,  Karl  A.  Mueller ;  vice-presi- 
dent, Wr.  A.  Simmons:  secretary-treasurer,  F.  E. 
Mueller  and  general  manager.  George  Bobzine.  A 
plant  is  being  established  with  a  capacity  of  600 
gal.  of  ice  cream  per  day,  the  equipment  being  fur- 
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nished  by  the  Creamery  Package  Mfg.  Co.  Tin-  new 
company  expects  to  be  in  operation  by  May  I. 

Sheboygan — The  Sheboygan  Dairy  Products  Co. 
recently  added  to  its  equipment  three  1.000-gal.  glass 
lined  holding  tanks,  30- tons  of  refrigerating  and 
increased  its  hardening  room  capacity  by  adding  a 
new  3.000  gal.  hardening  room. 

Waukesha— The  Waukesha  Ice  Cream  Co.  has 
lieen  recently  incorporated  with  a  capital  stock  of 
$50,000  with  the  following  officers:  President.  D.  Q. 
Williams;  vice-president  and  treasurer,  D.  J.  Howell 
and  secretary.  Athony  t  )linger.  The  company  is 
building  a  modern  plant  at  Arcadian  and  Hartwcll 
avenues. 

Wausau — The  Kleinheinz  Dairy  Co.  is  adding  a 
10-ton  York  refrigerating  outfit  with  a  J ,000  gal. 
hardening  room  to  it*  present  plant  Also  another 
60-qt.  I".  S.  freezer  and  a  300  gal.  mixer  is  being 
installed.  Two  new  trucks  will  soon  l>c  added  to 
the  company's  delivered  equipment. 

WYOMING 

Cheyenne— The  Corliett  Ice  Cream  Co.  of  Denver. 
Colo.,  opened  a  branch  plant  here  on  March  1.  The 
company  is  shipping  its  mix  already  tfi  freeze  from 
its  Denver  factory. 


TRADE  NOTES 


New  Time  Punch 

The  Schaeffer  &  Budenberg  Mfg.  Co.,  Brook- 
lyn, X.  V.,  has  just  placed  on  the  market  a  new- 
time  punch  attachment  to  its  Columbia  record- 
ing thermometers.  By  means  of  the  time  punch 
the  operator  in  charge  of  temperature-control  reg- 
isters the  hour  and  minute  of  his  visit.  Every 
time  a  temperature  reading  is  taken  he  presses 
a  little  button  on  the  lower  right  side  of  the 
recording  thermometer,  and  simultaneously  a  hole 
is  punched  in  the  margin  of  the  revolving  chart. 


What  is  said  to  be  a  new  form  of  milk  powder 
is  being  exploited  by  Harry  Andrews,  the  in- 
ventor and  Charles  A.  Davis,  business  director. 
15  Broad  St..  New  York.  The  product  is  said  to 
differ  from  the  milk  powders  now  on  the  market 
in  that  under  ordinary  conditions  of  temperature 
the  butter  fat  keeps  many  months  without  de- 
terioration and  ranciditv. 


The  Davis-Watkins  Dairymen's  Mfg.  Co..  North 
Chicago,  111.,  has  become  distributors  for  "Glas- 
cote"  ice  cream  storage  tanks,  vats,  weight  tanks, 
etc. 


The  Rogers  Milk  Products  Co.  was  recently  in- 
corporated with  a  capital  stock  of  $3,000,000  by 
C.  Rogers.  F.  C.  Jerome.  O.  F.  Bartlett;  attorney 
A.  C.  Bragaw.  140  Liberty  st..  New  York.  X.  Y. 

The  company  will  manufacture  condensed  milk 
and  other  dairy  products  The  new  corporation 
has  a  plant  at  Putaski,  N.  V.,  and  will  establish 
a  number  of  others  in  New  York  and  surround- 
ing states. 


The  Ice  Cream  Manufacturers'  Supply  Asso- 
ciation, 453  Hudson  St..  New  York,  X.  Y.,  was 
recently  incorporated  with  a  capital  stock  of 
$'5,000  by  M.  Schiff.  P.  Steigman  and  S.  Ahel- 
macker  to  manufacture  and  sell  condensed  milk, 
milk  powder,  unsalted  butter,  and  other  dairy 
products. 


OBITUARY 


Walter  M.  Lowney 

Walter  XI.  Lowney.  internationally  known 
manufacturer   of   chocolate   bonbons  and  cocoa 

and     founder  and 

H chairman  of  the 
Board  of  Directors 
of  the  concern  bear- 
ing his  name,  died 
suddenly  April  4.  in 
Atlantic  City,  New- 
Jersey.  He  was  65 
years  old.  M  r.  Low  - 
ney was  born  in 
Sebec,  Maine,  on 
September  2,  1855. 
the  son  of  William 
and  Eliza  Weston 
Lowney.  He  was 
educated  in  the  pub- 
lic schools  of  Bangor.  Maine,  and  was  married 
to  Miss  Nettie  Bolton  of  Bangor.  Maine,  on  Jan- 
uary 25,  1877.  Coming  to  Boston  in  1883  and  he 
began  the  manufacture  of  chocolate  bonbons  in 
a  little  shop  on  South  st.  From  there  he  moved  his 
plant  to  Pearl  and  Ilitih  sts .  and  later  established 
his  chief  factory  on  Commercial  St..  where  it  is  now. 

Mr.  Lowney 's  business  grew  to  such  an  extent 
that  in  1890  he  incorporated  it  under  the  firm 
name  of  The  Walter  M.  I.owncy  Company  and 
became  its  president.  In  1903  he  established  the 
Lowney  Plant  at  Mansfield,  Massachusetts  and 
in  1906.  chartered  The  Walter  M.  Lowney  Com- 
pany of  Canada.  Ltd..  and  became  its  president. 
He  was  exceedingly  generous  to  his  employees, 
distributing  a  share  of  the  company's  profits 
among  them  nearly  every  year.  In  1919  the  com- 
pany presented  to  its  employees  life  insurance 
policies  for  $250. 

At  the  St.  Paul  convention  of  the  National  Con- 
fectioners' Association  in  1920,  Mr.  Lowney  was 
elected  to  the  Honorary  Roll  in  recognition  of  his 
long  years  of  devotion  to  the  interests  of  the  As- 
sociation. Mr.  Lowney  served  as  Chairman  of 
the  Executive  Committee  of  the  National  Con- 
fectioners' Association  from  1894  to  1897  and  had 
a  good  deal  to  do  with  the  preliminaries  of  Pure 
Food  Legislation.  He  was  President  of  the  Asso- 
ciation from  18*'"  to  1899  and  also  President  from 
1896  to  1898  of  the  New  England  Confectioners' 
Club. 

Mr.  Lowney  was  a  director  of  the  Boston  Na- 
tional Bank.  Boston,  Mass.,  and  a  member  of 
the   Massachusetts  Charitable   Mechanics  Asso- 
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ciation.  He  was  a  member  of  the  Executive  Com- 
mittee of  the  Board  of  Directors  of  the  Boston 
Chamber  of  Commerce  for  three  years  and  a 
director  of  the  First  National  Bank  of  Mansfield, 
President  of  the  Mansfield  Realty  Association  and 
a  director  of  the  Mansfield  Board  of  Trade.  He 
was  a  member  of  the  Executive  Committee  of 
the  Associated  Industries  of  Massachusetts  and 
Chairman  of  their  Americanization  Committee. 

Being  a  diligent  worker,  Mr.  Lowney  used  to 
say  he  worked  for  the  joy  of  doing  things.  For 
long,  however,  he  had  been  interested  in  boys' 
clubs  and  was  an  enthusiast  in  agitating  that  boys 
should  have  wholesome  surroundings  and  be  aided 
by  uplifting  influences.  He  was  a  director  of  the 
Boys'  Club  Federation  and  an  overseer  of  the 
Bunker  Hill  Boys'  Club,  Charlcstown. 

Mr.  Lowney  made  his  home  in  Mansfield  and 
was  deeply  interested  in  the.  Mansfield  Town 
Management  Plan  and  took  an  active  interest  in 
all  civic  questions  pertaining  to  Mansfield.  In 
1917  he  was  the  guest  of  honor  at  a  banquet  in 
Mansfield  in  recognition  of  his  giving  Lowney 
Park  to  the  town.  He  was  a  32nd  degree  Mason, 
member  of  Boston  Cotnmandery,  Knights 
Templars,  and  a  Shriner,  belonging  to  Aleppo 
Temple,  Boston. 


King  Upton 

Following  a  short  illness  of  two  weeks  King 
Upton,  President  of  the  Crystal  Gelatine  Co.,  of 
Boston,  Mass.,  died  from  pneumonia  on  Sunday 
afternoon,  February  27,  at  his  home,  26  Waldron  St., 
Marblehead,  Mass. 

Mr.  Upton  was  born  in  Peabody,  Mass.,  on  April 
12,  1862,  the  son  of  George  and  Marion  (Cloutman) 
Upton.  He  attended  the  schools  in  his  native  town 
and  was  graduated  from  the  Peabody  High  School. 
At  that  time  his  father.  George  Upton,  was  continu- 
ing the  manufacturing  business  that  had  been 
founded  by  his  grandfather,  Elijah  Upton,  in  1808, 
and  had  been  carried  on  by  his  father,  Elijah  Wood 
Upton,  under  the  name  of  Upton  and  Company. 
Upon  his  graduation  from  High  School,  King  Upton 
went  to  Technology  with  the  class  of  1883,  but  his 
father's  failing  health  made  it  necessary  for  him  to 
leave  college  and  assume  the  responsibilities  of  the 
business  to  which  he  succeeded  at  the  death  of  his 
father  in  1883. 

Being  interested  in  yachting  Mr.  Upton  had  been  a 
yacht  owner  since  1885.  His  pennant  was  well  known 
in  the  various  harbors  and  along  the  cruising  reaches 
of  the  Atlantic  Coast.  He  was  holder  of  a  Carnegie 
medal  for  bravery,  awarded  for  saving  from  drown- 
ing Francis  H.  Low. 

Mr.  Upton  was  married  in  Salem,  Mass.,  thirty- 
eight  years  ago  to  Anne  Dane.  She  survives  him 
together  with  a  son,  George  Upton,  and  a  brother, 
Roger  Upton.  Attended  by  business  associates, 
yachtsmen,  classmates,  friends  and  neighbors,  his 
funeral  was  held  at  St.  Michael's  Episcopal  Church 
at  two  o'clock.  Wednesday  afternoon,  March  2 
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WANTS,  FOR  SALE,  ETC 

Mutt  Accompany  Oritr.     Help  »nd  situation  want 


Sitlaiiun  Wastiu — As  manager  or  superintendent  of  plant 
doing  two  hundred  thousand  gals,  per  year.  Fifteen  years 
of  practical  experience.  Married  and  can  furniih  A  No.  1 
recommendations  as  to  character  and  ability.  Address  L.  O., 
care  Tin  lit  Cream  Trade  Journal 


Situations  Wax  ted—  By  experienced  men  at  salaries  from 
SoO  to  $200  a  week.  Our  men  really  know  the  business. 
Address  Ice  Cream  Managers  &  Superintendents  Associa- 
tion. E.  A.  Kellogg.  Secretary,  Room  604.  286  Fifth  Ave., 
New  York  City.    Telephone  Cong  acre  4073. 


Situation  Wanted — Graduate  of  4-year  dairy  course  this 
spring  desires  connection  with  progressive  ice  cream  com- 
pany In  manufacturing  department.  Wilting  to  start  at 
moderate  salary  and  Main  promotion  through  merit.  Have 
had  two  seasons'  experience  in  ice  cream  plants.  Available 
after  June  1.  Address  A.  C.  L.,  care  The  let  Cream 
Trade  Journal. 


Situation  Wanted — As  manager  of  ice  cream  department. 
Thoroughly  understand  homogenizing  and  viscoUzing  ma- 
chines, also  testing  cream,  milk  and  condensed.  Could 
bring  help  with  me.  ^*'ary  $175  per  month.  Address 
P.  V.  care  The  Ice  Cream  Trade  Journal 


Situation  Wanted — As  chemist,  managerial  ability,  now  em- 
ployed, charge  laboratory  and  creamery  in  large  condensery. 
Three  y«-ars  dairy  course,  scientific,  practical.  Understands 
pasteurization^  homogenizing,  sanitation,  Moionnier,  Bab- 
cock  tests.  Conscientious  worker.  East  preferred.  State 
position,  salary,  etc.  Address  T.  II.  L.,  care  The  Ice 
Creak  Trade  Journal. 


Situation  Wanted— As  manager  of  creamery  and  ice 
cream  plant  where  knowledge  and  experience  are  required. 
Employed  now  on  instructive  work.  Address  H.  £.  N., 
care  The  Ice  Cream  Trade  Journal. 


Situation  Wanted — Will  be  open  for  a  position  about  June 
1  as  superintendent  or  manager  of  large  city  milk  or  ice 
cream  plant.  Thoroughly  understand  every  branch  of  the 
business,  including  pasteurizing,  homogenizing,  testing  bac- 
teria work  Am  familiar  with  both  American  and  French 
creams.  Have  also  had  a  large  experience  in  the  soda  water 
and  catering  business.  Can  handle  help  and  get  results. 
Address  S.  M.  ).,  care  The  Ice  Cream  Trade  Journal 


Situation  Wanted— By  ice  cream  maker  who  is  capable  of 
taking  full  charge  of  ice  cream  plant,  one  who  understands 
thoroughly  all  details  in  the  manufacture  of  the  best  ice 
cream  that  can  l*e  made.  Address  W.  D.  G.,  care  The  Ice 
Cream  Trade  Journal 


Situation  Wanted— I  am  an  agricultural  college  graduate,  9 
years  in  commercial  dairy  work.  Have  full  knowledge  of 
mixing,  use  of  emulsifying  machinery  and  freezing.  In 
last  seven  year*  have  bad  managerial  responsibilities  and 
can  handle  office  work  and  correspondence  and  supervise 
accounting  and  selling  methods.  At  present  connected  with 
a  firm  making  5.000  gallons  in  height  of  season,  hut  would 
be  interested  in  securing  a  larger  field  for  myself.  State 
full  particulars  in  first  letter.  Address  R.  E.  S.,  care  The 
Ice  Cream  Trade  Journal 


Situation  Wanted— Engineer  open  for  position  to  lake  care 
of  all  construction,  maintenance  ana  operation.  Thor- 
oughly experienced  in  all  types  and  capacities  of  refrigerat- 
ing machinery.  Practical  knowledge  of  cost  accounting. 
Would  like  to  make  connection  with  large,  well  established 
firm  in  live  city.  Address  L.  F.  P.,  caie  The  Ice  Cream 
Trade  Journal 


Situation  Wanted — As  foreman  or  homogenizer  operator  by 
first  class  ire  cream  maker  with  16  years'  experience.  Un 
derstands  emulsifying  and  homogenizing  thoroughly.  Give 
full  particulars  as  to  salary  and  conditions  in  first  letter 
Address  W.  L.  D  .  care  The  Ice  Cream  Trade  Journal 


Situation  Wanted— Experienced  dairy  machinery  sales  en- 
ginecr  desires  connection  with  enterprising  firm.  State 
salary  in  first  letter,  Address  W.  B.,  care  The  Ice  Cur  am 
Trade  Journal. 


Salesman  Wanted — To  sell  high  grade  extracts,  flavors  and 
colors.  Mention  cxperiencr  and  what  territory  acquainted 
with  Extraordinary  opportunity  for  right  man.  Address 
The  Julius  Marcus  Co.,  1556  Gratiot  Ave.,  Detroit.  Mich 


HrLT"   Wanted— Ice   cream   maker  who  understands  the  re- 
frigeration ..ysiem  and  not  afraid  of  work  to  take  charge 
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■  ■f  the  manufacturing  end  of  a  100.(100  gallon  plant.  Steady 
position  with  go<d  chance  tor  advancement  for  the  riglit 
man.  State  tx|*ricncc,  ag",  single  or  married,  tdu.n.c 
and  salary  expected.  I  tc  Leiclittiian  Ice  Cream  Co..  Harlc- 
ton.  Pa. 

Hue  Wanted— Expert  ice  cream  maker  to  take  charge  of  tile 
mixing  and  freezing  rooms  of  a  3,000  gallon  a  da>  new 
and  modern  ice  cream  plant.  Mu>l  be  an  expert  on  fancy 
brick  cream,  ice*  and  sherbets.  Preference  given  to  man 
who  can  make  an  investment  in  the  concern.  The  position 
offers  a  wonderful  future  to  the  right  party,  Address  K.  F. 
P.  C,  care  The  let  Cream  Trade  Jol-rnai.. 

Hklt  Wanted — Young  man  capable  of  taking  carr  of  a  35  h  p. 
horizontal  marine  boiler  and  the  refrigeration  and  ice 
making  plant  of  a  3,000  gallon  a  day  tee  cream  factory. 
Preference  given  to  man  who  ran  make  a  small  investment 
with  o-.ir  concern.  Mate  cxpern  ncr  and  reference.  Address 
K    !■'.  P.  t\,  care  Tut  Ice  C*t\H  1  radb  Jwrsai. 

Melt  Wasted — Ice  cream  maker.  State  experience,  whether 
married  or  single,  salary  expected,  etc  Die  C.  O.  Wells 
Crein-ery  Co.,  Crestline,  Ohio. 

HiLr  Wasted — An  ice  cream  maker  with  some  experience, 
also  understanding  refrigeration  plant  Slate  what  firm 
last  worked  for  and  salary.  Address  U.  K.,  care  The  Ice 
Cham  Trade  Jocxsal. 


Htur  Wa KTeo — A  practical  ice  cream  maker,  one  who  under- 
stands homogenizing,  etc.  New  plant  Reply  giving  ex- 
perience and  wages.  Address  H.  C.  A.,  care  The  Ice 
Cream  Trade  .loi  rnai.. 


Fox  >\le- -Fifty  dollar*  buys  JO  "|t.  Millet -Tyson  brine 
freezer.  In  perfect  i  oiiditojii.  Gregory  lee  Cream  Co., 
Marulu-ter,  Maryl.rol 

For  >\Ui--Thc  lolluwing  DrLaval  separators,  |a?e  tvi-c,  in 
lirst  e!a-->  condition:  No.  61.  turbine  drive,  price  JbUOLKJ; 
No.  60.  belt  drive,  pnec  $5511.01).  John  W.  Ladd  Company, 
Unroll.  Mich. 

For  Sale—Two  10g.il  Wli.te  .Mountain  ice  ertain  freezers 
with  light  an.',  I. pu-lev s,  fib-,  cans  all  complete,  good 
shape.  Lot  of  extra  tubs  and  ens.  Addievj  Harry  Smith, 
Gratr.  Pa. 

For  Sale — Ten-ton  Baker  ice  machine  with  oil  trap.  Cen- 
trifugal   brine    pump.      Refrigerator    door  opening 
All  guaranteed   first  class  condition.     Garrison   ice  Cream 
Co.  Greenville,  S.  C. 

F"or  Sale — Emery  Thompson  brine  >\ste:n  10 -gal.  freezer, 
brine  box.  ice  crusher.  4  h  p  motor,  shaftrng  and  pulleys 
complete.  I'sed  only  one  season.  Will  sell  cheap.  Herbert 
T.  Rodcnliaver.  L liambcrsbur g.  Ha. 

For  Sale— One  15  ton  York  ammonia  compressor  Informa- 
tion furnished  on  re<[tie*t.  Klmira  Ice  Cream  Co.,  Elmira, 
N.  Y. 


For  Sale — One  Fort  Atkinson,  brine  cooled,  belt  drive,  ice 
cream  freezer,  used  one  season,  guaranteed  good  as  new. 
One  milk  cooler  complete.  10  fec|  long.  10-2"  direct  ex- 
pansion tubes,  8-2"  water  tubes,  used  very  little,  guaranteed 
good  as  new.  Write  for  parti.: ulars  and  prices.  Farmers 
Mutual  Creamery.  Abingdon  Va 


ASSOCIATION  DIRECTORY 


NATIONAL  ASSOCIATION  OF  ICE  CREAM!  MAJ.U F A CTURER8 

President — F.    N.    Martin.    Hazelwood    Co.,    Ltd..  Spokane. 
Wash. 

Secretary — N.  Loewenstein.  155  N.  Clark  St.,  Chicago.  III. 
ASSOCIATION"  OF  ICE  CREAM  BITPPLT  MEK 

President— Oliver  S.  Jordan.  29  Broadway.  New  York,  N.  Y. 
Secretary — Roberts  Everett,  1328  Bway.,  New  York,  N  Y. 

ASSN.  OF  IOE  CBEAX  MTRS.  OF  NEW  YORK  STATE 
President—  Win.  Palmer.  Hoe  Her  Ice  Cream  Co.,  Buffalo 
Secretary — A.  M.   Le  Messuner,   Syracuse  Ice  Cream  Co., 
Syracuse 

ILLXKOIB  ASSOCIATION  OF  ICE  CBEAX  KFBS. 

Pretidenl— G.  E.  Courtright.  Allen  I.  C.  Co.,  Rockford 
Secretary — N.  Loewenstein,  155  N.  Clark  St.,  Chicago 


ICE  CH 

Saginaw 


MICHIGAN    ASSOCIATION  OF 

President — Albert  Williams,  Wei 
Secretary — W.  H.  Ilechtel.  Caro 
ASSOCIATION  OF  ICE  CREAM  MFR8.  OF  PENNSYLVANIA 

President — Robert  Crane,  23d  and  Locust  Sts,.  Philadelphia 
Secretary — James  W.  Xeuman.  30  S.  Newberry  St.,  York.  Pa. 

TEXAB  ICE  CREAM  MANUFACTURERS'  ASSOCIATION 
President — Frank  H.  Wester,  Sulphur  Springs 
Secretary— H.  S.  Owsley.  Crystal  I.  C  Co  .  Dallas 
INDIANA  ASSOCIATION  OF  ICE  CREAM  MANUFACTURERS 
President — E.  S.  Nance,  Brazil 

Secretary-  C.  W.  Field,  315  N.  Alabama  St  Indianapolia 


ASSOCIATION  <     ;l-e     ;-. :•  A '/.  hths  iov.'a. 

'  W 

Dea  Moines 


Secretary— P.  W.  Crowley 


S.  Wilcox,  Mason  City 

S04  Citizens  Nafl  Bank  Bldg., 


ASSOCIATION  OF  ICE  CREAM  NFRS    OF  MARYLAND 

President— L.   M.    Hendler,   1100  Block   E..   Baltimore  St., 


reamery  Co.,  St. 


Secretary — J.  Z.  Davidson.  612  N.  Carey  St..  Baltimore 

NEW  ENGLAND  . 
President— Samuel  Dolbey. 

R.  I. 

/.  Kenison,  Jersey  Ice  Cream  Co.,  Bay  State 
road.  Lawrence. 
ASSOCIATION  01 
President — George  A    Bang,  The 
Louis. 

Secretary — H.  E.  Schottmueller.  2406  Belle  Glade  Ave..  St. 
Louis,  Mo. 

NEBRASKA  ASSOCIATION  OF  ICE  CREAM  MTRS. 

President— F.  G.  Caldwell.  Lincoln 

Secretary— R.  W.  McGinnis,  1024  O  St..  Lincoln 

ICE  OBXAM  MANUFACTURERS'   ASSN,   OF  W.  VIRGINIA 

President— W.  M.  B.  Sine,  Clarksburg.  W  Va. 
Secretary — C.  F.  Jamison,  Jamison  Ice  Cream  Co.,  Box  649, 
Huntington 

•VTROINIA  ICE    CREAM  MANUFACTURERS'  ASSOCIATION 

President— I.  II.  Fill.  Purity  I.  C.  Co..  Richmond 
Secretary — L.  K.  Shepherd,  Richmond 

LOUISIANA  ASSN.  OF  ICE  CREAM  MANUFA 
President— W.  W.  Campbell.  P.  O.  Box  146. 
Secretary — Newton  W.  Manning,  Monroe 


OKLAHOMA  ASSOCIATION  OF  ICE  C ft  F.AM 

President — I.  B  Porter.  310  W  First  St.,  Tulsa 
Secretary — M.  T,  Cockran,  Alius  I.  C.  Co  ,  Alius 


OHIO  ASSOCIATION  OF  ICE  CREAM  MERS 

President— Stanley  Ross.  152  170  N.  9th  St  ,  ColumL 
Secretary— A.  S.  Burkett.  509  Outlook  Bldg..  Columbus 
ARKANSAS  ASSOCIATION  OF  ICE  CBEAX  MTRS. 
President — I.  O.  Hughes,  Jonesburo 
Secretary — E.  D.  Woodbnrn,  Paragould 
CALIF.  AND  SOUTHWESTERN  STATES  ICE  CSEAX 

President— S.   A.   W.  Carver,  Crescent  Creamery  Co  ,  Los 
Angeles 

Secretary— Rob't  J.  Dryden,  5702  San  Pablo  Ave,,  Oakland 
SOUTHERN  ASSOCIATION  OF  ICE  CREAM  MTRS. 

President— W.  M.  Sidebottom,  145  Sixth  Ave..  N.,  Naahville, 
Tenn. 

Secretary— J.  Waller  Clopton.  703  Bank  St..  Decatur.  Ala. 
WISCONSIN   ASSOCIATION  OF  ICE  CREAM  MTRS. 

President— D.  D.  Smith,  Session  I   C.  Co  ,  Fond  du  Lac 
Secretary — F'rank  Caughey,  Mansheld-Caughey  Co.,  Madiscn 
MINNESOTA  ASSOCIATION  OF  ICE  CBEAX  KFBS. 

President— J.  E.  Woolsey,  Lathrop-Kemp*  1.  C.  Co.,  Minne- 
apolis 

Secretary— W.  M.  Paulson.  29th  &  Colfax  Ave.  S..  Minne- 
apolis, Minn. 

KANSAS  ICE  CREAM  MANUFACTURERS  ASSOCIATION 

President— L.  R.  Manley,  Topeka  Pure  Milk  Co.,  Topeka 
Secretary— B.  T.  Perkins,  Pittsburg 

PACIFIC  ICE  CREAM  MTRS.  ASSN. 

President— J.  E.  Dunne,  Portland.  Ore 

Secretary— B.  H.  Walker,  Royal  Ice  Cream  Co.,  912  A  St.. 
Tacoma.  Wash 

TBI- STATE  ASSN.    OF  ICE  CREAM  MTRS.   OF  OEOROLA. 
SOUTH  CAROLINA  AND  ALABAMA 

President — M.  J.  Costa.  Costa  Ice  Cream  Co  ,  Athens.  Ga. 
-John   Sancken.   Georgia  Carolina   Dairy  * 

Co  .  Augusta,  Ga 
DAKOTA  ICE  CBEAX  MANUFACTURERS' 

President — Frank  O.  Knerr,  Frank  O.  Knerr  Dairy  Co,,  Fargo 
Secretary — O.  A.  Amundson,  Bridgeman-Russell  Co  ,  James- 
town 

NORTH  CAROLINA  ICE  CREAM  MANUFACTURERS'  ASSN. 

President— G.  L.  H.  White,  Raleigh 

Secretary— A.  E.  Dixon,  Carolina  Ice  Cream  Co..  Box  426, 
Fayetteville 

ARIZONA  ICE  CBEAX  XFBS.  ASSOCIATION 

President — D   A.  Donofrio,  Phoenix 
Secretaty — Charles  Le  Pine.  Douglas 

CANADIAN  ASSOCIATION  OF  ICE  CBEAX  MFR8 

President— A.  E    Silverwood,  London,  Ont, 
Secretary— J.  E   Weir.  London.  Ont. 

ROCKY  MOUNTAIN  STATES  ICE  CBEAX  MTRS.'  ASSN. 

President — II.  J.  Walsmilh.  Corbett  1.  C   Co.,  Denver,  Colo. 
Secretary — R.    McC.mn,   521    Chamber   of  Commerce  Bldg., 
Denver,  Colo. 

MISSISSIPPI  ICE  CREAK  MANUFACTURERS'  ASSN. 

President — P.  L.  F'arrell.  Brookhaven 
Secretary — N.  D.  Brookshire.  Meridian 

TENNESSEE  ICE  CBEAX  MANUFACTURERS  ASSOCIATION 

President— F.  O.  Rettig.  3739  W.  13th  St..  Chattanooga 
Secretary — Geo.  A.  Decker.  1411  Church  St.,  Nashville 
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l-"o«  Sale — Cine  No.  -'  Viscolij-er.  U«d  onjv  short  time 
Cost  J1.500.  Will  sell  for  $8?0.  The  Milkolate  Co..  0795 
Pear  Ave  .  Cleveland,  <>. 


For  Sale — 750  8-qt.  ice  cream  cans;  250  2 -gal.  quart  brick 
pans;  275  20-qt.  cast  iron,  porcelain  lined  container*;  24 
12-qt.  cast  iron,  purcctain  lined  container*  all  complete  with 
cover*.  This  equipment  ha*  been  in  service  six  months 
nr  loi  and  in  gooif  condili  m.  Will  saciilice  al  SOTr  below 
market  price.  Will  »ell  small  quantities.  Address  P.  O. 
Box  257.  New  Orlean..  La. 


Fot  Sale— Used  and  rebuilt  equipment  at  very  low  prices: 
Three  80,  four  40  Miller  and  two  40  Thompson  and  Ft. 
Atkinson  horizontal,  motor  drive  freezers,  good  as  new; 
also  belt  Miller  Pyramid,  Miller  Tyson,  Tyson  model  C, 
Progress  and  others;  one  600-gal-  Cherry  metal  jacket  motor 
drive  pasteurizing  vat,  also  one  600  Reid.  one  500  Progress, 
one  20O-gal.  M.  G.  motor  drive  homogenizer,  also  one  80-gal. 
and  one  200  Progress  belt  used  two  seasons,  also  1 50-200- 300 
Miller  mixers;  complete  emulsifying  and  ice  cream  outfits; 


deep  well  pump,  all  size  tan*,  tubs,  J00  tub  and  tank  lined 
cabinets,  bend  for  lis'.  Philadelphia  Returning  Co.,  North 
Philadelphia.  Pa. 


Foil  >.*lk — One  5-ton  lull  driven  York,  one  5-ton  belt  driven 
Brunswick,  one  10  ton  belt  driven  Remington.  8.000  It..  Hi 
inch  ammonia  lull  coils,  six  sections  double  pipe  brine 
c.iolei*  Immediate  shipment.  W.  C.  Hardy.  1215  Filbert 
»t..  Philadelphia.  Pa. 


Fot   Sam — Three,  new   Cherry   Model   "1"   60  qt  freezers, 
motor  driven.     Rich  Ice  Cream  Co.,  Buffalo,  N.  Y. 


Fot  Sale — Three  40  qt.  upright  C.  &  B.  improved  1  reef  era. 
complete  with  copper  cans,  good  condition,  cheap.  Ala* 
500  5-gaIlon  tubs  newly  repaired  and  painted  ,3.00  each. 
The  Hutchinson  Co  .  Cedar  Rapid*,  Iowa. 


Fot  Sale — Manton-Gaulin  homogenizer,  60-90  gal.  per  hour, 
in  first-class,  serviceable  condition.  Price  $400  00  cash, 
f  ob.,  Bloomington.  111.  Snow  it  Palmer  Co.,  Blooming- 
ton,  111. 
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Fun    Sal«    One    .'OOgal.   Simples   emul»er.  100  gal  Cherry 

mner  and  tubular  cooler,  practically  new.  One  i)avi>  2x0 

hand  bottler  and  capper,  good  condition.  W  rite  us,  The 
Ice  Cream  Co.,  Decatur.  III. 


Fo»  Sale — Ice  cream  plant  and  creamery,  best  equipment.  10- 
ton  ice  machine.  This  a  money  maker.  Missouri  resort 
town,  ten  thou  land  population.  Al  reason  for  selling 
Addresa  S.  P.  R.,  care  Tm  In  CaKAat  TaAut  Jol»nau 

Wantbd  to  Buy — At  once,  Mojonnicr  fat  and  solids  tester, 
also  ice  cream  overrun  tester.  State  price,  condition  and 
time  it  haa  been  in  service.    Address  M.  G..  care  Tin  Ice 

CUAU    T«AI>K  JoUBKAL. 

Wantko  to  liny- --Individual  ice  cream  mouMs  any  quantity 
from  25  to  1000.     Must  be  in  first  class  condition.  State 
price   and   number  you   have  in   lift   letter      Address  ) 
Schrauth's  Sons,  Pouglikecpsie,  N.  Y 


CATALOGUES,  ETC 


Section  one  of  the  Davis- Watkin*  Maiter  Catalog  No.  2 
haa  just  been  issued  by  the  Davis- Watkins  Dairymen-!  Mfg. 
Co..  North  Chicago,  III  Section  one  is  a  complete  illustrated 
booklet  of  16  pages  covering  milk  and  ice  cream  cans. 

Reea  k  Stindt  Machine  Works.  534  W.  58th  at..  New 
York,  N  Y  .  recently  muni  an  illustrated  booklet  depicting 
ita  R.  &  S.  Combination  Machines  which  combines  the  break- 
ing of  ice  and  (reeling  of  cream  into  one  x-li  contained  ma 
chine.  The  booklet  also  covets  the  R.  4  S  ice  cream  freeier 
and  R.  &  S.  ice  bieakei. 

J.  C.  Cherry  Co.,  Cedar  Rapids,  Iowa,  just  published  for 
distribution  to  the  trade  a  bulletin  entitled  "Creating  a 
Greater  Demand  for  Market  Milk."  The  booklet  takes  up 
Uie  advantages  of  the  gravity  system  of  pasteurization  It 
is  also  a  comprehensive  history  of  pasteurization. 


The  Mono  Corporation  of  America.  25  W.  Broadway.  New- 
York,  N.  Y.,  recently  issued  a  folder  describing  the  "Duplex 
Mono,"  an  apparatus  designed  to  reduce  fuel  costs  by  auto 


analyung  and  recording  thr  combined  perccentagc* 
of  three  eomhustfiSte  gases  III),  (  II,  and  H,>  when  liicy 
appear  in  the  fuel  a*  a-,  accurately   recording  tin-  per 

centage  of  CO, 


The  engineer  that  keeps  the  instruments  for  operat- 
ing the  steam  equipment  of  his  plant  in  reliahle  condi- 
tion and  neglects  the  electrical  is  doing  only  halt  the 
job.  Frequently  it  is  possible  to  make  larue  savings 
by  a  proper  analysts  of  the  electrical  requirements 
but  this  cannot  be  done  unless  the  in>trumeiit  records 
are  reliable 


The  report  of  the  sales  tax  collections  for  the 
month  of  Octolwr.  just  submitted  to  United  States 
Collector  Carter,  shows  that  taxes  on  soft  drinks  and 
ice  cream  sold  in  southern  California  amounted  to 
$80,981.32  for  the  month,  as  compared  with  $73,700.41 
for  the  corresponding  month  of  last  year. 


Q 


ROSE 


Fancy  Molds 

OCT  AND  HOLD 

BUSINESS  peach 

fear*  eerrfcre  aa  laoeb  ass  qsuvltty- 
»  til*  utmoet  In  aervtce  and  popular- 
t   bj  ■applvlaft-  molded  spantala 
are   more   ploMod   apd   7«  |« 


Send  11.09  for  Sample  Fruit  or 
Flower  Mold  and  let  tut  eend  you 
price  Hat. 


FR.  KRAUSS'  SON 

333  W.  18th  Street,  Haw  York.  N.T.  q 


"DOC"  Answers  Questions 


"Dear  Doc:    How  can  1  get  rid  of  a  sour  fry 
odor'  in  my  ice  box  3" 
t Signed)  Henry  Larson,  Minn. 


Answer:  Scrub  it  out  well  with  hot  water 
and  Wyandotte  or  other  washing  powder. 
Then  rinse  it  thoroughly  with  a  Germ-X 
solution  made  by  adding  one  ounce  of 
Germ-X  to  4  gallons  of  c<>ld  water.  Dip 
the  loose  shelves  and  other  Ions  -  accessories 
in  the  Germ-X  solution.  Run  some  ot  the 
solution  through  the  drain.  Brush  the  sides, 
coilings,  doors,  floor,  etc.,  with  the  solution, 
being  sure  to  reach  every  corner.  Let  the 
movable  parts  dry  on  the  outside.  Keep  the 
doors  of  the  ice  box  open  until  it  dries 

P.  S. :  Germ-X  is  also  unsurpassed  for  adding  to 
rinsing  water  to  disinfect  vats,  churns,  separators, 
claririers,  and  dairy  equipment  and  utensils  of  every 
description.  Also  helps  to  heal  up  bruises,  sore*,  cuts, 
etc..  on  man  or  lieast.  Write  for  free  sample  or  send 
$3.00  for  trial  gallon;  $12.50  for  3  gallon^. 

General  Distributors 

The  Creamery  Package 


Mfg.  Company 


SULKS  BRA NCIf ES—  ( Write  to  Bearcat  one) 


CHICAGO,  61-S7  W.  Klnxla  St. 
Bf  FFAI-O,  N.Y.,  US-IS?  E.  Swan 

St. 

Kansas  city,  hoi-io  w.  i!th  st. 


MIXXKAPOLI8,  JH-130  Third  St.. 
X 

OMAHA,  113-115-117  S.  Tenth  8t. 
PHILADELPHIA,  1»07  Market  St. 


poitTLAND.  out-*. 

SAX  KKANiMSi  O 
TOLEDO,  119  St 
WATEKI.no.  40s- 


< 

CUtr 
*  Sy, 


X  Front  St 
Mattery  St. 

amore  St. 
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"  Watching 

Costs'* 

An  accurate  knowledge  of 
operation  costs  is  absolutely 
essential  to  profitable  business. 

Thus,  thousands  of  Ice 
Cream  Parlors,  Luncheonettes 
and  Confectionery  Stores,  after 
investigating-  their  cleaning 
costs,  proved  that  the  distinc- 
tive sanitary  cleanliness  which 
follows  the  use  of 


is  not  only  profitable  in  itself, 
but  is  also  more  economically 
obtained  than  by  any  other 
methods. 

And  moreover,  you  can  easily 
prove  the  truth  of  their  claim 
by  giving  an  order 
to  your  supply 
house  for  this  ex- 
ceptional cleaner. 
It  cleans  clean. 

THE  J.  B.  FORD  CO., 
Sole  Mfrs. 
Wyandotte,  Mich. 


Tested  and  Approved 
By  Authorities 


When  you  use  B-K  you  get  the  benefit  of 
a  large  amount  of  work  by  national  scien- 
tists in  addition  to  that  of  our  own  labora- 
tories. Many  authorities  are  continually 
checking  up  our  recommendations  and  put- 
ting them  to  use  for  their  own  benefit. 
Their  increased  approval  and  use  of  B-K 
confirms  the  correctness  of  what  we  tell  you 
about  it. 

B-K — the  Non-poisonous  Germ  Killer 


Sold  by  all  supply 


Economise — Use  B-K 
Ask  for  Bulletin  No.  320 


General  Laboratories 

Madison,  Wisconsin 

Sole  Mfrs.  B-K. 


Cassell  Center  Molds 


NUMERALS 


From  One  to  Nought 
Used 

ALL  THE  YEAR  ROUND, 
For 

BIRTHDAY  PARTIES,  WEDDINGS, 
or  ANY  KIND  OF  AN  ANNI- 
VERSARY 


ANY  NUMBER  FROM  1  to  99 
IN  A  ONE  QUART  BRICK 

Order  through  your  JOBBER  or 

W.  W.  CASSELL,  Pofenre. 
VINCENNE3  INDIANA 
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Perfection  I>rrn<liumxlit 
Model  M.  l^arce  aUe, 
heavy  duty  freezer,  built 
extra-alronc  with  all 
lateit  requirement!.  The 
freexer  Do  Luxe. 


Perfection  Standard 
Model  M.  Sturdy  and 
durable.  Improved  and 
highly  efTWiont — lacka  a 
few  of  the  extra-Ana 
feature*  of  the  Dread- 


Built  to  Excel 
Other  Freezers 

During  last  year's  busy  ice  cream  season,  two  Cherry  engineers 
froze  cream  in  an  ice  cream  plant  day  after  day,  using  several  dif- 
ferent makes  of  freezers  side  by  side  with  two  new,  1921  model 

Cherry  Perfection  Brine  Freezers 

The  new  model  stood  the  test — in  every  detail  of  effective 
operation;  it  outdistanced  all  the  other  freezers  working  beside  it — 
in  every  point. 

As  a  result  of  their  summer's  experience,  Cherry  engineers  are 
confident  that  the  Cherry  Perfection  Freezers  will  add  honor  to  the 
J.  G.  Cherry  Company  reputation. 

That  the  Cherry  Perfection  Freezers  are  "built  to  excel"  is 
evidenced  already  by  the  unanimous  approval  of  their  users — 
voluntarily  expressed. 

Write  for  complete  description  and  names  of  users. 

J  G Cherry  company 


_    T  AM 


#t.p»ui-  CEDAR. 


,OWA  -  »■«-. 
RAPIDS  OH'*.itt. 
IOWA 
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£>outt)ern  Ctnmng  Company 

Johnson  City.  Tennessee 

We  Offer : 

Prompt  Service       The  Best  of  Work 
Moderate  Prices 

LET  US  HEAR  FROM  YOU 


In  Your 
Creamery  or 
Hardening  Room — 

Jamison's 

Noequal 

Revolving 
Door 


Passes  your  ice  cream  and  milk  cans  back  and  forth  without  loss  of  temperature — 
requires  but  one  operator  when  fitted  with  unloading  device.  Great  saver  of  time  and 
labor — specially  constructed  for  constant  hard  service.  20  and  40  quart  sizes  in  stock. 
Ask  for  catalogue  No.  o  with  full  details. 

JAMISON  COLD  STORAGE  DOOR  CO. 

Formerly  Jonei  Cold  Store  Door  Co. 

Hagerstown,  Maryland,  U.  S.  A. 


RETINN1NG    ICE    CREAM  CANS 

A  Special         We  do  rehnishing  of  old  ice  cream  cans  in  a  special  department  of  our  plant 
Department     which  devotes  its  entire  time  throughout  the  year  to  doing  this  one  thing 
and  doing  it  well. 

Old  Can*  And  we  do  know  how  to  fix  up  vour  otherwise  hopelessly  rusty  old  cans  so 
Made  New  they  will  be  tight  and  bright  and  good  as  new.  IT  IS  NOT  EXPENSIVE 
At  Low  Coat     AND  PAYS  YOU  A  DIVIDEND.   The  government  recommends  re  tinning 

of  old  can:  as  a  measure  of  economy. 
Sample  Can     This  is  the  time  of  year  to  send  cans  in  for  renewal.   Send  us  a  sample  can 
Retinned         NOW.    We  will  repair  and  retin  it  without  charge  and  return  it  promptly, 
Free  so  you  can  see  the  quality  of  our  work.    Write  us  when  you  ship  it,  so  we 

will  know  whose  it  is,  and  we  will  do  the  rest. 


OAKES    &    BVRGER  CO. 

ESTABLISHED   1ST:*  CATTARAUGUS, 


N.  Y. 
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The  Perfex  Tester 

(FOR  ICE  CREAM) 


Dollars  ($30.00) 

Complete  With  Chart 


The  Perfex  is  designed  for  the  largest,  as  well  as  the  small- 
est ice  cream  manufacturer. 

It  occupies  practically  no  space  in  the  freezing  room,  op- 
erates quickly  and  is  very  convenient  to  use. 

The  height  is  8  inches,  the  width  is  9  inches,  and  it  weighs 
approximately  7  pounds  when  ready  for  shipment. 

Send  for  complete  information  at  once ;  better  still,  place 
your  order  promptly. 


SOLD  BY 

A.  Daigger  &  Co. 

(  Mfrs.  of  WASHBURN'S) 

Chicago  U.  S.  A. 
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MILLS  IMPROVED 
FRENCH  ICE  CREAM 
FREEZER 


ALL   STYLES  AND  SIZES 
OF  ICE  CREAM  FREEZERS 

STEEL  PACKING  CANS 
CEDAR  TUBS 
ICE  BREAKERS 
BRICK  CUTTERS 

Repuri  for  V.  Clad  &  Son  Machinery 

THOS.  MILLS  &  BRO.,Inc. 

Confectioner*,  Bakera  and  Ice  Cream  Tool* 
1301  N.  8th  STREET,  PHILADELPHIA 
SEND  FOR  CATALOGUE  OF  ICE  CREAM  TOOLS 


ICE  CREAM 
BRICK  CUTTER 


The  "NEW  ERA"  Ice  Cream  Brick  Cutter 

The  NEW  ERA  will  cut  your  ice  cream  into  quarts — pints — six,  seven,  eight 
or  nine  cuts  to  the  quart — with  speed  and  accuracy — absolutely  uniform. 


Motor  Driven — Works 
Automatically 

Reduces  Your  Brick  Cut- 
ting Expense. 

Simple  in  Operation. 

Durable  in  Construction. 

Write  TODAY  for  Circu- 
lar. 


THE  NEW  ERA  COMPANY,  P.O.  Box  172,  Oshkosh,  Wisconsin 


Ice  Cream  Freezers 
Ice  Breakers 

OF  ALL  CAPACITIES 
We  can  give  you  quick  service. 

Reet  &  Stindt  Machine  Works 

INCORPORATED 

534-536  West  58th  St., 
New  York,  N.  Y. 

rnmhlnaUnn  Ice 
Vrmtr  S  Breaker  Brrftkrr 
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The  Ice  Cream  Industry 

The  one  big  business  that  has  gone  right  along  with- 
out interruption  and,  like  a  rolling  snowball  grows  bigger 
and  bigger,  because  of  the  ever  increasing  demand  for  a 
fine  smooth  ice  cream. 

When  your  finished  product  is  smooth  and  has  the 
right  body  you  can  be  sure  that  more  and  more  of  your 
ice  cream  is  demanded. 

You  can  be  doubly  sure  of  freezing  your  product 
right  and  meeting  the  increasing  demand  for  it,  if  you  use 
EMERY  THOMPSON  FREEZERS,  always  depend- 
able for  the  extra  service  necessary  in  the  rush  season. 

Send  for  catalog  and  your  early  order  for  freezer  will 
be  assured  our  prompt  attention. 

Emery  Thompson  Machine  &  Supply  Co. 


271  Rider  Avenue 


16-8  Cud  Place.  Bronx) 


New  York  City 
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The  Most  Important  Unit  in  the 
Gaulin  Homogenizer 


The   Gaulin  Homofenixcr 


Homofiniiinf'  Valve  and  Head  - 


fRF.AMF.RY 
MACHINERY.  Mil  K 
AND  CREAM 
HANDLING  MA. 
CHINERY,  CIIF.P.SR 
MAKINCi 
MACIIINKKV 


SAI.F.M  BRANCHES— 

Chlrarn.  «i-ct  W.  Klnile  81. 
Buffaln.  1  33-  137  E   Swan  8t. 
Kan»aiClty.  140(1- 10  W.  12th  St 
Mlnneapolla    31S-:»  Ird  St.  N. 
Omaha.  113-1.'. -  37  So.  10th  St. 


(Write  to  NmrrM  One) 

Philadelphia.  1>07  Market  St. 
Portland.  Ore..  «-*  N.  Front  St. 
San  Framlaro,  «*S  Battery  St. 
Toledo.  117-llt  St   Clair  St. 
Waterloo,  la.,  40*-!  Sycamore  St. 


ICR  CRRAM  MAK- 
ING MA  CH  IM'IIV , 
REFRIGERATING 
NYHTKM8.  DAIRY 
MACHINERY  AND 
ItrPPMES 


I 
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EVERY  ounce  of  the  product  homogenized  must  go  through  the  homogen- 
izing valve.  Furthermore,  to  be  uniformly  homogeneous,  emulsified  or  vis- 
-  cons,  the  entire  batch  must  go  through  under  equal  pressure.   If  the  pres- 
sure on  the  valve  varies,  the  uniformity  of  the  batch  homogenized  will  van'. 

Since  the  (iaulin  Homogenizer  Valve  is  a  spr'nuj  x-alvc.  the  pressure  is  al- 
ways uniform.  No  other  homogenizer  or  machine  purporting  to  do  what  the 
t  iaulin  doe-,  can  use  a  spring  valve  without  infringing  on  the  Gaulin  patents. 
Hence,  they  must  use  a  rigid  valve.  As  there  is  no  give  to  a  rigid  valve,  it  soon 
gets  clogged  with  foreign  matter  and  pressure  raises.  An  attendant  must  re- 
lease it  by  hand,  and  then  the  pressure  falls.  As  the  pressure  varies,  so  does  the 
homogenity  of  the  product. 

Because  of  the  spring  type  Gaulin  Homogenizing  Valve,  any  desired  pres- 
sure can  be  obtained.  If  the  whole  mix  is  to  be  homogenized,  a  pressure  of  3500 
or  4000  lbs.  is  easily  obtained.  No  other  machine  can  reach  such  a  pressure  and 
maintain  it. 

When  you  buy  a  homogenizer.  get  one  that  will  do  your  work  under  any  and 
all  conditions  with  safety,  and  without  the  constant  attention  of  an  operator. 
Get  one  that  will  turn  out  a  uniformly  homogeneous  product — a  product  that  is 
as  smooth  and  silky  in  one  part  of  the  batch  as  in  another.  If  you  investigate 
carefully,  you  will  find  but  one  machine  that  will  answer  your  purpose — the 
Gaulin  Homogenizer.  . 

Write  for  booklet  giving  instructive  information  on  the  homogenizing  prob- 
lem.   Ask  for  "The  Story  of  the  Homogenizer." 

Manufactured  by  THE  MANTON-GAUL1N  MFG.  CO. 

DISTRIBUTED  BY 

The  Creamery  Package  Mfg.  Company  | 


I 
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RETINNING 

Ice  Cream  and  Milk  Can* 

TCRN    Mil  K    HISTY   tAN8  INTO  OOLD 

Why  discard  »n  Ice  ft«m  or  milk  ran  nr  a-ny  tlnnrd 
m  or  krttle  which  Is  all  thrrr  except  the  protective 
coat  Inc. 

Our  procvM  of  rr-Unnlnr  puis  on  •  heaTier  coal 
than  the  can  had  nria-lnaJly.  ao  you  have  brttrr  can 
equipment  at  a  fnwtlon  of  the  coat  of  new  van*. 

We  «trai«hten  and  repair  your  ctni  and  tune  up 
the  •ha.pe.  reatorinr  all  the  original  value  of  the  can. 

Send  ua  a  sample  today  and  we  will  retln  It  srutlit 
and  return  to  you  at  once  to  ahow  you  our  cl»»«  of 
work  and  alio,  how  much  sold  you  can  »av« 

Sanitary  Tinning  and  Manufacturing  Co. 

37&3-S759  F.  Mrtl  street  Cleretand.  Ohio 


AUTOMATIC 
CONE  MACHINES 

That  bake  Real  Sugar  Cones  at  the  lowest 
possible  cost.  Control  the  quality  and  sup- 
ply of  your  cones  by  using  our  improved 
machine. 

Let  us  tell  you  how. 

THE  CREAM  CONE  MACHINE  CO. 
5806  Hongb  A***  Clereland 


f£VERY    Ice    Cream    and  Milk 
Handling  Plant,  should  not  fail 
to  investigate  the  superior  merits 
of  the  famous 

Leffel 
Scotch  Marine 
Boilers 

built  in  a  variety  of  sizes  from  6 
H.  P.  to  100  H.  P.,  and  to  meet  all 
requirements  of  the  different  State 
Boiler  Laws.  This  Boiler  is  confi- 
dently offered  as  meeting  in  fullest 
measure  and  most  satisfactory 
manner,  every  requirement  of  the 
trade,  as  amply  proven  by  the  large 
number  of  pleased  customers  using 
them  for  many  years. 

This  Company  also  builds  a  line 
of  Vertical  Boilers  in  sizes  3  H.  P. 
and  larger. 

Complete  catalog  with  informa- 
tion of  interest  and  value  on  re- 
quest. 


THE 

JAMES  LEFFEL  «S  CO. 

BOX  323 

SPRINGFIELD,  OHIO 


Natural  Gas  or 
Liquid  Fuel 

Power  costs  reduced 
25  to  75  per  cent. 

Write  for  list  of  ice  cream  manu- 
facturers   using    Foos  Engines. 


Trie  FOOS  GAS  ENGINE  CO.,  Springfield,  Ohio 
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HOW  DO  THE 
NEW  EXPRESS 

RATES 

EFFECT  YOUR 

SHIPPING  BUSINESS? 

THE  GLACIFER 
DRY  PACKER 

OFFERS  A  READY  SOLUTION 

ICE  CREAM  SHIPPERS  SHOULD 
INVESTIGATE 

THE  GLACIFER  CO. 

102  Merrimac  St.  Boston,  Mass. 
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Milk  and 

Ice  Cream  Cans 


Retinned 


Our  methods  and  workman- 
ship guarantee  satisfaction 
and  save  money  for  you. 

Give  dj  a  trial  and  tend  for  price  iitt 


American  Retinning  Co. 

819-23  N.  Lawrence  St..  PHILADELPHIA.  Pa. 


tect  the  Purity 
of  Your  Product 

Sturices  Ice  Cream 
Can«  and  Tuba  not  only 
atundthe  abUBe  of  hard 
service.  but  protect 
the     quality     of  the 

firoduct  from  the  tune 
t  leuves  your  plant 
until  It  Is  served  to  the 
customer. 

Can*  arc  made  of  car- 
bon steel.  carefully 
tinned  to  prevent  rust 
and  dents.  Tubs  are  of 
clear  cedar,  klln-drled 
and  rigidly  hooped. 
Write  for  Circular  No.  45 


ESTABLISHED  1845 


LOWN  &  SON 

POUGHKEEPSIE,  N.  Y. 

Manufacturers  of  Ice  Cream 
Tubs  for  60  years 

Sizes:  1  Qt.  to  50  Qu.  Always  In  Stock 

Special  Sizes  for  Cabinets  or 
Packing  to  Order 


TAG  HOOKS 

SAVE  DOLLARS 

Why  use  expensive,  untidy,  time-losing 
strings  or  wires  while  tagging  your  tubs  or 
pails  of  ice  cream? 

SNAP  'EM  ON 

And  use  our  rustproof  TAG  HOOKS 

Bare  Tune 

Flvore  the  oost 
or  it  r  I  a  f  i  or 
wire*.  Then  think 
of  the  valoe  of  a 
man's  time  while 
tylns*  the  tats  on 
your  tuba. 

Can't  Bast 

Our  new  type  of 
Tuk  Hooks  era 
made  of  SPE- 
CIAL. SPRINO 
URA9&  They  sell 
at  SI. IS  per  hun- 
d  r  e  d.  Including 
ataplea  Besides, 
s  10  per  cent  dis- 
count In  lota  of 
a  thousand  or 
mora  Samples  on 
request. 

D.VLT  BROS.. 
Schenectady. 


Your  Cans  last  longer 
and  cost  less  if  the  fa- 
mous Dairymen's 


ans  are  used. 

Mail  Coupon   for      «0\«£..t:  'i  •iV«?v'*» 


if" 
SftV 


Our  Low  Prices 


9  4? 
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FLAVOR  TAGS  FOR  ICE  CREAM  CANS 


s 


ABBOTT'S 
ICE  CREAM 

••TuMWIIAlMliBnll" 


STRAWBERRY 


J 


COLONIAL 
ICE-CREAM 

ALL  TEMPTING  FLAVORS 


VANILLA 


SUPPLE E 
ICECREAM 

HAS  *  BETTER  FLAVOR 


CHOCOLATE 


L 


The  above  Tags  are  used  on  regular  packing  cans  and  are  held  in  place  by  pressing 
the  Lid  down  and  allowing  Tag  to  projecL    We  manufacture  them  in  any  size,  color 

and  we  will  mail 


Our  Factory  is  equipped  with  the  most  improved 

SHIPPING  TAGS  of  every  description. 


Printed  one  or  two  colors  one  or  both  sides,  wired,  strung  or 
brass  eyelets  as  desired,  in  any  size,  quantity,  quality  or  color. 


Clark  &  Company 

MANUFACTURERS  OF 

SHIPPING  TAGS 

1613  N.  Third  Street  Philadelphia,  Pa. 
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BIG  REDUCTION  IN  PRICES  OF  ICE  CREAM  CANS 

NEW  PRICE  SCHEDULE  READY 

(Repeat  Orders  Now  Coming  In  Prove  Worth  and  Quality  of  These  Cans) 


Ice   Cream  Cans 

"Three  Piece*  Welded  Into  One" 

NO  RIVETS      NO    SOLDER      NO  LEAKS 

"The  can  of  UTMOST  UTILITY." 
Electric  Weld  Ice  Cream  Cans  arc  practically  seamless  being  made  complete  in  the  black 
and  then  tinned  by  soaking  in  pure  straits  tin.  In  addition  to  their  strong,  sturdy  construc- 
tion due  to  welding,  they  can  be  returned  over  and  over  again  at  small  cost  due  to  the 
absence  of  solder  and  the  fact  t hat  they  are  practically  one  piece.  N'ote  the  special  features 
as  shown  in  the  illustration. 


Electrically  welded.  No.  1« 
gauge.    Sanitary  Handle. 

LID,  No.  18  gauge,  annealed 
— will  not  split 

"Non  -  deforming"  Edge — 
stayt  round. 

Strong  top  edge  inch  aolid 
metal — no  solder. 

One  piece  expanded  bead- 
welded  rim. 

No  nolder. 


Cylinder,  No.  18  gauge  cop- 
per-bearing metal. 


Smooth,    welded    team,  no 
•older,  no  rivets,  no  lead. 


Smooth,  perfect 
solder. 


joint. 


Three  thickness,  solid  flang- 
ed bottom— "Can't  leak.  ' 
No  raw  edges.    No  cracks  to 

collect  dirt.    Oood  grin. 


TEN  BIG  FEATURES: 

1 —  Low  cost. 

2 —  Absolutely  sanitary,  no  solder, 
no  lead  to  contaminate  contents. 

3—  Adaptability  to  retinning.  Easily 
and  cheaply  retinned — do  it  your- 
self. 

4—  Eliminates  the  leak  nuisance. 
Bottom  and  cylinder  welded  into 
a  solid  mass   can't  leak. 

5 —  Strength  where  needed. 

6—  Rust-resisting  metal. 

7 —  "Non-deforming"  lid. 

8—  Exact  capacities,  standard  di- 
mensions. Lids  interchangeable 
with  all  standard  makes  of  cans, 
embossed  with  your  name,  ca- 
pacity in  quarts,  liquid. 

9 —  Quick  delivery  from  our  eight 
warehouses  —  Boston  to  San 
Francisco. 

10 — Endorsed  by  leading  manufac- 
turers. 

Electric  Weld  Cans  for  service. 
Send  us  a  trial  order  for  these  cans 
and  satisfy  yourself  now  before  in- 
vesting money  in  the  old  style, 
wasteful  riveted  and  soldered  cans. 


(Ft'LLV  PROTECTED  BV  PATENTS  PENDING) 


J 


a 


THE  JOHN  WOOD  MANUFACTURING  CO. 


CONSHOHOCKEN,  PA...  U.S.A. 
IAROKST    RAHSI    SOILIR    MMUUCTUKlRf    IN  THl  WORLD 

CIHIDHH  JOHK  *OOU    MkHUf MtUKMtO  CO  UMITtO 
lOSOHIO    OKTKSIXO.  CtHkOk 


1 


TORONTO.  CANADA 
BIRMINGHAM.  ALA. 


Branch  OrtWa: 

NEW  YORK"  CITT 
CLEVELAND 


SAN  FRANCISCO 
ADDRESS  ALL  COMMUNICATIONS  TO  MAIN  OFFICE 


LOS  A NO ELKS 


PIIILADKLPHIA 

CHICAGO 


CONSHOHOCKBN.  FA. 
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CAN-PRO-CO 


The  Highest 
Class  Cover 

on  the  Market 


Made  from  heavy,  double- 
filled  duck.  They  will  out- 
distance any  cover  on  the 
market. 


Buying  "Stay-On"  Tub  Covers  is  the 
Remedy  Against   All  Cover  Evils 

SHRINK  PROOF 
MILDEW  " 
RUST 

Your  Regular  THEFT 

HLpTh"r  brine 

RAT 
WATER 
FOOL 

Illustrated  Folders  and  Prices  on  Request 


M 
M 
U 

a 
<« 
u 


Your  Regular 
Supply  Man 
Has  Them 


CAN-PRO-CO  APRONS 

are  a  necessity 

Order  from  your  dealer 

Canvas    Products  Corporation 

19,  21,  23  E.  Mc Williams  Street 
Fond  Du  Lac,  Wisconsin 
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CHAMPION 
TUB  COVERS 

Are  the  Covers  To  Buy 

High  in  Quality 
Low  in  Price 

Buy  direct  from  the  Manu- 
facturer—it pays 


The  Fabric  Products  Company 
Anything  of  Canvas 
Oshko.h,  Wisconsin 


and 

Ice  Cream  Manufacturers: 

Have  begun  to  realize 
the  value  of 

DISTINCTIVE 
TUBS  AND  CANS 

Attractively  painted 
with 


Derycote  is  the  won- 
derful new  Package 
Enamel  that  keeps 
your  tubs  and  cans 
fresh  and  clean. 

Manufactured  by 

The  National  Paint 
&  Varnish  Co. 

Cleveland,  Ohio 


AN  INVESTMENT  IN   DELIVERY  EQUIPMENT 

should  not  be  an  experiment.  You  should  have  the  reasonable  assurance  of  con- 
tinued service.  Meyer  body  equipment  for  Ice  Cream  Manufacturers  is  a  perma- 
nent investment  backed  by  over  a  quarter  of  a  century  of  experience. 


Write  now  for  spring  deliveries. 
MEYER  WAGON  WORKS      -      -      216  Elm  Street,   Buffalo,   N.  Y. 
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Couple  Gear"   Electric  Truck  equipped  with 
Exide-Ironclad  Battery 


What  Exide 
users  write : 

"//  there  were  any  other 
trucks  or  batteries  that  would 
do  the  work  better  or  more 
economically  we  would  have 
bought  them ;  so  far  they  have 
surpassed  our  expectations." 

"We  have  used  Electric  trucks 
equipped  with  Exide-Ironclad 
Batteries  lor  eight  years,  and 
each  battery  from  three  to  four 
years.  Our  trucks  average 
about  30  miles  per  day." 

"Our  service  has  not  been  in- 
terrupted in  any  manner  what- 
soever due  to  any  trouble  of 
the  batteries." 

"  We  believe  the  Ironclad  to  be 
the  most  efficient  battery  and 
covering  all  electric  truck 
needs." 


This  booklet 
"Keep  Them 
Moving*  shows 
why  moil  elec- 
tric trucks  arc 
bought  on  repeat 
ordert.  Write 
lor  it  today — it*» 
free. 


Walker  Electric  Truck  equipped  with 
Exide-Ironclad  Battery 

Why  the 

Exide-Ironclad  Battery? 

1 —  The  Exide-Ironclad  Battery  in  a  truck  is  a 
guarantee  of  ample  power;  it  supplies  all  the 
power  the  mechanism  of  the  truck  can  utilize — 
power  to  climb  stiff  grades  or  pull  out  of  holes 
easily  and  surely. 

2 —  The  Exide-Ironclad  Battery  maintains  a  good 
voltage  throughout  a  normal  day's  work;  there- 
fore the  speed  of  the  truck  remains  close  to 
maximum  all  day  long. 

3 —  The  Exide-Ironclad  Battery  cuts  your  opera- 
tion costs  on  account  of  its  extra  high  efficiency. 
The  truck  owner  gets  back  in  useful  truck- 
moving  work  the  maximum  possible  percentage 
of  the  power  he  pays  for  in  charging  the  battery. 

4 —  Special  features  of  design,  in  plates,  separators, 
and  jars,  make  the  Exide-Ironclad  a  battery  of 
unusual  strength.  It  has  proved  its  ability  to 
stand  punishment  in  9  years  of  hard  service 
under  all  sorts  of  operating  conditions.  De- 
signed and  built  to  give  service,  the  Exide-Iron- 
clad Battery  is  the  result  of  33  years  of  battery- 
building  experience. 

5 —  The  Exide-Ironclad  Battery  is  different  from 
any  other  storage  battery  made;  it  is  the  only 
storage  battery  that  combines  all  the  vital  fea- 
tures of  a  good  vehicle  battery — maximum  power 
ability,  ruggedness,  long  life,  and  high  efficiency. 


IRONCLAD 

.  BATTERIES 
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Abbotts 

"A"  MILK  .  / 

I^CreamButtwmilkIc  ■  ' 


"Commercial"  Electric  Track  equipped  with 
Exide-Ironclad  Battery 


Atlantic  Electric  Truck  equipped  with 
Exide-Ironclad  Battery 


Why  are  most  electric  trucks 
sold  on  repeat  orders? 


They  are;  with  some  makes,  as  much 
as  80%  of  the  business  is  on  reorders 
from  satisfied  users.  These  users  find 
that  it  pays  to  use  electric  trucks. 
They  keep  careful  cost  records,  and 
they  know. 

Add  to  that  the  long  life,  reliability, 
and  simplicity  of  the  electric  vehicle 
and  you  have  a  form  of  transportation 
which  is  particularly  advantageous 
for  most  classes  of  city  and  suburban 
delivery,  where  hauls  are  short  and 
stops  many. 

When  you  buy  an  "electric," 
remember  that  the  most  important 


item  is  the  battery ;  any  good  electric 
truck  is  the  better  for  an  Exide-Iron- 
clad Battery  as  power  supply. 

This  battery  is  unique  in  combining 
all  four  of  the  vital  features  of  a  good 
truck  battery — power  ability,  rugged- 
ness,  high  efficiency,  and  long  life. 
Read  what  users  of  trucks  equipped 
with  the  Exide-Ironclad  write;  that 
tells  the  story. 

Send  for  list  of  truck  manufacturers 
— and  a  free  copy  of  the  booklet, 
"Keep  Them  Moving,"  and  learn  how 
you  can  cut  your  haulage  costs  with 
electrics. 


THE  ELECTRIC  STORAGE  BATTERY  CO. 

Oldctt  and  larfteftt  manufacturer*  in  the  world  ol  Storage  Battertet  lor  every  purpose 

1888  PHILADELPHIA  1V21 

Branches  in  seventeen  cities 

Ende  Baltrrin  of  Canada.  Limiied.  I.M-157  Dulfrrin  Slrtci.  Toronio 
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"Right"  Shoes  On  Both  Feet 

are  not  right.   Each  foot  needs  a  shoe  built  to  fit  it. 

Motor  truck  work  isn't  all  alike.  Different  kinds  of  work 
call  for  different  kinds  of  trucks. 

Probably  one  kind  can  do  it  all.  There  was  a  time  when 
shoes  were  made  the  same  for  both  feet.  But  just  as  shoes 
that  fit  give  greater  comfort  and  increase  the  wearer's  effi- 
ciency, so  do  trucks  that  fit  the  conditions  do  more  work,  and 
save  money. 

Electric  trucks  fit  city  hauling  conditions.  They  are  re- 
liable and  clean;  the  motor  does  not  run  when  they  stand  idle, 
and  continual  starting  and  stopping  does  not  hurt  them;  they 
cost  from  $5.00  to  $15.00  less  a  day  to  run. 

You  have  probably  been  wondering  how  they  would  fit  in 
on  your  work.    It  is  easy  to  find  out. 

We  have  full  information  which  we  will  be  glad  to  put 
at  your  disposal  on  request. 


Abbotts  Ice  Cream  Company  and  Abbotts  Alder- 
ney  Dairies  began  using  C-T  Electric  trucks  in 
1919.  and  have  already  placed  four  repeat  orders, 
in  1919,  1920,  and  two  this  year.  Electrics  are 
rapidly  replacing  their  other  equipment  on  city 
and  suburban  work. 

Commercial  Truck  Company 

Philadelphia 
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Cut  the  High  Cost  of  Delivery 

by  the  use  of 

ELECTRIC  TRUCKS 

equipped  with 

Edison  Storage  Batteries 


Note 


1.  Cheaper  Operation  is  obtained. 

2.  Better  Service  is  instituted. 

3.  Dependable  Deliveries  assured. 


Built  of  all  Iron  and  Steel,  this 
battery  lasts — and  withstands 
the  rigors  of  city  work. 


It  is  Easy  to  Maintain — yotl  don't 
need  an  expert  Electrician. 


Over  a  long  period  of  years,  it  has  a  known  cost  of  operation 
and  has  proved  itself  to  be  Standard  for  this  work. 

The  Edison-equipped  electric  truck  is  the  logical  delivery 
vehicle  for  the  ice-cream  manufacturer  who  counts  costs  for 
use  in  city  work. 

Our  Bulletin  500  151)  will  show  you  why  many 
firms  have  chosen  Edison-equipped  electric 
trucks  for  their  deliverv  systems.  Write  for  it 
—TODAY. 


Edison  Storage  Battery  Co 


ORANGE,  N.  J. 

Dftnbutor,  In 

Nrw  York  Bo«ton 
Chlcag-o  Cleveland 
Detroit  Seattle 

Idin  Anfelea 
San  Franrtaco 
Denver      Kanea*  City 
New  Orleana  Atlanta 

Washington 
Philadelphia  St.  Loula 
Plttabursh  Buffalo 

New  Haven 
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700.000 

500.000 

— 

400,000 

300,000 

lOYrs.ofWalkcrs 
in  one_ Concern 

All  »till  in  Active  Scrvtcr 

200,000 

- 

iO  Years  o/  Re-orders  I  Before  a  company- 
invests  a  million  it  makes  sure.  R  e-ordering 
year  after  year  and  with  all  the  original  equip- 
ment still  in  active  service,  these  concerns  now 
operate  AValker  Electric  Fleets  valued  at  — 


A  department  store 
A  central  station 
An  express  company 
A  terminal  company 


$900,000 

700.000 
630,000 
400.000 


Some  of  these  companies  have  given  more  time  and  care  to  the 
choice  of  economical  and  dependable  trucking  service  than  the 
ordinary  man  can  spend  in  a  life-time.  Start  where  they  left 
off  and  you  will  profit  hy  their  experience. 

VPrt'te  us  today  for  "The 
Waller  Story  for  Busy  Men.  " 


WALKER  Electric  TRUCKS 

LOWEST  TRUCKING  COST 


WALKER 
VEHICLE 
COMPANY 
CHICAGO 

NEW  YORK 

BOSTON 

PHILADELPHIA 


* 


— : — 


AMERICA  S 
LARGEST 
MANUFAC- 
TURER OF 
ELECTRIC 
ROAD 
TRUCK  S 
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Simplicity     Durability  Economy 

Simplicity,  durability  and  economy  are  the  three  outstanding  fea- 
tures of  WARD  ELECTRIC  TRUCKS. 

WARD  ELECTRICS  are  simple  in  construction.  They  have 
but  one  motor  and  one  pair  of  driving  gears  in  the  propelling 
mechanism.  Contrast  this  simplicity  with  other  constructions 
using  from  eight  to  thirty-two  gears  in  the  driving  train. 

WARD  ELECTRICS  are  durable  in  operation,  partly  because 
of  the  simplicity  of  construction  and  very  largely  because  of  the 
oversize  parts  used  in  the  various  component  parts  of  the  (ruck. 
For  instance,  we  use  the  Sheldon  locomotive  type  of  axle  and 
have  adopted  their  5  ton  axle  for  our  3y2  ton  model  and  their  7 
ton  axle  under  our  5  ton  model.  Ward  Electrics  last! — that  puts 
them  first ! 

WARD  ELECTRICS  arc  economical,  not  only  in  first  cost,  but 
in  operation  cost  as  well.  They  are  economical  in  first  cost,  be- 
cause we  give  you  more  for  your  money  than  any  other  electric 
truck  builder.  They  are  economical  in  operation  because  of  the 
simplicity  of  the  driving  mechanism,  the  durability  of  the  truck 
in  service  and  the  high  efficiency  and  consequent  low  current  cost 
necessary  for  the  propulsion  of  the  truck. 

FREE  ANALYSIS  FORM.  In  justice  to  yourself,  investigate 
WARD  ELECTRICS?  We'll  send  you  free  Analysis  Forms  that 
will  lead  to  economy  itl  delivery  costs.  It  will  cost  you  nothing 
to  do  this  and  it  may  be  worth  manv  thousands  of  dollars  to  get 
a  satisfactory  solution  to  your  transportation  problem  now. 


Ward  Motor  Vehicle  Company 

Mt.  Vernon,  N.  Y. 

Builders  of  Electric  Trucks 
750  to  10,000  lbs.  capacity 


■■  r-r.-.y^-  ■  -  v 
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JoknT.CunmnikuB 


Manufacturer  of 

FINE  ICE  CREAMS 


VUwO&n  eltAan  •   Branch  » 

223S- 2245  WEST  YANBufcN  ST.  WEST RflfENSYJOOD PARK 6 BFJUEAD  AYE. 

772  TiWpKon»Lal«Vi^r6l02 
*    Chicago    ■     »w«b«r  U,  i9to. 


Tha  Whit*  Ccmpaay. 

>,  Illlnole. 


Attention  kr.  II. 


31  n 


In  nj  lery'ce.  wleh  to  advlee  that  I  hare  ua*d 
■Ins*  1913  and  today  har*  ira  1b  earrtaa. 
K/  firtt  Whit*  trail  ha*  run  100,000  all**  aad  la  rood  for 
aero.     I  have  u»*d  other  s»kei  of  traoka  aad  ba*a 
that  tha  Whit*  Truck  la  mo  it  aoononical,  durabl*  aad 
Tbo  flrat  thro*  or  four  y**r*  la  a  trooka  Ufa 
doaa  not  ahow  ouch  dlfferane*  In  favor  of  tha  Wait*  hot 
after  that  time  the  axpsaie  of  operating  tha  other  aakea  la 
It  la  prohibit!**. 


la  ay  bueia***  X  ■art  feava  a  trook  that  will  oparata 
under  preieore  during  warm  weather.    A  track  out  of  eerrlo* 
during  that  time  !■  moat  expanilve  In  lo*i  or  oualneee  aad 
It  la  Booh  batter  to  lnveet  a  few  dollar*  ■or*  la  a  Whit* 
•nd  ba  ear*  that  It  will  ba  ready  la  an 


The  White  Company  ha*  alway*  been  able  to  furnleh 
repair  parti  on  abort  notion  aad  tha  fact  that  yon  do  not 


for  ay 

Of 


I  will  not 
baalneie,  **ld*ao*  of  whloh  waa  tha 
your  new  double  redact loa  drlTa 
giving  p«rf*ot  aatlefaotloa.   It  la  a  pl*aeur*  to  writ*  yea 
about  Whit*  Trook*  aa  thay  have  materially  aaiutea  m*  U  tha 
g***ful  operation  of 


Town  very  truly. 


the  *bo»e  letter  wan  written.  Mr.  Cunninttham  hae  pure 


White 


PUBLISHED  BY 

THE  WHITE  COMPANY 

CLEVELAND 
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"We  Standardized  on  SELDEN  Trucks 
Because  We  Found  Them  Dependable" 

Because  of  the  consistently  good  service  rendered  by  our 
SELDEN  Trucks,  we  feel  that  it  would  be  a  waste  of  time  for 
us  to  ever  consider  any  other  make."  That  is  the  opinion  of 
the  City  Creamery  Co.  of  Kansas  City,  Mo. 

Four  sturdy  SELDEN  Trucks  of  3l/2  and  2>/2  ton  capacity  are 
used  by  this  company  to  deliver  from  250  to  450  gallons  of  ice 
cream  a  day  over  a  territory  extending  12  miles  from  the  plant. 

The  cost  of  delivery  by  these  SELDEN  Trucks  averages  be- 
tween six  and  ten  cents  a  gallon,  according  to  the  size  of  the  load 
carried.  Maintenance  cost  is  exceedingly  low.  During  its  first 
season,  the  total  cost  of  repair  parts  for  one 
of  the  3>/2  ton  SELDENS  was  but  75  cents. 
All  the  others  have  similar  good  records. 

The  basic  strength  and  dependability  of 
SELDEN  Trucks  enables  them  to  work  on 
indefinitely  without  a  layup. 


TRUCK  TRANS- 
PORTATION" 

will  be  muled  free  Co  all 
intere»ced  upon  recetpc 
of  request  CO  Dept.  IC 

SELDEN  TRUCK 
CORPORATION 

Rochester,  N.Y 


*lA,3xA,}  Ton  ModeU—AU  WORM  Dnre 

SELDEN  TRUCK  CORP'N,  Rochester,  N.  Y.,  U.  S.  A. 


!llii\Wic)r> 


wt 


i— 
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No.  B-l 


Dctign  No.  B-Z 


fir' 

•* 

E^L  1 

Beautiful  Stock  Designs 

in  Waxed  Ice  Cream  Cartons 

HOW  do  you  pack  your  brick  ice  cream?  Do 
you  use  a  plain  paper  box,  or  a  chcaplv 
printed  carton  that  ncitlicr  identifies  you  HOT 
appeals  to  the  artistic  sense  or  appetite  of  the  pur- 
chaser ? 

l.ook  at  the  designs  we  illustrate  here.  They  are 
bill  three  of  a  number  of  designs  beautifully  finished 
in  three  colors,  specifically  designed  to  meet  the  re- 
quirements of  the  most  exacting  purchaser,  yet  the> 
can  l>c  purchased  for  only  a  fraction  of  the  cost  of 
specially  designed  cartons,  and  for  vcomparatively 
little  more  than  a  cheap  printed  carton. 

Now  is  the  time  to  order  cartons  for  your  sum- 
mer trade.  And  be  sure  it  i's  an  artistic,  attractive 
carton  that  will  act  as  an  advertisement  for  your 
ice  cream,  and  you.  Figure  on  your  carton  require- 
ments for  this  season.  Select  one  of  the  three  de- 
signs illustrated,  or  write  for  samples  of  the  other 
design!  we  have  available.  We  will  gladly  submit 
prices  on  any  quantity,  imprinted  with  your  par- 
ticular brand,  the  name  of  your  company,  and  your 
address.  #  . 

Our  new  catalog,  illustrating  these  designs  and 
many  others  in  full  colors,  will  be  ready  for  distri- 
bution within  a  very  short  time.  Write  in  today — 
let  us  give  you  prices  and  samples,  and  send  you 
one  of  these  new  catalogs.  Please  address  Dept.  84. 
w 

Sutherland  Paper  Co.,  Kalamazoo,  Michigan 


Detign  No.   H  i 


14  E.  Jackson  Blvd. 
CHICAGO 


Mutual  Building 
KANSAS  CITY 


336  Broadwiy 
NEW  YORK 


|   MADE      IN     K  A  L  A  M  A2  0~Q 


Digitized  by  Google 


THE   ICE   CREAM    TRADE  JOURNAL 


105 


-K  \  I  HM.  II  T 
NTIM11.ATK 


I'AI'KK   (  nXT.UNF.RS  Wll.l. 
•TARRY      IIOMK  SAI.K8" 


Thru  the  Consumer:  People  like  to 
carry  Sealright  Containers — they  are 
neat,  sanitary  and  attractive.  They 
do  not  leak— they  keep  bulk  ice  cream 
in  perfect  condition  for  a  considerable 
period  of  time. 

Thru  the  Dealer:  Scalrixht  Containers 
are  easily  and  quickly  filled  they  hold 
exact  measure  (dealers  do  not  cut 
down  profits  thru  loss  of  over- 
measure.)  Stimulates  bulk  ice  cream 
sates,  more  profitable  to  the  dealer, 
more  satisfactory  to  the  consumer. 


Said  a  Prominent  Ice 
Cream  Manufacturer 

"I  want  to  make  it  as  common  to  carry  home  a 
pint  or  a  quart  of  my  ice  cream  as  to  carry  home 
a  pound  of  hutter  or  a  dozen  egg*.  Developing 
this  trade  to  the  limit  not  only  means  larger 
volume  at  all  seasons,  hut  it  also  means  a  steadier 
volume  in  the  wet  and  cool  weather  periods  when 
volume  is  particularly  desired.  If  the  people  of 
this  country  can  afford  to  pay  $  1  ,CXX),O0O,0OO  per  if 

drink,,  u^ce'rUin     SEALRICHT  L.QUID  TIGHT  PAPER  CONTAINERS 

they  can  and 
should  consume 
several  times  the 
present  amount  of 

ice  cream." 


Ordrr  Thru   Voor  Jobber — MM   »  «   f«r  s**raple« 

SEALRIGHT  COMPANY,  Inc. 

FULTON      :  :      NEW  YORK 

l.argm.1  M         ...nr.-..  In  (ho  World  of  Co  per  EmMM 


S  Cyclone  Brtrk  1  otter*  mx-d  m  fn<  i.  r>  of 
A.  CARIJAJil.  93?  flth  Ave.,  New  York  CRy. 


If  some  people  are  using  Cyclone  Ice 
Cream  Brick  Cutters  with  satisfaction 

Why  Not  You? 

In  ordering  mention  size  of  quart  and 
amount  of  slices  desired. 

LOUIS  CUMMINGS,  Mfr. 
1035  Third  Ave.  New  York 
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A  Mark  of  Quality 


The  Ice  Cream  Manufacturer 
who  uses 

ALLEN'S  ONE-PIECE 
SANITARY  CAN  LINERS 

in  his  cans  places  a  distinctive 
mark  of  quality  on  his  Ice 
Cream. 

Samples  and  Prices  Upon 
Request. 

Sold  by  your  Supply  Man  or 
write  to 


The  Allen  Candy  Company 


PONTIAC,  ILLINOIS 


Sole  Manufactu 


r  e  v  t 


» 


■  ml  .,d. 


'  ill  ■  ' 


1526  Blako  St 
Denver.  Col. 


901  Ctwmcal 

Buildwc 
St.  loot*.  Mo 

WOO 


The  most  substantial  Ice  Cream  Can  Liner 
on  the  market 

THESE  Liners  are  made  of  the  highest  grade  Sulphite 
Box  Board  and  are  shipped  to  you  in  fibre  containers 
200  in  each  container,  complete  with  circles.  We  carry 
them  in  stock  in  all  sizes. 

Write    for  Prices 


V    "  7-  I  I  ■  "I'W  .  f  "TT- 
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Attractive  Brick  Cartons 
and  Ice  Cream  Pail 
Pay  Daily  Dividends 


The  consuming  public  will  maintain  a  high- 
er regard  tor  the  purity  and  high  quality  of 
your  Ice  Cream  if  it  comes  to  them  in  a 
MENASHA  Carton  or  Pail. 

The  completeness  or  Menasha  Service  meets 
■ill  of  the  Ice  Cream  Manufacturer's  require- 
ments for  attractive  retail  packages.  Quarts, 
Pints,  Individual  Slice  Cartons  and  Pails  in 
every  standard  Sire.  All  printed  attractively 
with  your  copyrighted  design. 

The  Menasha  reputation  for  highest  quality, 
workmanship  and  appearance  is  well  merit- 
ed. We  accept  it  as  part  of  our  responsibility 
to  see  to  it  that  your  Ice  Cream  Cartons 
and  Pails  create  a  favorable  impression  tor 
your  brand  of  cream. 

The  wide  scope  of  the  Menasha  organization 
enables  you  to  get  the  fullest  returns  for 
your  investment  in  containers.  Standard- 
ization on  the  Menasha  line  will  bring  you 
profit  and  satisfaction. 

For  .  I-  ;•!,»,  pruts  and  sen  in'  uriu 
or  u  rte  our  brunch  ojjwc  tu'iircjf  you 

MENASHA  PRINTING  &  CARTON  CO 

'"^J^F*"    MENASHA  (fop)  WISCONSIN  r'*T^S'~ 

■    ■ »    —  •**  r~  *  *—  *s# 

CHtr  ACJO.  1A0A  ffcgwju  BU( 
NEW  YORK,  joo  Fifth  A« 
LOS  ASQELES. 
411  IW.  tUlm<m  BU, 


Google 


Menasha  Paraffined  Can 
Liners  Lengthen  the 
Life  of  Ice  Cream  Cans 


'  ■  ''HERE  arc  still  some  Ice  Cream  Manu- 
facturers who  arc  overlooking  the  ecotl- 
.  omy  of  the  paraffined  can  liners. — The  new 
MENASHA  can  liners  are  especially  desirable.  They  will  please  your 
customers  as  well  as  save  your  cans.  A  clean,  white  sheet,  waxed  both 
sides  and  exceptionally  tough.  The  new  MENASHA  Can  Liner  saves 
time  in  the  hardening  room — it  will  not  soak  up,  or  peel  from  the  dipper. 
With  all  its  additional  advantages  it  costs  less.  We  will  welcome  your 
request  to  send  samples  and  prices. 

MENASHA  PRINTING  &  CARTON  CO. 


CHICAGO.  r»..«  i  — ». .  IU$ 
11 W  rtUU.         FlA*  An 
lOi  AMOM1M 
lit  l*/UHm*.Vq 


MENASHA  mm  WISCONSIN 


KMHAs  cm. 


TV  _ 


FREEZO 
UTILITY 


NORTHLAND 

APEX 


MISTLETOc 
ARROW 


The  Stock  line  of  Menasha  Ice  Cream  Pails  are  made  of  solid  manilla  ami  rilled  stock  — 
in  three  stvles  and  'in  all  sizes,  including  both  wire  and  tape  handles.  We  also  furnish 
pails  printed  with  special  designs  in  two  and  three  colors,  on  white  patent  coated  stock. 
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Mojonnier  Tester 

An   Essential   in   All   1>- to- Date  Ice  (ream 
Plant*.     Soon  Pa>*  for  Itself  — Then  Pays 
Dhridends. 


Sold   lir..  r  throuch  your  jobber 


MILK  ENGINEERS 
739  W.  Jackson  Boul. 

BBAM  II   MUM  OFFICES. 
Atlanta,  .  Peachtree  SIKm  Franclaco,  2»  lUlboe  St. 


ijif 


1 1* 
li  I  J. 

\ 

1  ^/ 


You  Can 
Make  the 
Very  Best 
Ice  Cream 

in  this 
Progress 
Freezer 
at 

Low  Cost. 


Mail  the  Coupon 
Today  for  Information 

and  Low  Price* 


 COUPON  I  C  T  J  

DAVIK-WATKINS  DAI  HYMEN'S  MKO.  CO.. 
ISO  North  Wella  91..  Chicago.  111. 

BRANCHES— Jersey  City.  N.  J.;  North  Chicago.  III.; 
R&na*«  City.  Mo.;  Denver.  Colo.;  San  Francisco. 
Calif. ;  Seattle.  Wash. 

Send  Program  Vertical  Freeaer  Prlees. 

Name   

Address   

City   


.State 


Was!  Fir  ft 

To  employ  all  seam- 
less welded  construc- 
tion in  the  building 
of  superior  glass 
enameled  steel  tanks. 


An  Elyria  Engineer  can 
prove  that  Elyria  Equip- 
ment will  reduce  operating 
expense  by  eliminating  lost 
time,  effort  and  materials, 
by  improving  plant  layout, 
by  saving  valuable  floor 
space,  and  by  maintaining 
the  quality  of  the  output. 
An  investigation  of  your 
requirements  entails  no 
obligation.  Write  the 
Home  Office  or  your  near- 
est branch. 

Pasteurizers,  Stor- 
age and  Aging 
Tanks,  Truck  and 
Car  Tanks,  Batch 
Mixers,  Weigh 
Tanks,  etc.  ; 

SERVICE  —  NOT  JUST  EQUIPMENT 

Epyy-La 

taUIPMENT 

The  Elyria  Enameled  Products  Co. 


ELYRIA. 
NEW  YORK,  Hirers  An. 
PITTSBURGH. 
SAN  FRANCISCO. 


OHIO 
CHICAGO.  Csswst  Mis. 
01,.,-  B«ildi.< 
If  CsKiersis  St. 


LOS  ANGELES,  Sas  F.rs.sa,  BUi. 
Canadian  Rtprmntativ 

CANADIAN  MILK  PRODUCTS  LIMITED 

TORONTO 

WINNirEC     ST.  JOHN     MONTREAL  VANCOUVER 
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GLASCOTE  TANKS 

Davis- Watkins  Dairymen's  Mfg.  Co. 

DISTRIBUTORS  TO  THE 

DAIRY  and  ICE  CREAM  TRADE 


Our  Executives  and  Engineers  have  spent 
the  last  two  years  on  investigations  of  GLASS 
'    and  ENAMEL  Tanks. 

|         As  a  result  our  Organization  has  become  j 
i    Distributors  to  the  Dairy  and   Ice  Cream  , 
Trade    for    "GLASCOTE"    Tanks,  Vats, 
Weight  Tanks,  Ice  Cream  Storage  Tanks,  etc. 

Our  reasons  for  so  doing  are: 

Pure  White  Coloring 

They  must  be  kept  CJ^EAN  or  they  show  it 

Because  it's  white  must  be  perfectly  made— otherwise 

defects  are  plainly  visible 
GLASS  is  SUPERIOR  to  Enamels 

It  is  harder,  non-porous  and  insures  freedom  from  checks 
or  cracks  due  to  quick  changes  of  temperature 

Made  in  a  NEW  FACTORY— modernized  and  up-to- 
date  facilities  for  efficient  manufacturing. 

DayisWktkins  IXukymenS  Mfg.Co. 

ADDRESS  NEAREST  SALES  OFFICE 

JERSET  CITY,  N.  J        ^f*P^   DENVER,  COLO. 
NORTH  CHICAOO.  ILU|mq»  SAN  FRANCISCO.  CAL 
KANSAS  CITT.  MO         ^®j=^<P     SEATTLE.  WASH. 

MAKER*  OF  THE   FAMOUS  DAIEYMENS  CANS 


Digitized  by  Google 
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From  the  New  England  States  tr> 
California  you  will  find  more  and 
more  dairy  and  ire  cream  plants  deciding,  after  they  have 
tried  all  others,  that  Pfaudler  Glass  Lined  Steel  will  best 
suit  their  purposes.  This  is  well  demonstrated  in  cases, 
where  concerns  using  other  equipment  have  "switched"  to  Pfaudler.  We  are  listing  below 
some  of  the  dairy  and  ice  cream  companies  with  whom  we  have  had  the  pleasure  of  doing 
business;  many  of  these  are  equipped  throughout  with  Pfaudler  Glass  Lined  Steel.* 


Sheffield  Farm*  Company  N'rw  York,  N.  Y. 

Carnation  Milk  Producta  Co  Seattle.  Waab. 

Ijhhy.  McNeill  &  Libby  Glticajro.  III. 

Tail  Brolbera  SprintfCeltl  an''  Wnr«e»ler.  Ma«» 

New  Haven  Dairy  New  Hatrn,  Cviin. 

Armour  It  Company   .  .Chicajro,  III. 

The  Borden  Company  New  York,  X.  Y. 

Horton  lee  Cream  Co.. .    New  York,  N.  Y. 

(General  Nece*»itiea  Co  Detroit,  Mieh. 

Neatle'a  Food  Co   Nem  York.  X.  Y. 

Moorea  U  Rosa  Co.  Columbua,  Ohio 

Detroit  Creamery  Detroit,  Mich. 

Wheata  lee  Cream  Co  Akron  anil  Elba,  N.  Y. 

Furnaa  Ice  Cream  Co.  Akron.  Ohio 

Hagcmciiter  Producta  Co  Green  Bay,  Wi«. 

City  Dairiea   .    St.  I   Mo. 

Modern  Milk  Co  Minneapolis  Minn. 

Northfield  Milk  Product!  Co  North6eJd.  Minn. 

Pipeatone  Ice  Cream  Co  Fipeitone,  Minn. 

I'ninn  Dairy  Co  Chicago,  III. 

Western  Dairy  Co  Chicago.  III. 

I'nited  Dairy  Co  •  .Chicago,  111. 

Sydney  Warner  ill  Sona  Chicatro,  III. 

Bartholomay  Ice  Cream  Co  Rochester.  N.  Y. 

H.  P.  Hood  It  Sona...  Charleaton.  Maaa. 

Wiaconain  Dairy  Producta  Co  Stoughton.  Wia. 

Wiaconain  Condenaed  Milk  Co.  . .  Burlington.  Wia. 

Alma  Dry  Milk  Co  Alma.  Wia. 

Helvetia  Milk  Condentinf  Co.  .  .  .  Belleville.  Wia. 
PeckfcPrattCondenaedMilkCo..     Nunda.  N.  Y. 

Albert  Lea  State  Creamery  Albert  Lea,  Minn. 

Bowman  Dairy  Co.  ChicaKo.  III. 

Courtenay  Cond.  Milk  Co  Courtrnay.  B.  C.  Canada 


Ottawa  Dairy  Co   .  .Ottawa.  Ont.  Canada 


Montreal.  Que.  Canada 
So.  Soma*.  B.  C.  Canada 
Vancouver.  B.  C.  Canada 
Brurkville,  Ont.  Cauada 
Pittihurit,  Penn. 
Kl  Paao,  Teaaa 
Dallaa.  Teaaa 


Guaranteed  Pure  Milk  Co 
Britiah  Columbia  Milk  Cond.  <  n. 

Pacific  Milk  Co.  Ltd  

The  Laing  Produce  It  Slorajre  Co. 
Tecb  Food  Producta  Co 
The  Velvet  Ice  Cream  Co.  . 
Hoedcker  Mfg  Co 

Natoma- Huntley  Dairy  Oak  Park.  1U. 

AbbottAldernry  Co  Salem.  N.  J. 

Paramont  Ice  Cream  Co  .....  Piedmont.  W.  Va. 

Imperial  Ice  Cream  Co  Clarluburg,  W.  Ya. 

Far  men  C»-Op  Creamery  and 

Supply  Co  Omaha,  Neb. 

I'tah  Condenaed  Milk  Co  Richmond.  I  tab 

Smith  Broa.  Co  Jackaon,  Tean. 

The  Windaor  Farm  Dairy  Co  Denver.  Colo. 

Chiaro  Ice  Cream  Co.  .  Reno,  Nevada 

California  Central  Creameriea.  .  San  Pranciaco,  Calif. 
Alpine  Evaporated  Cream  Co.  .  .  .  Gnnaalea,  Calif. 

Jenaen  Creamery  Mnch.  Co  Oakland*  Calif. 

National  lee  Cream  Co  Oakland,  Calif. 

Miller  Creamery  Co  Oakland,  Calif. 

Newman  Creamery  Vfg.  Co  Newman,  Calif. 

A.  L.  Lundy  Dried  Milk  Pro.  Co.  . .  Newman,  Calif. 

Pure  Milk  Dairy  Co..  San  Diego,  Calif. 

National  Ire  Cream  Co  San  Franciaco,  Calif. 

Creacent  Creamery  Co  .  .        .    .  -San  PrancUco,  Calif. 

Ellamorc  Candy  Co   Maryaville.  Calif. 

Skajrkit  County  Dairymrn'*  A«ao.   Burlinrton,  Waab 
Lewta-Parfic  Dairymen'*  A»»o  .    .  .  Chehalia,  Waah. 

Canyon  Milk  Producta  Co  Arlington.  Waah. 

WhatcomCountv  Dairymen's  Aaao  Bcllinghaoi,  Waah. 


PFAEDLER.CD.  Rochester.  N.  Y. 


The  World's  Largest  Makers  of  Glass  Lined  Sleet  Equipment 

FOREIGN  AGENCIES: 

NEW  YORK  enamelled  Metal  Producta  Corporation.  Ltd.,  Impriial  Btdin..  So  Klnnraray.  London.  Enitland 
CHICAGO  Mauri  Broa.  &  Thompson,  1 2J-I J1  Caitlereagh  St..  Sydney,  Australia 

'We  vith  to  etprrm  our  regrrt  at  our  inability,  because  of  lark  of  tpaee,  to  make  thit  Hit  complrtt. 


ST.  LOUIS 
SAN  FRANCISCO 
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DUMORE  PUMP 

Simplicity-Safety-Efficiency-Durability 


Price 

200  to  400  Gals.  $1,000.00 
400  to  600  Gals.  $1,000.00 


THE  DUMOKI-:  has  proven  its  value  in  rccombining  dairy  products  and  mak- 
ing a  perfect  homogeneous  mass  of  an  ice  cream  mix.  It  eliminates  operator, 
mechanic,  repair  bills,  motor  and  belt  troubles,  delays  any  possible  accidents.  If 
patented  it  would  sell  for  five  times  its  price  and  still  be  the  cheapest  machine  of 
its  kind  for  it  lasts  a  life  time. 

Distributor 

THE  ELYR1A  ENAMELED  PRODUCTS  CO.,  Elyria,  Ohio 

Manufacturer 

NATIONAL  STEAM  PUMP  CO.,  Upper  Sandusky,  Ohio 


The  Improved  Little  Giant 

Can  Washer 

Washes  Cans  Clean  and 
at  Lightning  Speed 


That's  the  reason  the  largest  plants  are 
using  it.  All  sizes  of  cans,  from  4  to  40  qt., 
are  thoroughly  cleaned  both  inside  and  out- 
side without  change  of  brushes.  Washes 
cans  better  than  machines  costing  many 
times  more.  Furnished  either  with  belt 
drive  or  with  direct  connected  motor. 

Catalog  for  the  asking. 

C.  Doering  &  Son,  Inc. 

Lake  and  Sheldon  St*. 
Chicago 
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Can  Sterilizer  and  Drier  No.  6A 


Absolute  Sanitation  Through 
Proper  Sterilizing  and  Drying 

STERILIZE     AND  DRY 
YOUR  ICE  CREAM  CANS 
WITH  THE  NO.  6A. 


Capacity  250  Cans  Per  Hour 

Prevents  Rust 
Lengthens  Life  of  Cans 

Insures  Bacterial  Control  and  Reduction 

Provided  with  special  Double  Port  Valves  and  additional  tables  so  as  to 
accommodate  Six  Cans  and  Covers  at  the  same  time. 


Treats  Cans  of  Ten,  Five, 
Three  Gallons  and  smaller 
size. 

No  Odor— Sweet 
Smelling  Cans 

Increases  Keeping  Quality  of 

the  Product. 

Write  us  for  full  particulars. 


Jensen  Creamer*?  Machinery  Comvaw? 

Builders  of  "Equipment  of  Practical  Efficiency" 
BLOOMFIELD.  N.  J.  OAKLAND,  CALIF. 
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E  know  you  have  no  interest  in  this  plant  or  its  equip- 
ment until  you  tind  yourself  in  need  of  pumps  or  infor- 
mation   about    them,    their    selection — installation — or 
operation. 

Then  is  when  you  will  appreciate  the  possibilities  here  and  be 
glad  there  is  such  a  pump  factory  making  pumps  for  the  milk- 
product  industry. 

You  know  these  men — they  know  us,  they  have  sold  you  the  Vis- 
colizer  and  can  help  you  in  any  pumping  problem. 


John   W,   ImiM  Company  Detroit   tOd  Cleveland 

Cherry  Hansen  Company   Baltimore  anil  1'hllatlclphlii 

Oowtac  I  Metric!  Company   Syracuse,  New  York 

Wright -Zleftler  Company   Boston.  Massachusett  - 

l>alrym<>nN  Sup.  ft  Coo.  Co  Pittsburgh,  Pennsylvania 

(takes  ft  Hunter   Cnttnraiiinis,  Now  York 

It.  <;.  Wright  A.  Company   Buffalo.  New  Y'ork 

Alberta  Dairy  Sup.  Ltd  Kdmontnn,  Canada 

iN'Laval  Company,   Ltd  Peterboro.  Ontario 

W.  A.  Drummond  A  Co  Toronto,  Caunila 

Buker.  Hamilton  &  Pacific  Co  San  Francisco 

A.  II.  It. nil.  r  Cniy.  Sup.  Co  Chicago 

Beatrice  Creamery  Company   Denver.  Colorado 

lie-sire  &  Company   Wlanta.  Indianapolis.  Loulsv  i  lie 

Blankc  Mfg.  *  Supply  Co  St.  Lou  la 

.1.  <:.  Cherry  Company   Cedar  Itapid*  nml  St.  I'atil 

Hairy  Machinery  Co..  Inc  .....Seattle.  Washington 

Kntorprlse  Dairy       Cniy.  Sup.  Co  Cincinnati  anil  i'oluiiil>n« 

lluey  &  Phllp  HdWfc  Co  Dallas.  Trias 

Kennedy  &  i'arsons   Oinnhn  ami  Sioux  City 

S.  A.  Kenmnly  Supply  C  K.mi-  i-  City.  Mn. 

Merer  Ihilry  K<|ulpment  Co  St.  Louln 

Mojonnler  Brother*  Co  Chicago 

Monroe  &  Crl-ell   I'ortland.  Oregon 

C.  K.  Hoiter*   iMrolt 

i».  J.  Weber  C«  Los  Angcic*.  California 


UNION    STEAM    PUMP  COMPANY 

BATTLE    CREEK,  MICH. 
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MM  iv 


iiUiu>iriiuiuiiiiiuiikiiuiuiimuii[imiUUiiniiKi:iiuiiJl!i: 


You  Can  Save  Money 

In  Breaking  and  Handling  Your  Ice 


\\7E  have  installed  over  15,000  Creasey  Ice  Breakers  in  plants 
»  »  of  all  kinds  and  sizes  and  have  developed  machines  and 
layouts  to  meet  the  various  requirements  of  users.  Above  is 
shown  an  installation  where  the  ice  storage  space  is  located  Ite- 
low  the  shipping  platform,  a  bucket  elevator  being  used  to  raise 
the  broken  ice.  The  elevator  discharges  into  a  chute,  which  can 
be  swung  about  to  cover  a  number  of  wagons.  Creasey  Ice 
Breakers  are  made  in  18  different  sizes  and  models,  and  for 
capacities  up  to  50  tons  per  hour. 

A.k  for  Catalog  No.  909  T. 


J.  S.  Lovering  Wharton,  Mfr. 
3123  N.  17th  St.,  Philadelphia,  Pa. 


by  Google 


THE   ICE    CREAM    TRADE  JOURNAL 


117 


Crushed  Ice  and  Salt  Elevators 


(ruaherl  Ire 
and  suit 
Urratora 


Writ*  for 
Itu  Hot  111 

.No.  So 


FOR 


Ice  Cream  Manufacturers 


Ire  rmm  Cao 
Tones.  Ised  for 
Lift  Ins  Ice  Cream 
Cans  oat  of  Tobo, 

Etc.   I.lfr  Of  »'iin« 

Inrmurd  100 


CRI'SHKD   ICE  ELEVATOR 
Ornham  Ic«  Cream  Co. 
Omaha.  Neb. 


You  can  handle  your  blocks  of  ice,  crushed 
ice  and  salt  quicker  and  at  far  less  cost 
with  G-W  equipment. 

We  are  specialists  in  designing  elevating 
and  conveying  machinery  and  our  Engineers 
are  experts  in  solving  handling  problems. 
Let  us  suggest  an  equipment  for  your  needs 
and  quote  prices  for  your  consideration — 
no  obligation  incurred. 


WE  MANCFACTCRK 

Ire  Klovators  and  Conveyors.  Ire  Tools. 
Ilolnto,  Ire  Crushers,  trashed  Ice  Carts. 
( •>nvr>liiK  Machinery  for  all  purposes.  Wagon 
I  uadrra,  liurkrtu.  C  hain,  t  hutes.  ate. 


Ne«  YotL 


WORKS:     HUDSON,  Jf.  T. 
Buffalo  Boston 


Chleaco 


f^HAMPION 


ICE 
BREAKERS 


Important  as  its  capacity,  is  the  reliability  of  a 
breaker  in  doing  thoroughly  an<l  surely  the  work 
for  which  it  is  built  Every  CHAMPION  i- 
designed  and  huilt  specially  for  its  work  —  for 
rough,  hard  work.  The  practical  elimination 
of  ice  breaker  trouble*  where  CHAMPIONS  are 
installed  is  its  best  claim  to  breaker  superiority, 

CHAMPION'  NO.  11,  shown  here,  is  designed 
for  the  most  modern  ice  cream  factory  and 
has  a  capacity  ol  -W  to  (A)  tons  of  broken  (not 
crushed)  ice  per  hour.  It  can  lie  set  on  the 
rloor  <>r  hung  from  the  ceiling.  Motor  driven, 
either  belt  or  chain  drive;  motor  protected  by 
an  extra  heavy  reinforced  iron  hood.  I'm 
drives   its   diamond   pointed   teeth   more  firmly 

into  their  sockets,  yet  they  are  easily  removed  for  sharpening.    Many  other  special  features 
fully  explained   in  our  catalogue — send  for  your  copy  now. 
Other  sizes  to  meet  the  needs  of  any  plant. 


Mf.N8r.lt  f 


Write  for  descriptive  catalogue  and  prices  now. 

THE  ALLMAN  GAS  ENGINE  &  MACHINE  €0. 

Office :  461  Canal  St.,  New  York,  N.Y.       Factory:  Arlington,  N.  J. 
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KewUmePunch 

\  Revolutionizes 
l  Record  i  n  <J,  Thermometers 

Now  ynu  ran  keep  »  day  and  night  tab  on 
Hi-  man  re*pon*lbl*  for  maintaining  th«  cor- 
rect temperature  In  your  heat-treat  proceaa 
or  rNwhiTf.  a*  wrll  a*  on  the  hour  to  hour 
■ltd  minute  to  minute  variation*  In  the  tcm- 
amim> 

Thr  Columbia  Recording  Thenimineter  la 
now   equipped  with  a   brand   new    feature — 
TIMK  PUNCH  at- 


N«TF. 
PUNCH  MAHXS 


i mi  Immi  which 
make*  It  a  two-ln- 
unc  instrument  that 


doee  double  duty.  It  not  only 
record*  every  fluctuation  In 
Ihe  temperature,  hut  alao 
*how*  whether  the  man  In 
chance  haa  been  watching 
thrae  rtuctuat ion*  ««  he  should. 
Every  Una  Ihe  operator  Ineneci*  the  temperuturr 
record,  he  alao  preaaen  Ihe  Time  Punch — and  the 
hour  and  minute  la  Inalantly  and  automat  Irally 
recorded  on  the  record  dial.  Thla  puta  the  opera- 
tor on  hla  loea  In  two  waya — Drat  prompta  him  to 
make  regular  Inspection* — the  time  clock  put*  a 
black  mark  agaln*t  him  If  he  doean't :  and  aecond. 
the  fact  that  the  exact  time  of  each  Inspection 
ahowa  on  the  dial  along  with  the  exact  temperature 
at  that  minute,  leave*  him  with  no  alibi  or  excuae 
for  failing  lo  correct  any  undue  fluctuation  In  the 
ti  miit  ralure. 

The  con*c|entlou*  iipcrntor  will  luke  pride  In  hav- 
ing Ihe  proof  of  hi*  dependability  put  on  record. 
While  the  man  who  I*  Inclined  to  be  carelca*  or 
fmiKiful  will  Immediately  brace  up  when  he  know* 
there  la  a  constant  check  on  him.  The  rnaull  In 
either  caae  j*  bound  to  be  a  more  uniform  tempera- 
ture—  le»a  auoUagc  and  damage,  greater  tflcfeney, 
lower)  operating  coal*. 

Columbia  Recording  Thermometer*  with  the  new 
Time  Punch  coat  no  more  than  for  an  ordinary  re- 
corder alone. 

Sin. pie.  direct  and  poaitlve  In  their  action. 

Kv.  ry  Instrument  rigidly  Inspected  Any  tem- 
perature up  to  loW  F   can  tie  recorded  occurately. 

Columbia  Itecordlng  Gauge*  and  Tachometera  aic 
al*'i  e>iuipped  with  thl*  new  Time  Punrh  without 
extrr  charge 

Send  for  Columbia  Kecordlng  Thermometer  Cata- 
log U-lt. 

*^  MFC.  CO.  O 

Maker*  of   liiMtrument*  for  the  pro- 
motion  of  efficiency   In    Power  Plant 
and   Manufacturing  Departments 

Berry  and  S«ailh  Fifth  Streeta,  Brooklyn.  N.  Y. 


Chicago 
Detroit 


i  Angelra 
Philadelphia 
rittabnrgh 


San  Francl»co 

Washington 

Atlanta 


Columbia 

Recording 
Thermometers 


TEMP] 


COS 

INSTBUMENTS 


INDICATING  '  RBWDOiNG  .  CONVBsOcUNO 


successfully,  satisfactorily 
and  consistently  meet 
usual     and  unusual 
temperature  needs 
in  the  Ice  (."ream 
Trade. 

Tyccn  Straight  Stem  Ther- 
mometer 

Rugged  case  affords  protection 
lor  tul>c  and  scale .  insulated  to 
prevent  frosting  over  scale,  so 
readings  are  easily  made  at  a 
tlistance  or  in  poor  light. 
Si  rung  wrench  head  In  with- 
stand strain.  Seven  inch  scale; 
range,  runs  20°  helow  to  plus 
120  .  Stem,  including  thread- 
ing, l  h"-    hits       or  V*"  pipe. 

A»k  for  catalog  describing  all 
Tyco*  instrument*  for  Ihe  Ice 
Cream  Trade.    Specify  your  neeile. 

Taylor  Instrument  Companies 

ROCHESTER.  N.  Y. 


There*   a    $m    hi    Sab-    Temperature  Inatrument 
for  Every  Purpoae  754 


Make  Butter  Out  of  Your  Surplus 
Cream 

Send  Coupon  for  Low  Churn  Prices 

 COtPON  I  C  T  J  

IIAVIS-WATKIN8  DAIRYMEN'S  MFC!.  CO., 
130  North  Well*  St.,  Chicago.  III. 

BRANCHES — Jersey  City.  N.  J..  North  Chicago,  111.; 
Kanaax  City,  Mo. ;  Denver ■  Colo. ;  San  Franclaco. 
Calif.;  Seattle.  Wash. 

Send   l-ow  Minnetonmi   Home  Huttrrmaker  Price* 

Name   

Adilrea*   

City   State   


igiuzea  Dy 
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WILLIAM  H .  TIMM 

Consulting  Engineer  and  Architect 
726-728  Perry  Bldg.,  Chestnut  and  Sixteenth  Streets,  Philadelphia,  Pa. 

SPECIALIST  FOR 
DAIRY  AND  ICE  CREAM  BUILDINGS  AND  EQUIPMENTS 
CONSULTING  SERVICE  BASED  ON  EXPERIENCE 
PLANS,  SPECIFICATIONS  AND  INSPECTION  WORK 


Condensed  Milk 
Machinery 

THE  BETTER  KIND 

We  teach  you  to  make 
condensed  milk 

C.  E.  ROGERS 

Buildera  of  better  Condensing 
Equipment 

8731  Witt  Street 
Detroit,  Mich. 


|  Copper  Condensing  Pans  | 

FOR  ALL  CLASSES  OF  MILK 


I 


Large  amount 
of  heating 
surface  which 
is  very  low 
in  the  pan. 
Large  steam 
inlets  and  out- 
lets for  utiliz- 
i  n  g  exhaust 
steam. 

Get  our 
Blueprints 
with 
Spec  ifications 
and  Prices. 


GROEN  MFG.  CO.,  Inc. 

4529-37  Armitage  Ave. 
Chicago,  U.  S.  A. 


F.  M.  WOODFORD 
ENGINEER  AND  ARCHITECT 

Plans,  specifications  and  supervision 
of  buildings  and  equipment  for  ice 
cream  and  dairy  plants.  Tests  and  ex- 
aminations of  existing  plants. 

Preliminary  estimates  and  informa- 
tion free  and  without  obligation. 

90  West  Street,  New  York  Gty 


MAKK  YOI  U  MIX  IN  THE 

MOJONNIER  VACUUM 

Condensing  Unit 
Write  for  Circular. 


MILK  ENGINEERS 

739  W.  Jackson  Boul.  Chicago 

IIK\N<  II   NUJ8  OFFirW*. 
Nrw  York.  IT-  W.  ::th  S1.HI.  I.ooU.  4*Jl  Ma ritnrxtta  At. 
Allajiln.  I     W  I'.  Mrhir-i- SI  Son  Franrlwo,   V>  Bnlbna  St. 


igiuzoa  Dy 


Google 
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A   GUARANTEE   OF   ECONOMY   IN    PLANT  BUILDING    AND  OPERATION 


New   riant  of  thr  Otcrton  t'rMmwy  Co.,  Allecnn.  Mlt-h. 


WHEN*  you  extend  the  production  facilities  of  your  ice  cream  plant  to  meet 
the  demands  for  increased  business  volume,  do  you  want  the  plans  worked 
out  and  the  construction  done  under  your  personal  direction?    If  so. 

McCormick  Service  Meets  Your  Requirements  Exactly 

Ready-made  blue  prints  must  necessarily  be  incomplete  so  far  as  your  par- 
ticular work  is  concerned,  and  they  usually  leave  a  great  mat)v  important  details 
to  your  imagination  and  to  the  discretion  of  the  contractor  unless  you  personally 
watch  the  work  each  day. 

McCORMICK  SERVICE  plans,  blue  prints  and  specifications  arc  conceived 
and  formulated  exclusively  to  meet  the  peculiarities  of  YOUR  needs;  they  are, 
in  fact,  a  series  of  specific  instructions  to  the  contractor  and  construction  fore- 
man. Nothing  is  left  to  the  imagination  or  the  discretion  of  the  contractor,  whose 
only  interest  is  to  complete  the  work.  Whether  you  arc  on  the  job  or  not.  there 
are  no  deviations. 

The  money  actually  saved  by  using;  McCORMICK  SERVICE,  as  compared 
to  the  numerous  ready-made  plans  offered  builders,  is  a  remarkable  feature. 

In  addition  to  the  detailed  building  information  contained  in  McCORMICK 
SERVICE  plans,  you  get  the  advantage  of  scientific  construction  and  practical 
ice  cream  plant  operations  which  will  save  you  dollars  every  day  during  the  life 
of  the  plant. 

Yoo  should  at  I  nut  find  out  •boot  McCORMICK 
HERVICK  before  coins  ahead.  There's  no  ofc Men- 
tion on  four  part  for  Information  and  ronnultation. 

THE    McCORMICK   COMPANY,  Inc. 

Architect*  and  Efficiency  Engineer* 
for  the  Ice  Cream  Industry 

PITTSBURGH  NEW  YORK 

Century  Building  41  Park  Row 


Contraction  Execated  hy  Yomr  Local  Coetr.ctor  Undtr  At  Directioa  ol  Oar  Viiitiag  Saaerinteadrati 
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The  Same  At  Both  Ends 
And  the  Middle 

YOL*  can't  expect  to  get  first-class  insulation  at  reasonable  cost  with  sheets  of  corkboard 
that  are  under  or  oversize,  or  out  of  square,  or  warped,  or  that  have  beveled  edges  or 
corners.  At  best  such  insulation  will  contain  open  joints  and  pockets  where  moisture  will  con- 
dense and  frost  collect.  To  make  even  a  passable  job,  the  waste  in  cutting  will  be  excessive 
and  the  labor  cost  out  of  all  proportion. 

Nonpareil  Corkboard  Insulation 

For  All  Cold  Storage  Rooms 

possesses  the  decided  advantage  of  unusually  low  installation  cost.  This  is  due  largely  to  its  invariable 
uniformity  in  all  dimensions — the  result  of  a  perfected  manufacturing  process  backed  by  scrupulous,  un- 
compromising inspection.  Nonpareil  Corkboard  requires  no  sorting  or  trimming.  It  cuts  with  a 
minimum  of  waste,  and  sets  up  true  and  solid  with  clean,  close  joints.  The  saving  in  waste  and  labor 
alone  will  often  more  than  offset  any  difference  there  may  be  in  price,  and  the  advantage  of  tight  insula- 
tion is,  of  course,  worth  infinitely  more. 

Complete  detailed  specifications  and  much  other  valuable  Information  on  cold  storage 
aonatrnctian  and  the  proper  methods  of  Installing  Inula! Ion  are  eostalned  m  the 
IB I -page  book,  "Nonpareil  Corkboard  Insulation,"  which  on  receipt  of  request,  will 

bo  sent  to  70a  without  charge. 

Armstrong  Cork  &  Insulation  Co.,  109  Twenty-fourth  St.,  Pittsburgh,  Pa. 

Alto  manufacturer!  of  .Nonfartil  Cork  Covering  for  brine  ond  ammonia  lints,  coders,  tanks  and  cold 
surfaces  generally;  Nonpareil  Htffh  Pressure  Covering  for  /from  lines  food  water  healers,  boilers,  tit.; 
Nonpar  til  Insulating  Brick  for  boiltr  settings,  furnace  t,  ovtns,  ttc;  Nonpareil  Cork  Machinery  Itolation 

for  noity  machines,  and  Ltnotxlt  and  Armstrong  t  Cork  Tilt  for  floort  in  offices,  residences,  ttc. 
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BRANCHES. 

New  York, 
SO  Church  81. 


CORK 
INSULATION 


Philadelphia. 
JO*!  Ridie  Ave. 
Boat  on, 
2M  State  Ht. 
Cleveland. 
Wert  Mh  St. 


Tkt  b«»l 


UNITED  CORK  COMPANIES 

LYNDHURST.   N.  J. 

Manufacturers  and  Erectors 


Warren  A-  Bailey  Co., 
Ijom  Angelas,  Cal. 

leattle  Asbeataa  Factory , 


Federal 

Milwaukee. 


Daily  Capacity— One  Hundred 


Feet 


FORTY  years  of  constructive  service 
have  given  this  name  a  prestige  of 

which  we  are  justly  proud.  Vogt  Refrigerating  Equip- 
ment for  Ice  Cream  production  assures  Efficiency, 
Economy  and  Safety.  It  operates  on  exhaust  steam, 
and  has  no  rapid  running  reciprocating  machinery. 


HENRY  VOGT  MACHINE  COMPANY 


Louisville,  Kentucky 

We  manufacture  Ice  Making  and  Refrigerating  Machinery.  Drop  Forged 
Steel  Valves  and  Fittings,  Water  Tube  and   Horizontal  Return  Tul.ular 
Boilers,  Oil  Refinery  Equipment.    Write  for  iiulhtuis. 

Branch  Offices— New  York,  Chicago,  Tulsa,  Okla. 


If  this  small  vertical  Refrigerating  Machine 
is  not  large  enough  to  handle  your  Ice 
Cream  Trade,  REMEMBER  we  make  RE- 
FRIGERATING MACHINERY  of  any 
capacity  desired. 

THE  VILTER  MFG.  CO. 

888  Clinton  Street  Milwaukee,  Wis 
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For  Ice  Cream  Making 

Should  be  easily  controlled  and  accurately  maintained. 
Hundreds  of  ice  cream  makers  have  proved  to  their  own 
satisfaction  that  this  is  best  accomplished  by  a  CP 
Refrigerating  System. 

This  is  because  CP  Refrigerating  Machines  operate  with 
practically  no  clearance  in  cylinders  at  high  speeds,  thus 
adding  to  the  economy  and  efficiency  of  operation. 
Furthermore  they  are  installed  by  CP  ice  cream  plant 
engineers  who  have  an  intimate  understanding  of  every 
phase  of  ice  cream  plant  refrigeration  requirements. 

CP  Refrigerating  Machines  are  built  in  all  sizes,  from 
Yi  ton  up.  and  either  horizontal  or  vertical  as  desired. 

Please  write  for  "Story  of  Refrigeration"  booklet, 
No.  883-K. 


CP  IWrlK«*ratln* 
M.i-  h Inr 


THE  CREAMERY  PACKAGE  MFG. COMPANY 


SALE  BRANCHES 

CHICAGO.  61-67  W.  Kinzie  St. 
BUFFALO.  N.  Y.,  133-137  E.  Swan  St. 
KANSAS  CITY,  1408-10  W.  12th  St. 
MINNEAPOLIS.  318-320  Third  St.  N. 
OMAHA.  113-115-117  S.  Tenth  St. 


(Write  to  nearest  one) 

PHILADELPHIA.    1907    Market  St. 
PORTLAND.  ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO.  699  Battery  St. 
TOLEDO.  119  St.  Clair  St. 
WATERLOO,  406-8  Sycamore  St. 
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LARSEN 

Ammonia  Compressors 

in  Capacities  from  1  to  50  Tons 
Available  for  Immediate  Delivery 
at  Exceptionally  Attractive  Prices 


-»1 


Hundreds  of  Satisfied  Users  are  Pleased  with  the  Reliability,  Simplicity 
and  Economy  of  Operation  of  Larsen  Ammonia  Compressors 

Special  Discounts  Quoted  for  Re-Sale 


JOHN  M.  LARSEN 

347  Madison  Ave.  New  York,  N.  Y. 
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NO  RWALK 

REFRIGERATING  PLANT 


'J^HE  care  with  which  Norwalk  engineers  have  designed  for 
economy  and  flexibility  of  service  is  well  exemplified  in 
the  refrigerating  plant  illustrated. 

This  4-cylinder,  4-ton  Norwalk  has  a  by-pass  system  of 
valves  and  piping,  so  that  two  of  the  cylinders  can  be  applied 
to  any  given  refrigerating  task,  while  the  other  two  are  used 
simultaneously  for  a  different  phase  of  refrigeration,  perhaps  in 
another  department.  When  desired,  all  four  cylinders  can  be  em- 
ployed for  either  branch  of  work.  The  precise  results  needed  are 
obtained  simply  by  opening  or  closing  the  valves. 

Norwalks  are  made  in  capacities  up  to  25  tons,  for  all  refrig- 
erating and  ice-making  requirements.  Let  us  tell  you  about 
their  new  efficiency. 

Write  for  Bulletin  6 


THE  NORWALK  IRON  WORKS  COMPANY 

Pioneer  Builders  of  Compressors 
SOUTH  NORWALK  CONN. 
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*  FKOST 


«i.  -  i  liMle  oy 


Ask  for  a  copy  of  our 
List  of  Users  covering 
48  pages  of  satisfied 
cits  to  titers — also  your 
copy  of  Ice  and  frost. 
New  editions. 


Ice  and  Frost 
Bulletin  No.  3  is 
now  obsolete 


Scries 

Number  ft 


There  is  a  FRICK 
Machine  for  every  re- 
frigerating purpose — 
ail  types:  Vertical — 
Horizontal  —  Ab- 
sorption. 


I    Edited  'y 
Ice  Making  3y«"rrv« 


Jus*  Off  The  Press 

Ice  and  Frost  Edition  A- 8 

ICE  MAKING  SYSTEMS 

This  68-page  Bulletin  gives  a  brief  description  of  the  theory  of  refrigera- 
tion as  applied  to  Ice-making,  also  illustrates  and  describes  FRICK  Raw 
Water  Ice  Making  Systems.    Copy  mailed  on  request 


WAYNESBORO.  PA..  U.S.A. 


ICE   MACHINERY    SUPERIOR    SINCE  IBB? 


New  Tork.  N  T. 
Philadelphia.  Pa. 


Chlraro.  III. 
Detroit,  Mich. 
Buffalo.  N.  T. 


BRANCHES: 
naltimoro.  Mrl 
Pittsburgh.  Pa. 


Denver.  Colo. 
Memphis,.  Term. 
St.  Ix>uls.  Mo. 


Atlanta.  Oa 
Dallas.  Text*. 

DISTRIBUTORS: 
Now  Haven.  Conn.       New  Orleans.  La.         Los  Angeles,  Calif. 


Baltimore.  Md 
Orlando,  Fl 


HI  run,  Trias 
San  Antonio.  Texas 


San  Francisco.  Calif 
Seattle.  Wash 
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MECHANICAL  REFRIGERATION 


SANITARY,  ECONOMICAL  and  RELIABLE 
ADJUNCT  TO  THE 

ICE  CREAM  BUSINESS 

Lowers  cost  of  production — Increases  output 


y 


Google 
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|     Sharpless- Hendler  Ice  Cream  Company's  | 
Plant  at  Wilmington,  Delaware 


DESIGNED  AND  INSTALLED 


BY 


K.  W.  SCHANTZ,  Inc. 

Engineers  and  Contractors 


78  Main  Street 


! 


Buffalo,  N.  Y. 


WE  DESIGN  AND  INSTALL  COMPLETE  1 
ICE  CREAM  AND  DAIRY  PLANTS  1 

s 

niiiiiiiimmiiiiiiHiMiiiiiuiiiiHiiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiHiiuiiiiiiiiiiiiiiiiiiiH 
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DIVIDENDS 


Will  largely  depend  upon  your  wise 
choice  of  a 

REFRIGERATING  PLANT. 

■ 

Eliminate  troubles  by  purchasing 

The   Simplified  Arctic 

A  Plant  That  Hat  Always  Made  Good 

Both  Horizontal  and  Vertical  Types 

In  sizes  from  1  to  1000  tons  capacity 

We  specialize  in  Ice  Cream  and  Dairy 

Plants 

Send  for  information  blank,  if  you  desire 
quotations 


THE  ARCTIC  ICE  MACHINE  CO.,  Canlon,  Ohio 


r 


in 


Think  of  it  NOW ! 


Send  today  for  the 
Phoenix  catalog — a  non- 
technical, instructive  booklet 
on  refrigeration. 


Do  not  delay — S'ozv,  before 
the  tiwrm  xveather  and  the 
rush  season  come,  investi- 
gate Phoenix. 


Good  refrigeration  mean*  not  alone  good  equipment,  but  care- 
fully  engineered,  thoroughly  practical  installations.  You  should 
investigate  Phoenix  Refrigerating  Equipment,  Phoenix  service, 
economy  and  efficiency. 

THE  PHOENIX  ICE  MACHINE  COMPANY 

2708   CHURCH   AVENUE,   CLEVELAND,  OHIO 
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The  Buyers  Page 


U.  S.  Brine  Freezer 

The  U.  S.  Urine  Freezer  is  the  culminating  result 
of  years  of  experience  in  design  and  manufacture  of 
Brine  Freezers. 

Experience  has  shown  the  need  of  heavy  design 
throughout,  with  ample  liearings.  large  gears  and  ade- 
quate Iulirii -ation. 

We  submit  the  V.  S.  Brine  Freezer  as  the  best  ex- 
ample of  Heavy  Duty  Freezer  Construction  yet  offered 
the  trade. 

Belt  Driven  Machines  can  be  easily  converted  to  motor 
driven  machines,  in  your  own  factory  if  you  desire. 
Three  Horse  Power  motor,  with  1"  silent  chain  drive 
is  furnished.  Entire  adjustment  of  the  chain  can  be 
made  by  means  of  the  lock  nuts  fitted  to  the  supporting 
rods  under  the  motor  table. 

Removal  and  replacement  of  cover,  and  of  the  double 
dasher,  exemplifies  the  thought  that  has  l>ccn  placed  by 
the  designer  on  ease  of  operation. 

Note  the  knurled  nuts  on  the  cover  that  serve  as 
handles  and  are  so  fastened  to  the  cover  that  they  can 
never  be  mislaid.  Also  notice  the  tripod  which  holds 
the  dasher  firmly,  overcomes  wear  and  prevents  buckling 
caused  by  thrust  of  dasher. 

By  all  means  investigate  this  freezer.  Orders  are  now 
l>eiug  l>ookcd  in  large  number  for  immediate  delivery. 

Prices  and  catalog  on  application. 


A.  H  Barber  Creamery  Supply  Gx 

3 1  o  WAustin  Ave,,  Chicagp,USA. 
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CONTINENTAL 

Direct  Expansion 


Ice  Cream  Freezer 

SAVES  TIME 

You  can  start  freezing  ice  cream  at  the  same  time 
you  start  compressor.    No  Delays. 
Isn't  this  a  big  item? 

Freezer  has  right  temperature  at  all  times  if  com- 
pressor is  running. 

No  wait  for  brine  to  cool. 

You  can  freeze  a  batch  in  jig  time. 

II' e  also  manufacture  a  full  line  of  refrigerating  machinery. 

CONTINENTAL  MACHINERY  COMPANY 

General  Office  Factory 

111  W.  Monroe  St.,  Chicago,  111.         •  Fort  Madison,  Iowa 


Built  for  the 
Freezer  Room 

Air  tight,  water  tight,  steam 
tight,  sensitive  working  parts 
entirely  enclosed.  Ruggedly 
tuiilt  to  withstand  hard  usage 
in  the  freezer  room. 

Mojonnier 
Ice  Cream 
Overrun  Tester 

accurate  and  instantaneous 
method  of  testing  the  overrun 
while  the  ice  cream  is  still  in 
the  freezer,  enabling  the  op- 
erator to  control  his  output. 

Mold  direct   or  thru   >uur  jobber. 
Mrtle  for  Illustrated  rlrrulur. 


Prnceaa  anil 
Apparatus  pat- 
ents pendlng. 

Beware  of 
Infringement*. 


MILK  ENGINEERS 
739  W.  rjoxkson  Bool.  Chic»£o 
ii x  v\<  ii  s  m.ks  in  ni  i  - 

New  York.  I II  W.  "lb  St.M.  Loels.  4*31  M.irrnr.  tta  Av, 
UluH.  I'.arhlrcc  S!  Mn  Irunrbiro,   ;»  Halbiia  St 


You  can 
get  this 
freezer  in 
50  or  100 
quart  size. 

It  is 
modern 
and  right 
up-to-the- 
minute. 


Mail  Coupon  for 
Full  Fact*  and 
Low  Prices 


  <Ot 'MIX  I  I'  T  J  

IIWI--M  \THIN-  KMKVMKV  S  MMJ.  CO., 
Mil  North  IT«||il  Mh  <  hlraco.  III. 

HHAMHKS— Jersey  City.  N.  J.:  North  Chicago,  111.: 
Kiiuh  City.   Mo.:   Denver.  Colo.:   San  Francisco. 

Calif.:  J»eatile.  Wash. 

-■■ml   low  Prlrra  on  I'rofira  Horizontal  Freeeera 

Name   

Address   •  ••«'.« 


State 
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Lower  Your  Cost 
Of  Manufacturing  Ice  Cream 


Largest  Range  of  Sizes 


t*  g   Heavy  Duty  Freezers  can  now  be  hud  In  I  lit-  l.nrimi  Unime  of  Miami  ever 

offered  to  the  Ice  cream  trade.     You  can  get  them  In  Just  the  size  or  alzea  be'at 

adapted  to  solve  your  production  prob- 
lem. Installing  a  freezer  of  the  proper 
capacity  mean*  lower  cost  of  production, 
better  quality  of  Ice  cream,  quicker  de- 
liveries and  n  Having  In  Investment. 


The  r.  s.  ii k a  \  \   in  n 

FRKRXKH  will  Help  \«u  To 
.Meet   All  <  ompetltlon 


.\ote  the  kravy,  rugged  con- 
struction of  sear  shaft  and 
lionMlna. 


HIM. Kit    (  VI.IMIKII  t'OYKK 

The  hinged  cylinder  cover,  ahown  above 
la  now  standard  equipment  on  all  sizes  and 
adds  greatly  to  the  convenience  of  opera- 
tion. N<>  danger  of  leaks  on  account  of  In- 
jury to  Its  ground  surface  or  other  parts 
through  rough  handling  when  it  la  removed 
from  the  cylinder.  Heavy  lowering  and  lift- 
ins;  Is  done  away  with.  Danger  from  con- 
tamination from  dirt  on  account  of  laying 
it  on  the  floor  la  entirely  eliminated.  It  l» 
easily  cleaned  at  the  same  time  the  cylinder 
is  washed  out. 


MIMCICI)  A  N  I)  (UWKXIKME  IX  (l.E.tMSti 

The  Hinged  Cylinder  Cover  Is  easily  pulled  away  from  the  cylinder  and  swung  back 
after  unscrewing  tour  large  nickel  pl.it-. I  knurled  nuts,  which  always  remain  in  place.  The 
tripod,  which  supports  the  front  end  of  the  dasher,  is  removed  In  a  Jiffy.  A  sixth  of  a  turn 
to  the  left  disengages  the  double  dasher  (see  above  illustration)  from  the  driving  mechanism, 
so  It  can  be  drawn  out  complete.  The  outer  and  inner  parts  move  In  opposite  directions,  and 
can  be  separated.  If  desired,  by  simply  taking  out  a  small  bronze  bushing.  The  dasher  as 
well  as  the  Inside  of  the  cylinder  are  thus  readily  accessible  for  cleaning  Reassembling  I* 
done  Just  as  quickly  and  easllx 
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Improve  the  Quality 
and  Increase  the  Quantity 


Can  you  control  the  price  for  which  your  Ice  cream  sells— make 
It  anything  you  like?  Not  much!  But  you  do  have  something  to 
say  about  the  quality  and  the  cost.  You  know  that  the  better  the 
quality  the  easier  It  sells.  You  also  know  that  the  lower  your  cost 
the  bigger  your  profits. 

Quality  and  cost  depend  not  only  on  the  materials  used,  but  also 
on  the  equipment,  since  the  equipment  determines  the  cost  of  power, 
labor,  repairs,  depreciation  and  the  space  required.  The  most  Im- 
portant part  of  the  equipment,  insofar  as  determining  quality  and 
cost  are  concerned.  Is  the  Ice  cream  freezer  Itself. 


The  U.  S.  Heavy  Duty  Freezer 

delivers  the  finest  grade  of  delicate,  velvety,  smooth-grained  ice  cream. 
It  delivers  It  in  large  quantities,  not  only  because  of  the  large  variety 
of  sizes  In  which  tt  can  be  had,  but  also  because  It  is  quick  In  opera- 
tion, and  extremely  eaBy  and  convenient  to  handle.  Being  really 
a  i«rjr  duty  snacklne.  It  lasts  longer  and  seldom  requires  repairs. 


Overrun 

It  Is  Important  to  aeezurately  eoatrol  overran-  With  a  U.  S. 
Freezer  you  can  accurately  control  the.  Bwell  to  get  Just  the  overrun 
you  want.  Many  wide-awake  manufacturers,  using  V.  S.  Heavy  Duty 
Freezers,  have  regularly  secured  an  overrun  of  100CJ,.  and  even  more, 
if  they  so  desired.  They  have  successfully  built  up  businesses  with 
excellent  reputations  for  uniformity  and  quality  of  product. 


Get  Our  Circular  On 
"How  To  Tell  A  Good  Freezer" 

It  tells  how  the  IT.  S.  Heavy  Duty  Freezer  saves  labor,  power, 
time,  repairs.  Investment,  depreciation  and  manufacturing  space.  It 
tella  about  the  automatic  batch  control,  roller  bearings,  rapid  vertical 
discharge,  leak-proof  brine  cooling  system,  the  nll-bolted-together 
unit  construction,  and  many  other  exclusive  advanced  features.  The 
price  is  right  down  now.    The  time  for  action  is  here! 


The  U.  S.  Freezer  and  Machine  Corporation 

270  Union  Avenue,  Brooklyn,  N.  Y. 
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The  H.  H.  Miller  Industries  Company 

Were  first  to — 

Revolutionize — Standardize 
Successfully  develop 
Brine  Ice  Cream  Freezers. 

Our  freezers  are — 

Thoroughly  durable — Completely  efficient 
Highly  economical — Absolutely  sanitary. 

Economy  means — 

Good  design — Accessibility  of  parts 

Modern  production  methods — Choice  materials 

Skilled  labor — Longest  experience. 

Efficiency  means — 

Less  power  to  operate — Desired  yield 
More  rapid  freezing. 

Our  freezers  are  the — 

Greatest  bargains — Greatest  money  earners 
Longest  wearing — Simplest  of  construction. 

We  manufacture  under  original  Patents. 

We  infringe  nobody's  rights. 

We  pioneered  the  brine  ice  cream  freezer,  and  today  we  still  set 
the  standards  for  a  host  of  imitators. 

The  H.  H.  Miller  Industries  Co, 

CANTON,  OHIO 

Write  for  catalogue  and  prices. 
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The  H.  H.  Miller  Industries  Company 

CANTON,  OHIO 


Tyson  Model  "C 
Horizontal 
40-quart 
Brine  Ice  Cream 
Freezer.  Belt 
Drive,  with 
Fruit  Hopper. 


Miller  Pyramid 

Horizontal 

40-quart 

Brine 

Ice  Cream 

Freezer. 

Double 

Beater. 


Write  for 
catalogue 
and  prices. 
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THE  H.  H.  MILLER  INDUSTRIES  CO. 

CANTON,  OHIO 


'THE  MILLER"  LIBERTY 
HORIZONTAL  BRINE  ICE  CREAM  FREEZER. 
DOUBLE  BEATER.    60  and  120-QUART. 
MOTOR  DRIVE  ONLY. 

Write  for  catalogue  and  prices. 
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THE  H.  H.  MILLER  INDUSTRIES  CO. 

CANTON,  OHIO 


"THE  MILLER"  PYRAMID 
HORIZONTAL  BRINE  ICE  CREAM  FREEZER. 
DOUBLE  BEATER.  80-QUART. 
MOTOR  DRIVE  ONLY. 

■ 

Write  for  catalogue  and  price*. 
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THE  H.  H.  MILLER  INDUSTRIES  CO. 


CANTON,  OHIO 


•THE  MILLER"  ANVIL  BASE. 
HORIZONTAL  BRINE  ICE  CREAM  FREEZER. 
DOUBLE  BEATER.  40-QUART. 
MOTOR  DRIVE. 


Write  for  catalogue  and  prices. 
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June  25,  1915 

COMMON  PLEAS  COURT 
STARK  COUNTY,  OHIO 

The  H.  H.  Miller  Industries  Company  is  successor  to  The  .Miller  Pas- 
teurizing Machine  Co.,  which,  in  order  fully  to  protect  the  rights  acquired  by  it  in 
the  property  and  business,  including  the  good  will  of  the  business,  of  The 
Tyion  Company,  joined,  as  plaintiff,  in  a  suit  in  the  Court  of  Common  Pleas 
in  Stark  County,  Ohio,  against  The  Tyson  Company,  The  Advance  Dairy 
Machinery  Company,  and  Prank  Tyson,  among  others,  as  defendants.  Upon 
the  issues  joined  the  Court  has  found  in  favor  of  the  plaintiff  and  against 
The  Tyson  Company,  The  Advance  Dairy  Machinery  Company,  and  Frank 
Tyson  among  other  defendants. 

As  a  result  of  the  decree  in  our  favor,  the  defendants,  The  Tyson  Company, 
The  Advance  Dairy  Machinery  Company  and  Prank  Tyson  are  now  enjoined, 
among  other  things,  from  manufacturing  or  causing  to  be  manufactured,  any 
ice  cream  freezers  covered  by  Letters  Patent  of  the  United  States  owned  by 
The  Tyson  Company  at  the' time  of  the  sale;  from  tilling  or  supplying  any 
order  for  repairs  and  parts  for  such  Tyson  ice  cream  freezers;  and  from  doing 
any  act  or  thing  which  will  directly  or  indirectly  interfere  to  any  extent  with 
our  exclusive  enjoyment  of  the  right,  license  and  privilege  to  make,  use  and 
sell  all  devices  covered  by  the  claims  of  such  Letters  Patent. 

They  are  also  now  enjoined  from  doing  any  act  or  thing  which  will  directly 
or  indirectly  interfere  to  any  extent  with  our  exclusive  enjoyment  of  the 
business  or  good  will  of  the  business  owned  by  The  Tyson  Company  or  Frank 
Tyson,  jointly  or  severally,  at  the  time  of  the  making  of  the  agreements  of 
sale;  and  from  affirmatively  doing  any  thing  to  cause  the  public  or  trade  to 
believe  that  The  Advance  Dairy  Machinery  Company  is  the  successor  in 
business  to  The  Tyson  Company. 

The  H.  H.  Miller  Industries  Company,  alone  is  licensed  to  make  Tyson 
freezers.  It  is  now  in  possession  of  the  manufacturing  equipment,  stock  of 
material,  etc.,  necessary  to  enable  it  to  continue  the  Tyson  line.  We  are  manu- 
facturing, intend  to  continue  manufacturing  and  are  prepared  promptly  to  furnish 
Tyson  freezers  and  parts  and  supplies  therefor,  maintaining  the  established  stand- 
ard and  quality  of  product. 

We  also  are  alone  authorized  to  fill  orders  for  parts,  repairs  and  supplies 
for  Tyson  freezers  and  are  perpared  to  do  so  promptly  and  at  reasonable  prices. 

THE  H.  H.  MILLER  INDUSTRIES  CO. 

CANTON,  OHIO 

write  us  «or  catalogue  ana  prices. 
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ROCK  BOTTOM  PRICES! 

Illllllllllllll 

ICE  CREAM 
CAN  WASHER         C.  P.  ICE  CREAM 

AND  STERILIZER        AND* DRAINER 


FORT  ATKINSON 

HORIZONTAL 
ICE  CREAM  FREEZERS 


'"PHESE  are  generally 
*  accepted  as  the  most 
successful  freezers  in  the 
country.  The  construc- 
tion of  the  dasher  and 
cylinder  results  in  a  prod- 
uct that  is  smooth,  velvety 
and  with  controlled  over- 
run. It  is  quick  emptying 
and  rapid.  It  is  a  heavy 
duty  machine  and  will 
give  lasting  service  under 
severe  working  condi- 
tions. Simple  in  con- 
struction and  easy  to 
operate.  Designed  to  be 
quickly  and  thoroughly 
cleaned.  Made  in  40  and 
100  quart  sizes.  Either 
aluminum  painted  base  or 
white  vitrified  porcelain 
enameled. 

The  Ft.  Atkinson 
Freezer  is  endorsed  by 
such  concerns  as  Breyer 
of  Philadelphia  who  has 
34;  Telling-Belle-Vernon 
of  Cleveland  who  have 
125 ;  Bridgeman  -Russell 
of  Duluth  who  have  19 
and  many,  many  others. 

Please  write  for  prices 
mentioning  capacity  and 
kind  of  drive  desired. 


HpHE  Ft.  Atkinson 
*•  Horizontal  Ice  Cream 
Can  Washer  washes  and 
.sterilizes  at  the  same  time. 
Both  inside  and  outside  of 
cans  are  washed  with  brushes. 

After  washing,  the  can  is 
inverted  over  the  rinsing  and 
steaming  jet,  where  by  simply 
operating  one  lever  gate 
valve  it  is  rinsed  with  hot 
scalding  water  and  followed 
by  live  steam  which  sterilizes 
it.  * 

Machines  arc  shipped 
equipped  with  brushes.  On 
all  sizes  over  the  1  brush 
machine  two  men  can  work 
at  the  same  time.  The  No.  1, 
2  and  3  have  sterilizer  at  one 
end  only.  Larger  sizes  have 
sterilizers  at  both  ends. 

These  machines  are  simple 
in  construction.  Workmen 
like  to  operate  them.  Made 
of  steel,  heavily  galvanized 
and  designed  for  heavy,  last- 
ing service.  Operated  by  a 
Vt  H.  P.  Motor. 

HPlCriFTCATlONH   AND  PRICEfl 
F.  O.  B.  Chicago 


Number 
Hru>h'« 

Width 

Length 

Price 

1 

t.: 

to 

$L\-,M 

if 

la 

its 

J 

57 

71 

400 

4 

11 

lot 

too 

■ 

it 

12) 

COO 

i 

if 

it: 

700 

•lie*  of  cans  to  be  wanhevj. 


(CONSTRUCTED  en- 
^  tiriely  of  steel. 
Handles  cans  and  covers. 
It  will  be  found  a  convenience 
and  time  saver  about  an  ice 
cream  plant  for  draining  cans 
and  covers,  molds,  etc..  and 
for  carrving  litem  about  the 
plant.  The  "V"  shaped  top 
or  upper  deck  for  covers  is 
made  of  interwoven  flat  band 
iron  and  is  convenient  for 
holding  the  covers  of  the 
cans.  Cans  themselves  are 
stored  below. 

The  wheel  at  each  end  of 
truck  is  smaller  than  the  two 
center  wheels.  Therefore  the 
truck  moves  on  three  wheels 
which  makes  it  easy  to  turn. 
Will  run  in  either  direction. 

It  is  constructed  entirely 
of  heavy  steel  and  will  last 
indefinitely.  Is  built  over- 
strong  wherever  strength  is 
needed  and  such  parts  as  arc 
subjected  to  heavy  stresses 
and  strains  are  strongly  re- 
inforced. Will  not  get  loose 
and  wabbly  at  corners. 

I  KK  h-  AND  SPECIFICATIONS 
 P.  O.  B.  Chicago  


8U*  of  Body 


41 
■ 


g 

5 


SC-    J«-  53" 


Helght 

Overall 


Price 
IK5.00 


Immediate  uhlpmenta  can  be 
made  If  order  I*  received  at  once. 


THE  CREAMERY  PACKAGE  MFG.  COMPANY 


Creamery  Machinery 
Milk  and  Cream 

Handling  Machinery 
Cheese  Making 
Machinery 


SAI.KH   IIHtM  — 

chinuro,  et-tn  w.  ttin- 

'I-  XI 
Buffalo.    N    Y..    I  CI- HIT 

K  Hwan  Ht. 
Kanaka  City..  140a- 10  W. 

Kill  Ht. 
Mlnnrurmlla.       SIS  -  320 

Third  Ht.  N. 
Omaha.    1 1  a- 1 10-1 17  H. 

Truth  Ht. 


I  Write  to  neareat  onr> 

Philadelphia.  1907  Max. 

act  Ht. 
Portland.   Ore..   «-«  N. 

Pront  Ht. 

Han  Prannlaro.  AM  Bat- 
tery m. 

Toledo.    1  ID  St.  flair  M. 
Waterloo.    40O-S  Syca- 
more Ht, 


Ice  Cream  Making 
Machinery 
Refrigerating  Systems 
Dairy  Machinery 
and  Supplies 
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THE   C-B  CALENDAR 


<<1VTA.\IE  it  ami  you  can  have  it." 

*  ^  That  cxnres-es  exactly  mir  po>i- 
tioii  towards  you,  if  \ou  make  or  handle 
ice  cream.  Our  reputation  oi  ln-itin  the 
largest  house  in  the  cast  for  ice  cream 
and  milk  equipment  mean-,  something  i<> 
v«>u.  Yon  can  send  in  your  orders  and 
feel  perfectly  sure  that  you  will  net  the 
goods  promptly,  and  at  fair  prices.  As 
one  of  our  customers  puts  it.  "If  you 
tuvrf  the  sluft  order  it  of  l'herry-l!a-sett  ; 
they've  got  a  lightning  order  depart- 
ment.'*    And  that's  about  the  size  of  it. 

We  have  enough  equipment  in  our 
warehouses  to  create  a  Rood  many  ioih- 
plt'tc  ice  cream  plants — big  or  little. 

"Shopping  around  is  all  right  if  there's 
anything  to  he  gained.  I  nit  you  n-e  up 
a  lot  <>f  valuable  time  which  cannot  he 
ignored.  Our  prices  are  always  as  low 
as  our  best-quality  goods  will  allow,  ami 
the  '  stung*'  experience  is  absolutely  an 
unknown  quantity  with  our  customers. 

Xaine  what  you  want  and  we'll  see 
that  you  get  it  right  quality,  right  price 
and  ri^ht  away. 

We'll  cheerfully  quote  you  on  your  re- 
quirements without  the  least  obligation. 


■  " 


CHERRY- BASSETT  COMPANY 


PHILADELPHIA 


BALTIMORE 
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Working  Overtime 


YES 


We  are  actually  working  overtime 
Folks  tell  us  business  is  bad 
Not  With  Us 

THE  REASON 

QUALITY 
SERVICE 


Keiner-Williams  Stamping  Co. 

8746-82  123rd  (Vine)  Street      Richmond  Hill,  N.  Y. 
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Official  Organ  of 


The  National  Association  of  Ice  Cream  Man 
The  Association  ol  Ice  Cream  Supply  Men. 
The  Ass'n  ol  Ice  Cream  MTrs  ol  New  Vork  State. 
The  Association  ol  Ice  Cream  M'l'rs  ol  Pennsylvania. 

The  Indiana  Association  of  Ice  Cream  Manulactiirers. 
The  Association  ol  Ice  Cream  M'l'rs  ol  Maryland. 
New  England  Association  ol  Ice  Cream  Manufacturer*. 
The  Missouri  Association  of  Ice  Cream  Manulacturcrs. 
The  Ice  Cream  M'frs'  Ass'n  ol  West  Virgin™. 
Virginia  lee  Cream  Manulacturcrs'  Association. 
_  Arkansas  Association  ol  Ice  Cream  Manufacturer. 
Minnesota  Association  ol  Ice  Cream  Manulacturcrs. 
Illinois  Association  ol  Ice  Cream 
North  Carolina  I. 

ol  Ice  Cr 


MAY,  1921 


PUBLISHED 
MONTHLY 
BY 

THOMAS  D.  CUTLER 
171  MADISON  AVE. 
NEW  YORK 


A  YEAR 


THE    ICE    CREAM    TRADE  JOURNAL 


VANILLA 


AND 


BLENDS 


G.R.RYAN  MANUFACTURING  CO.  INC. 


VANILLAS   and  BLENDS 

tXClVilVCLY 

Rochester.  NY. 


Thi, 


ltd 


InSSJAV        for  U«  CT**«>> 

S^w\Cwf,ctlu"'Eh 


YOU  WILL  F1NU  THIS-  IUC  EVEHYWHErU 


For  COFFEE 
ICE  CREAM 

Use 

THE  OLD  RELIABLE 

Arabian  Coffee 
Flavor 

It  has  stood  the  test  for  many  years 


D.  ABELSEN  &  SON,  3BHB I  '• 

Succ««or»  to  ABELSEN  *  SCOTT 
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HUDSON'S 

FAMOUS 

Ice  Cream  Flavor 

Vanilla  and  Tonka  Blend  No.  52  Special 

Finest  Flavor  Made 

WE  WISH  TO  CALL  YOUR  PARTICULAR  ATTENTION  TO  OUR 
HUDSON'S  ICE  CREAM  FLAVOR  VANILLA  AND  TONKA  BLEND 
NO.  52  SPECIAL  (all  Vanilla  with  a  small  per  cent  Tonka),  a  piece  of  goods 
which  is  especially  adapted  where  Ice  Cream  is  made  for  commercial  pur- 
poses and  shipping.  The  Flavor  positively  will  not  freeze  out  Where 
Condensed  Milk,  Homogenized  Cream  or  Pasteurized  Milk  is  used  it  takes  a 
very  strong  flavor  to  get  satisfactory  results  and  overcome  the  condensed 
or  powdered  milk  taste,  and  Hudson's  Ice  Cream  Flavor  Vanilla  and 
Tonka  Blend  No.  52  Special  is  especially  adapted  for  this  purpose.  The 
small  percentage  of  Tonka  blended  with  the  all  Vanilla  causes  the  extract 
to  retain  its  fruity  flavor  when  exposed  to  freezing. 

TONKA  BEANS  ARE  VEGETABLE  JUST  THE  SAME  AS 
VANILLA  BEANS,  and  just  as  pure  and  wholesome,  and,  best  of  all, 
Vanilla  and  Tonka  will  give  the  desired  results  at  half  the  expense. 

Put  up  in  10-gallon  kegs,  half  barrels  and  barrels  only. 

10-GALLON  KEGS  $5.50  Per  Gallon 

HALF-BARRELS    5.25  Per  GaUon 

BARRELS    5.00  Per  Gallon 

Unequalled  for  the  Ice  Cream  Manufacturer.  One  and  one-half  ounces 
give  a  mild,  rich  flavor,  and  two  ounces  a  high  flavor  to  what  will  make  a 
10-gallon  batch  of  Ice  Cream. 

Let  us  send  you  a  sample  package,  freight  prepaid,  to  your  city.  You 
may  return  same  at  our  expense  if  not  entirely  satisfactory. 

Ice  Cream  makers  who  are  looking  for  profit  and  reputation  are  using 
our  Hudson's  Ice  Cream  Flavor  Vanilla  &  Tonka  Blend  No.  52  Special  only. 


The  Hudson  Manufacturing  Company 


( i : 


Gabe  S.  Wegener,  President 

ESTABLISHED  KM 

Vanilla  Products 

119-121  North  Union  Ave,  CHICAGO,  U.S.A. 
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"Rapid  HriF 
Service 

On  Anything  You  Want 

/The  acme  of  quality — at  prices  that 
fairly  shout.  All  Rcyam  Brand  high- 
Kradc  fruit  products  packed  for  your 
convenience,  and  awaiting  your  call 
— whether  half-gallon  jar  or  50- 
nall<>n  barrel. 

Solid  packed  fruit — keeping  qualities  guar- 
anteed. Complies  with  ALL  STATE  AND 
FEDERAL  PURE  FOOD  LAWS.  Made  on 
merit,  sold  on  the  Iwsis  of  the  higge.st  dollar's 
worth  you  ever  received,  or.  we  make  good  to 
your  satisfaction! 

-Whole  and  Broken" 
Red  Maraschino  Style  Cherries 

N«W  midr  for  delivery — COI.D  PROl'KHS 
CRI'SIIKl)  STR  A  WHERRY*  1031  CROI'i 
COhb    rlOCMI    i  hi  -in  i)    PK\('I1.  FOR 

MAKING       "MOI  TH-WATKRIXCJ"  KHKSH 

mach  ica  t'RK.%  m. 

Crushed  Pineapple 

SWEBTK.X  KU,    I  >SWFKTK>KII, 
OH  AXIJE  FLAVORED. 
NOT  ORDINARY  PINEAPPLE! 

I  I  I  ri-i  in  I  II — the  ■imiiiii  Mlt 
< HOPPED  WALXl'TS — In  rleh  maple  laror. 
(HISHBD    CHERRY    PINEAPPLE  COCOA- 
NUT  COMBISI A  T I  o  .V 

so  li;. — \u  order  Ion  kimiII  for  our  atten- 
tlon.  >>•. in-  too  lararr  for  our  r  apart  1 7.  Prlrra 
down  In  every  cone. 


SPECIAL  NOTICE 

WE  OFFER  A  JOBBING  PROPOSI- 
TION ON  OUR  LINE  OF  CRUSHED 
FRUITS,  a  >NCENTRATED  SYRUPS, 
MARSHMALLOVY  TOPPING- 
PACKED  IN  GALLON  AND  HALF- 
GALLON  CONTAINERS  —  THAT 
W  I  L  L  INTEREST  ICE  CREAM 
M  A N l  FACT! 'RERS  E V  ERY W HER E 


The   Cincinnati  Extract  Works 

422-424  Weil  Fourth  St.  CinriaMti,  0. 

Canadian  Ofllre  and  Repreaeatnfl ve 

\V«lt«r  f.  Hnylry.  in  Front  St.,  K. 
Tornnio.  Can. 


TRADE  JOURNAL 

Bulk  Cocoa 

(in  Barrels) 

Liquor  Chocolate 

for  Ice  Cream  Manufacturers, 
Baker*,  Lunch  Rooms,  Restau- 
rants, etc. 

Cocoa  Powder 
Cocoa  Butter 

The  Walter  M.  Lowney  Co. 

BOSTON,  MASS. 


545  WILL  REWARD  BUYERS 


\   M  runir-Hmnoth-Mnndiird  Flavor 
Two  quart*  to  one  hundred  gallon  mix 
SS.HO  i"  r  gallon — parked  In  50  gal.  barrel* 
Write  for  sample 

M  A  N  '  l  ACTt/RED  BT1 

THE    TISCO  COMPANY 

WM.  M    BELL.  President 
CHICAGO,     V .    S  .  A. 
Original  Manufacturer*  of  VANISCO.  MAPLEI8CO.  RO- 
MAN PUNCH.   VAN-ELL  FLAVORS.   FRUIT  OONCKN- 
TRATES.    MASS  FLAVOR8.   EMULSIONS.  TISCO  PURE 
FO<  H)  COLORS. 
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"Special  Today— Mapleine  Ice  Cream" 


Give  customers  Mapleine  Ice  Cream.  Let  them  know  on  what  days 
it  can  be  bought  and  you  will  see  demand  for  it  grow. 

Mapleine 

Mapleine  is  a  favorite  flavoring  with  maple  loving  people 
and  is  used  in  a  million  homes. 

Mapleine  Ice  Cream  needs  no  introduction  to  customers 
who  find  Mapleine  irresistible  in  home  desserts.  They 
know  its  maple  flavor  is  unsurpassed. 

The  flavor  will  not  freeze  out  and  holds  true — a  perfect 
maple — no  matter  how  long  the  ice  cream  is  stored. 

Made  solely  from  vegetable  materials  and  highly  concen- 
trated. 

$3  brings  a  quart  bottle  for  trial. 

Crescent  Manufacturing  Company 


i 


<ONT»l»»  HO 


New  York  Office:  105  Hudson  Street 


SEATTLE,  WASH. 

M-755 


CUSTARD  FLAVOR 

For  Ice  Cream 

Ninety-two  per  cent  of  trial  orders  mailed  throughout  the  country 
has  brought  in  substantial  stock  orders. 

The  rich  color  of  the  Egg  combined  with  the  delicate  and  precise 
flavor  of  MOTHER'S  Custard  pies  is  reproduced  in  making  a  delicious 
Custard  Ice  Cream  of  quality  distinction. 

Working  sample  for  a  40  qt.  stand — 36c  or  V/2c  to  flavor  and  color 
one  gallon  of  cream  when  purchased  in  5-gal.  lots. 

Acme  Bisque,  Shelbark  or  Walnut  Flavor 

Working  Sample  for  a  40-quart  Freeze,  60c 


Concretes  of  all  flavors 


Non-alcoholic  Extracts 


Acme  Extract  &  Chemical  Works 

Branch:  Toronto,  Canada  HanOVer,  Pa. 
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For  Over  20  Years 

We  have  specialized  on  Vanilla 
Extracts  and  Vanilla  Compounds 

We  Can  Improve  Your 
Flavor  and  Save  You  Money 

Proprietor*  of  "VANOLEUM".  The  Original  concentrated  vanilla 
flavor.  We  warn  the  trade  against  worthless  imitations  having 
similar  sounding  names  claiming  to  be  "the  same  as  Vanoleum" 

Corrizo  Extract  Company 

211-215  West  20th  Street 
New  York,  N.  Y. 


folks  Eat  Ice   Cream   Because   They  Like 

They  Don't  Like  It  and  Don't  Eat  It 

— Unless  the  Flavor  Is  Right 

MAYBORN    PRODUCTS    ARE  RIGHT 

m 


MAYFLOWER 

Ice  Cream  Flavoring 

$2.75  Per  Gal.  BBl.  Lots 
$2.50  Per  Gal.  5  BBl.  Lots 


VAN-COM-TON 

Ice  Cream  Flavoring 
Unusually  Mature 

$3.50  Per  Gal.  BBl. 
$3.25  Per  Gal.  5  BBl. 


Scientific  methods  apart  from  those  heretofore  employed  insure  a  finished  prod- 
uct which  retains  the  Full  Strength,  Bouquet  and  Aroma  of  the  raw  material.  An 
uncommon  result  in  the  business  but  the  rule  with  Mayborn  Products. 


'  J,";;!  lie  MAYBORN  FOOD  FKODUCTS  CO. 


Order.  10 
barrel  Price 


CLEVELAND,  OHIO. 


ARE  YOU 
ACQUAINTED  r 
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PURE  VANILLA  EXTRACT 


ATLANTIC  IMPORTING  CO. 
Write  for  Booklet  "VANILLA"  617-623  Eleventh  Ave  ,  New  York 


Scott's  Coffee  Flavor 

101  Vanilla 


REALIZING  that  the  only  sure  foundation 
for  a  permanent  business  is  merit  in  the 
products  offered  and  delivered,  I  am  de- 
voting my  best  efforts  and  matured  experience 
to  the  production  of  flavoring  specialties  to  be 
sold  strictly  on  their  merits — flavoring  specialties 
which  are  exactly  as  represented  and  which  must 
satisfy  the  buyer  before  the  sale  is  complete. 

B.  B.  SCOTT 
24-26  Ormsbee  Avenue,  Providence,  R.  I. 


HTnirTTTTtflUf  "'  "HI'-  "-  "-lM*Tr'FJirjllITTn']'M1  nrirvntomn  ■Hrfcrrrir^rati'iii-'ilBirjTnianrTryjrrglTJrTBTinrn: 


GENUINE  FRUIT 
EXTRACTS 

VANILLA  AND  ILL  OTHER  FLAVORS  AND  EMULSIONS 

Atlas  Certified  and  Atlas  Vegetable  Colors  and  No.  40  Carmine 

MANUFACTURED  BY 

ii-i3  c.  Illinois  st.        H.  KOHNSTAMM   &  CO.       83-89  PARK  PLACE 

CHICAGO  _,       _     ,  ,  ...    ,  „  ,  NEW  YORK 

Fint  Producer*  of  Certified  Coiort 
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"Give  Me  Caramala  Ice  Cream" 


Neror  add  any  ether  Aeror 
or  i  elor  to  Caramala  for 
Caramala  Ice  Cream. 

PRICES: 
Leas  thaa  5  gals..  (7.00;  3 
tab*  S6.7S;  10  «Ua.,  S6.50  ; 
to  gals-.  S0.M;  50  gals,  and 
over.  S6  00. 


f avchCompeluinq  Flavor 


Caramala.  an  absolutely 
Par*  Food  Product,  (var- 
an lead  under  all  Federal 
and  State  Food  Laws.  It  la 
not  an  Imitation  of  earamat 
or  burnt  aug  ar  flavor.  It  la 
a  new.  distinct  and  better 
flavor. 


Rag.  C.  B.  Patent  Office. 

CARAMALA  is  now  virtually  universally  known  throughout  the  United  States  and 
Canada,  and  its  users  are  enjoying  an  ever-increasing  CARAMALA  business,  embracing  also 
its  manifold  combination  uses.  ' 

CARAMALA  MERIT  is  recognized  by  ice  cream  manufacturers  not  alone  in  Caramale 
flavoring  value,  as  evidenced  by  the  instant  and  sustained  CARAMALA  response  from  the 
public,  but  also  in  the  CARAMALA  physical  improvement  in  CARAMALA  ICE  CREAM, 
or  any  ice  cream  in  which  CARAMALA  is  present,  even  in  a  less  amount  than  the  full  flavor- 
ing requirements,  as  in  CARAMALA  NUT  ICE  CREAM,  CARAMALA  ICE  CREAM 
PUDDING,  etc 

CARAMALA,  a  fluid,  requires  neither  waiting  nor  preparation. 

CARAMALA  ICE  CREAM  is  always  the  smoothest  and  most  firm  ice  cream  in  com- 
parison with  any  other  ice  cream  made  from  the  same  stock  mix,  and  hardened  under  identical 
conditions. 

Directions: — Use  one  ounce  CARAMALA  to  each  gallon  in  your  mix,  or  full  four 
ounces  for  ten  gallons  of  CARAMALA.  ICE  CREAM. 

Send  in  your  trial  order,  and  if  any  CARAMALA  claim  we  make  is  not  sustained  by 
your  CARAMALA  experience,  simply  return  us  the  shipment  within  30  days,  at  our  expense. 
We  make  this  offer  on  account  of  our  certainty  of  your  satisfaction,  but  we  want  you  to  feel 
positive  assurance  in  sending  in  the  trial  order. 

CARAMALA  signs  commensurate  with  order  size  supplied  on  request,  as  well  as 
CARAMALA  recipes. 


Order  direct 

J.  O.  CHBHRT  CO  

HI  LEY  HAUK  8UPPLT  CO.  .  . 
BEATRICE  CREAMERY  CO.  . 

JOHN  W.  I.ADD  CO  

CENTRAL.  OHIO  SUPPLY  CO. 
DAIRYMEN'S  MFC  *  SUP.  CO. 

JOHN  W.  LA  DO  CO  

E.  C.  WILLIAMS  CORP  


or  through  any  of  the  following  well-known  flrme 

Cedar  Raplde.  Ia- 
8L  Louis.  Mo. 
Denver.  Colo. 
Detroit.  Michigan 
Columbus,  Ohio. 
St.  Louts.  Mo. 
Cleveland.  Ohio. 
New  York.  N.  T. 


HAZELWOOD  CO.,  LTD  Spokane.  Wash. 

RICHARDSON*  HOLLAND.Inc. Seattle.  Wash. 

MANNING  MFG.  CO  Rutland.  Vt. 

W.  L.  KNORR  CO  Pittsburgh.  Pa 

HEATH  *  COMPANY   Wllkae-Barre.  Pa 

CHERRY-BASSETT  CO  Baltimore.  Md. 

CHERRT-BASSETT  CO  Philadelphia.  Pa. 

FERRIS-NOETH-STERN  CO.  .  Baltimore.  Md. 


Use  the  New  Concentrate  Eliminating  All  Waste 

NEW  MEXOCINE 

Bean  Vanilla,  Vanillin,  Coumarin  and  Tonka  Flavors 


IT  IS  ECONOMICAL 
Use  quarter  ounce  or  dessert  spoonful  to  flavor 
10  gal.  batch  Ice  Cream.    Use  quarter  ounce  or 
dessertspoonful  to  flavor  100  lb.  batch  candy. 

$7.M  per  pint 
6  Plata  W.7S  per  pint        10  pints  M-SO  per  pint 
ZS  plata    ewZs  per  plat        M  plats    S.OO  per  pint 
TERMS:  ?  ~-  10  DAYS  SO  DAY8  NET 


Why  par  for  unnecessary  alcohol  when  It  Is 
absolutely  worthless  from  a  flavoring  standpoint T 

Why  pay  freight  on  watsr? 


Samples  on  Request 


if  -eft 
■EbSEK 


REX  EXTRACT  CO. 


257  Pacific  Street 


Brooklyn,  New  York  City 
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HERE   IT  IS! 


A  special  Ice  C  ream  Vanilla  we  have 
worked  tliree  years  to  |>erfeet. 

A  strong  vanilla  that  will  not  freeze 
out. 

A  compound  that  leaves  a  nice  taste 
in  your  mouth. 

Three  ounces  to  a  ten-gallon  hatch 
gives  a  rich,  smooth  cream  with  a  real 
vanilla  flavor. 

See  our  salesman  or  write  to  us  for  a 
sample  of  this  vanilla  and  our  new 
complete  lee  Cream  Price  List. 

H.  A.  JOHNSON  CO. 

221-227  STATE  STREET 
BOSTON 


NEW  YORK 


PROVIDENCE 


FLAVOR 

with  NATURAL  VANILLA 

at  1^5  cents  per  finished  gallon 
RESULTS  are  positive  with 

Vanilla  Isolate 

a  Concentrate  made  from  high  class 
Vanilla  Beans  only.  And — its  con- 
struction is  such  that  it  Freezes  In. 

You  are  protected  by  our  uncondi- 
tional guarantee  of  satisfaction. 

Write  Us  Now. 

FOOTE  &  JENKS 

Expert  Flavor  SpecialtMti 
JACKSON        :      :  MICHIGAN 


Van-Mul 

The  King  of  Ice  Cream 
Vanilla  Flavors 


Made 


of e  Mexican  Beans  Fortified 

WILL  NOT  FREEZE  OR  COOK  OCT 


V«   <>,..  7c.    FlaTora,  SH  Oal.  Mix  of  Ioe  Crmm 
S  Unuiit.  I  Or.    Flavor*.  100  Pound*  of  Candy 

MANY     SATISFIED  USERS. 


I'urkrd 

1  Pint  Bottle 


65 


(30  Pt». ). 


Prler 
Per  Pint 

$5.00 

4.50 
4.25 


Order  Now. 
Guaranteed  to  please  or  money  back. 

DOWNEY-TURNQUIST  &  CO. 

Manufacturing  Chcmiiti  and  Importer* 
Maker*  Trup.  Fruit  Extract* 
SODA    WATER  FLAVORS 

537  N.  Dearborn  St.     CHICAGO,  ILL. 
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Warner- Jenkinson  Co. 

St.  Louis 

Manufacturers  of  Ice-Cream  Makers' 
Supplies  and  Certified  Food  Colors 

Are  you  using 

Red  Seal  Milk  of  Orange 

for  flavoring  your  orange  ices  ?  If  not,  you  are  missing  out  on  a 
good  thing.  One  to  one  and  a  half  ounces  in  ten  gallons  of  finished 
product  does  the  work.    Easy  to  use.  Very  economical. 

Are  you  using 

Red  Seal  Giant  Vanilla 

for  flavoring  your  Vanilla  ice  cream  ?  If  not,  you  are  again  missing 
out.  "Giant"  is  all  that  its  name  implies.  The  only  thing  small  about 
it  is  the  price. 

Are  you  using 

Red  Seal  Purity  Powder 

for  stabilizing  your  mix?  If  not,  you  don't  know  what  good  ice  cream 
is.  You  can  cut  down  on  Condensed  Milk  when  using  Purity  and 
obtain  an  altogether  superior  product. 

Are  you  using 

Red  Seal  Certified  Colors 
Red  Seal  True  Fruit  Extracts 
Red  Seal  Marshmallow 

If  not,  read 

THE  BOTTLER'S  AND  ICE-CREAM  MAKER'S 
HANDY  GUIDE 

It  tells  you  all  about  RED  SEAL  GOODS  and  how  to  make  quality 

ice  cream. 


Warner -Jenkinson  Co. 

St.  Louis 
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RIPPEY'S 

powdered  Foamoline 

(TRADE -MARK  REGISTERED) 


Specially  Prepared 


■r.ratB«t»l  lit 
riffc,  rr«> m 7  Sa*ar 

I  No    Hea*  or 
Kegs  required, 

yau  simply 


Powdered 
Foamoline 
with  the 
■u(»r  while 
dry.  add  your 
cream  or  milk 
and     M  to 


FOR  A  LIMITED  TIME  WE  WILL  SEND  BY  MAIL,  POST- 
AGE PAID,  Full  4  pound  on  receipt  of  25c.  Alio 
our  Formulae  for  making  Ice  Creams,  Sherbets, 
Fruit  Frosts,  Water  Ices,  Soda  Water  Syrup 
from  Canned  Fruits,  Mailed  Free  on  receipt  of 
address.  Caution  :  Ripper's  Powdered 
is  packed  in  one  pound  boxes  with 
trade -mark  and  signature  of  William 
•old  inbul 


WILLIAM  RIPPEY 

No.  108  E.  Second  Street  CINCINNATI,  O. 


PROVE 

FOR  YOURSELF 

THAT 

COMFORT'S 

Mexican  Vanilla  Bean 
and  Vanillin 

(DRY  FORM) 

IS  THE 

PERFECT  PRODUCT 

Write  for  working  sample,  stating 
whether  you  wish  it  with  or  with- 
out seeds  showing. 

J.  W.  COMFORT 

Aschenbach  &  Miller,  Inc. 

400  North  Third  Street 
Philadelphia.  Pa. 


WILL  NOT  FREEZE  OUT 


NO  ALCOHOL 


VANILLA  EXQUINTA 

TRADE  MARK 

Finer,  Stronger  and  Better  Than 
VANILLA  EXTRACT 

ECONOMICAL  PURE 

Write  today  for  prices  and  particulars 

CROWN  FRUIT  AND  EXTRACT  CO.,  Inc. 

418-420  W.  BROADWAY  NEW  YORK  CITY 


II) 
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The  Worth  of  a  Service 

Years  of  study  and  experience  are  priceless 
assets  in  business.  We  give  the  benefit  of  our 
years  and  experience  to  each  of  our  customers. 
Our  experts  are  glad  to  study  your  products  and 
to  help  you  in  selecting  the  right  sugar  to 
produce  them  most  economically  and  to  make 
them  of  highest  quality.  From  our  line  of  cane 
sugars,  the  largest  in  the  world,  you  can  always 
make  the  right  selection. 


American  Sugar  Refining  Company 

The  Most  Complete  Line  of  Sugar  in  the  World 


"Nation  <alT 

Certified  Foocl  Colors 


llullrtln  Nil.  ^ 


Thr  •pecifications  for  your  products  doubtless  de- 
mand all  matrrial  be  properly  prepared  ami  refined, 
particularly  the  colon  The  dealer  i»  better  satisfied 
when  knowing  artificial  eolnrs  have  been  "certified" 
to  the  t Internment  specification*. 

;•  .National"    Food   robin,   ore  OrtHle<l 

To  art  the  full  irqnenct  of  our 
story,  tvritt  for  f-rrirdinu  bullrtim 

See  our  rxhihit  at  thr  Atlantic 
City     Esfotitinn,     May  23-28 

National  Aniline  WChemical  CttJ.sc 

Certified  Food  Colors  Division 
21  Hurling  Slip  New  York 

Quality 
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The  Reason  for  Cerelose 

Successful  ice  cream  manufacturers  use  Cerelose  in  conjunction  with 
cane  sugar,  because  Cerelose  emphasizes  the  richness  of  the  butter  fat. 

Butter  fat  is  not  only  the  most  expensive  item  in  ice  cream  making — 
but  the  most  important  in  relation  to  maintaining  high  quality. 

Ice  Cream  manufacturers,  in  this  fact  alone,  can  see  why  Cerelose  is 
now  being  preferred  everywhere. 

Higher  digestibility  will  be  given  to  your  ice  cream  with  the  help  of 
Cerelose.   The  flavor  and  texture  will  show  a  decided  improvement. 

Cerelose  sells  for  several  cents  less  per  pound  than  cane  sugar. 

CORN  PRODUCTS  REFINING  COMPANY 

17  Battery  Place,  New  York  City 

Xntr  :— Formula  cheerfully  furnished  upon  request. 


FRANKIK 

jG&tANUL  *Tf  0! 

SUGAR 


Sweeten  ice  cream  with 

Franklin  Crown  Granulated 


4? 


FRANKLIN 

GRANULATCO 

SUGAR 


IBs.;  r-  It- 


To  secure  the  snowy 
whiteness,  perfect  mix 
and  full  degree  of 
sweetness  that  means 
quality   in  ice  cream. 


The  Franklin  Sugar  Refining  Company 


PHILADELPHIA 
"A  Franklin  Cane  Sugar  for  every 
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Boston 


Crystal  Gelatine 

IN   PACKAGE   OR  IN  BULK 


The  most  satisfactory  stabilizer 
that  can  be  used.  Made  in  the 
largest  and  best  equipped  gelatine 
plant  in  America.  Free  from  in- 
jurious chemicals  or  other  impur- 
ities. A  standard  product  most 
economical  in  the  long  run. 

If  you  are  particular — Specify 
CRYSTAL  GELATINE. 

Crystal  Gelatine  Company 

121   Beverly  St.,  Boston,  Mass. 

New  York  Philadelphia 


f 


Gelatine  is  the  most  efficient  of  all  stabilizers  for  Ice  Cream 

WHITTEN'S 
GELATINES 

Are  Standard 


to  Comply  with  all 

STRENGTH,     PURITY    AND     UNIFORMITY  GUARANTEED 

I 

MANUFACTURED  BY 

J.  O.  WHITTEN  COMPANY 


Woolworth  Bldg. 
NEW  YORK  CITY 


Work. 


Winchester,  Mass. 


20  Em 

CHICAGO. 
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DELFT 

THE  WORLD'S  BEST  FOOD  GELATINE 

HAROLD  A.  SINCLAIR,  160  Broadway,  NEW  YORK 


Some  of  the 
REASONS  WHY 
you  will  want 
DELFT  GELATINES 


LOWEST  in  BACTERIA 


No  Objectionable  Odor  to 
Overcome 


Requires  Less  Flavor  to 
a  Batch 


Perfect  Standardization 


Purest  as  analyzed  by  the 
American  Official  Method 


FREE  OF 
SULPHUR  DIOXIDE 


"Price  is  a  relative  term — quality  always  a  concrete  fact." 

pVERY  one  of  the  "Reasons  Why" 
/  in  the  column  on  the  left  has  been 
proved  by  actual  test.    In  buying  Delft 
Gelatine,  you  are  assured  of 

QUALITY  BEYOND  QUESTION 
ECONOMY  WITHOUT  EQUIVOCATION 


out 


Middle- Wastcrn  Distributor*:  Soutta-W**t*rn  Distributor*: 

Roekblll  *  Viator  Blank*  Manufacture  *  Supply  Co.. 

HO  N.  Market  St..  Chlc»«o,  111.     114  WMhlntton  A»*.  St.  Loula.  Mo. 


Manufacturers  of  Pure  Food  Gelatines 

Built  on  all  the  latest,  up-to-date,  labor  saving  lines  to  produce  always  a  uni- 
form article. 

Our  raw  stock  supplied  by  our  owners  assures  this. 

Our  Grades  are  of  the  highest  quality  obtainable,  clear  to  the  point  of  trans- 
parency, sweet,  free  of  odor,  and  guaranteed  to  comply  with  all  state  and  national 
pure  food  law  requirements. 

Its  use  insures  good  texture  and  a  smooth  cream. 

A  trial  order  will  convince  you  that  these  are  the  best  grades  of  gelatine  in 
proportion  to  price  that  can  be  secured. 


ATLANTIC  GELATINE  COMPANY 


Hill  Street,  Woburn,  Mass. 


■uiwnii 

KM  York  Baltimore  t'lilraco  Atlanta 

1  IS  John  St.        1018  In  Ion  Tru«t  Bid*-.     Suite  »10  4S3  ll.nl.  *  Bid*. 

118  V".  La  Sail*  St. 


Man  PranrUro 

Room  140.  Hanaford  Blk. 

;i>h  Market  Street 
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GIVES  A  MAGIC  TOUCH 


ICE  CREAM  IMPROVER 

Qives  a  magic  touch  to 
the  man  behind  the  mix 

WASHBURN 

enables  him  i 
soften  the  caseine 
and  albumen  there 
producing 
uniform  finished  ice 
cream  with  greater 
goodness  and  more 
sales. 
Send  for  a  trial 
shipment.     H^^^J  uT 


more 


'^ftiffibian'i  tasily  used 
improves  aged  cr  tra/i  mi 


ADAIGGEReXO 

CHICAGO  U.S.A. 


igiuzea  Dy 


Google 


IT'S  the  ultimate  consumer  you're  aiming  at.  Once 
won,  she's  the  mightiest  advertising  medium  you 
can  have.  The  quality,  flavor,  texture  and  velvety 
smoothness  of  ice  cream  depend  largely  on  the 
purity  and  fineness  of  the  gelatine  you  use. 

Essex  Gelatine  for  nearly  twenty  years  has  played 
a  vitally  important  part  in  achieving  these  results 
for  the  ice  cream  industry. 

ESSEX  GELATINE  COMPANY 

Manufacturers 

BOSTON,  MASSACHUSETTS 
Branch  Offices  and  Warehouses 
PHILADELPHIA  NEW  YORK       r  CHICAGO  SAN  FRANCISCO 


I  ■(■mi  : 

in    u.  _  Mi 


v 
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Ice  Cream  Decorations 

featuring 
DECORATION  DAY  and 
FOURTH  OF  JULY 
LEAVES,  W/STEM— LACE  PAPERS 
FANCY  PAPER  CASES 
ICE  CREAM  MOULDS 

(Imported  and  Domeatlc) 

IMPORTED  FRUITS.  PULPS,  JUICES, 

SCHALL  &  CO. 

81  Barclay  St.,  16-18-20  W.  Broadway 

NEW  YORK 


"TALBO" 


The  Perfect  Stabilizer 

Tried,  Approved  and  Used 
»y  the  I ci  Cream  Trade 
tor  the  Past  Five  Years 


Richo  Karaya 

The  Purest  of  Pure  Gum 
Direct  from  Millers  to  Consumers 


Write  Us 

F.  E.  RICHARDSON  &  CO. 

132  Nassau  Street  New  York  City 


YOU  have  the  machinery 
to  make  good  Ice  Cream 

WE  have  the  machinery 
to  sell  it 

I\AN  •  B  •  NORDHBM  COMPANY 

,        Jsfdveritslng  and  Jelling  Jervlcv 
fV«l^»w(-  ■    JA'ou  York  &ty 


FOR  THE  ICE  CREAM  TRADE 

W  GELATINE 

PURE  FOOD  BRAND  .40 
HERCULES  .51 
TRIUMPH  .71 
WHAT-A-JEL  .95 
A  POUND  IN  BARRELS 
F.O.B.  NEW  YORK 

ORDER  QUICK  PURE  FOOD  QUALITY 
FRESH  NEWLY  MADE  GOODS 

COCOA  POWDER  .04  X 

THE  BAKERS'  &  CONFECTIONERS'  CO. 
286  FIFTH  AVE.        NEW  YORK  CITY 
E.  A.  KELLOGG,  MANAGER 


MI-SA-CO  BRAND 

Fresh  Made — SPRAY  MILK  POWDER — Ask  for  yearly  contract 
Fresh  Made— BARRELED  CONDENSED  MILK — Skim  or  Butter  Fat 
Fresh  Made — GALLON  SIZE  EVAPORATED  MILK— 


Our  Factories 


J  Brighton 
(  Clio,  Mi 


Mich. — Lockwood,  O. — Springboro,  Pa. 
ich. — Cortland,  O. — Jamestown,  Pa. 


MILK  PRODUCTS  SALESJCO.,  S*KE«KS» 


U.  E.  CASE.  Mar. 
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The  public  wants 

water  ices  that  are 
smoother;  and  more 
novel  in  flavoring. 

With  Textor  you  can  make 
water-ices  that  will  keep 
for  weeks  without  a  sign  of 
icy  crystals,  or  separation, 
or  watering  down  —  you  can 
make  water-ices  that  deal- 
ers can  repack  repeatedly 
until  every  last  bit  is  sold. 

Tlie  Textor  Book 

gives  fifteen  novel  sherbet 
and  water-ice  recipes.  It 
points  the  way  to  the  de- 
velopment of  this  profitable 
branch  of  your  business. 

We  wiU  gladly  send 
a  copy  on  request 

S.GUMPERT&CO. 

BUSH  TERMINAL 
BROOKLYN    .    NEW  YORK 


Just  as  scientifically  prepared  soil 
gives  the  farmer  finer,  tastier  apples — 

Just  so,  docs  Gumpcrt's  Improver  give  the  man- 
ufacturer smoother,  richer-tasting  ice  cream 

'X^HE  man  who  raises  big,  luscious,  top-price  apples  can't  just  plant 
*■  trees  and  "leave  the  rest  to  chance."    Instead,  he  must  assist 
Nature  and  by  every  means  possible,  speed  up  her  beneficial  processes. 

The  manufacturer  who  wants  to  make  a  really  superior  ice  cream 
can't  just  prepare  his  mix  for  ripening  and  let  it  go  at  that  He  must 
scientifically  assist  the  ripening  process. 

Over  2,000  ice  cream   manufacturers   are  regularly  using 

GUMPERT'S  Ice  Cream  Imp  rover 

It  changes  ripening  from  a  matter  of  days  to  a  matter 
of  hours,  and  makes  the  ice  cream  better  ice  cream. 

S.  GUMPERT  8C  CO.,  Bush  Terminal,  Brooklyn,  New  York 
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The  Biggest  and  the  ONLY  New 
Idea  in  the  Ice  Cream  World 

CARBONATION 

THERE  is  something  NEW  in  ice  cream!    Prof.  W.  P. 
Heath,  a  scientist  whose  life  work  has  been  better 
sanitation    of    food   products,    has   discovered  a 
method  of  freezing  ice  cream  in  a  pure,  sterile,  germ- 
proof  atmosphere  instead  of  in  common  air. 

This  method,  known  as  the  Heathmade  Carbonated 
Method,  insures  SUPER-PURITY.  Put  a  100%  clean 
mix  with  a  I  00%  clean  atmosphere  and  you  have  a  1 00% 
clean  ice  cream,  as  against  a  50%  pure  ice  cream  when 
frozen  with  common  air. 

By  the  Heathmade  Carbonated  Method  you  make,  not 
only  a  much  purer  ice  cream  but  a  much  better  ice  cream. 
The  method  is  extremely  simple  and  more  than  pays  for 
itself. 

No  change  in  mix. 
No  change  in  manufacturing  method. 
No  extra  labor. 
No  expensive  equipment. 


PROF.  W.  P  HEATH. 
Dlacoverer  of  the  Heathmade 
Carbonatlns  Method  of  purlfy- 
lns  let  crrnm  The  blcgeat  for- 
ward Hep  In  the  history  of  lc« 
cream. 


Manufacturing  ice  cream  by  the  Heathmade  Carbonated 
method  gives  you 

ABOVE  ALL 

A  REAL  ADVERTISING  APPEAL  with  which  to  build 
business.  The  ONLY  real  advertising  thought  ever  put 
into  ice  cream  advertising. 

Our  plan  of  advertising  Heathmade  Carbonated  Ice 
Cream  builds  consumer  demand  and  dealer  distribution. 


WRITE  TODAY 

Write  TODAY  for  PROOF  of  success  in 
building  new  business,  and  our  plan  for  in- 
creasing dealer  distribution.  A  concrete 
plan  you  can  use  successfully.    Write  for  it. 

American  Conservation  Sales  Co. 

Sole  llrrnaor*  of  W.  P.  Hmth  Method 
for    ma  kin*    carbonated    Ice  cream. 

1203  Rector  Building, 

79  West  Monroe  Street,  Chicago,  DL 


i 

I  AMERICAN  CONSERVATION  SALES  CO.. 

7S  WhI  Monro*  Street.  Chlcaso,  111. 

I 

Plea**  send  me  Information  about  Heathmade 
I  Carbonated  Ice  Cream  and  particular*  of  your  doal- 
I  er  distribution  plan. 
I  • 
I 

J  Name   

■ 
I 

•  Addreaa     

■ 

I 

4  City  and  State  
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J  si:  Cone 

FULIY  PROTECTED  BY  UNITED  JTATTJ  PRTEITO 


In  this  N'cw  McLaren  "Real  Cake"  Cone  we  offer 
the  trade  a  sugar-sweetened  article  that  is  in  a 
class  by  itself. 

It  is  scientifically  designed  to  ship  with  a  mini- 
mum amount  of  breakage,  is  distinctive  in  appear- 
ance, and  at  the  same  time  possesses  the  superior 
eating  qualities  that  have  always  characterized 
McLaren's  Ice  Cream  Cones. 

EXCLUSIVE  FEATURES 

1 —  Smoothly  Moulded  Ring  Around  Top. 

Strengthens  top  of  cone. 

Prevents   breakage   when   filling    with  ice 
cream. 

Improves  appearance. 

2—  The  Name  "McLAREN"  Moulded 
in  Rim  of  Cone. 

Prevents  imitation. 
Guarantees  quality. 

3    Breakage  Protection  Ring. 

Prevents  wedging  action  of  cones  in  ship^ 
ping. 

Keeps  them  from  splitting  and  sticking  to 

gether. 
Strengthens  top  of  cone. 

(Illustration  shows  how  cones  rest  entirely  on  this  ring 
Walls  of  cones  do  not  touch.) 


This  new  Cone  is  the  result  of  years  of  study  and 
the  investment  of  many  thousands  of  dollars.  The 
manufacturers  have  aimed  to  make  the  very  bc»t 
cake  cone  possible,  and  at  the  same  time  keep  the 
price  within  easy  reach  of  every  retail  dealer. 

A  high-grade  "Real  Cake"  Cone,  designed  to  stop 
the  Breakage  Evil.  Priced  extremely  low.  Try  a 
•.ample  shipment. 


M?L/\REN  PRODUCTS  COMPANY 


DAYTON 


OHIO 


Western  Distributing  Station,  Kansas  City,  Mo. 
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Increases  ice  cream  sales— because 
it  makes  the  ice  cream  taste  better! 

It  is  serving  ice  cream  and  cake! 

Every  cone  pure  cake-  uniform  in  thickness  baked  all 
through.    Tender,  crisp  and  tasty— and  keeps  so  indefinitely. 

No  grease,  coloring  matter  or  prc-crv  ativc  <■!   any  kind 
guaranteed. 

Havacone  is  worthy  of  the  i>e>i 
ice  cream.  Costs  no  more, — ;m<l 
pays  bigger  profits. 

Prices  and  samples  on  re<;uest. 

100  cones  to  the  box — 10  boxes  to  a  shipping  ohi- 
tainer — containing  four  color  display  card. 

Breakage  eliminated. 


CONE    COMPANY    OF  AMERICA 

Third  St.  &  Van  Alst  Ave.      Long  Island  City,  N.  Y. 


"77 


e©NES 


That  Sell  Ice  Cream 

We  have  added  a  New  Cake  Cone  to  our 
1921  line,  which  is  the  acme  of  Flavor,  Color, 
Crispness,  and  Shipping  Quality.  Years  of 
experience  as  Bakers  and  Ice  Cream  Makers 
are  reflected  in  the  Big  Repeaters,  so  called 
because  they  repeat  wherever  sold.  Our 
facilities  enable  us  to  give  the  best  of  service. 
Secure  our  Catalog  and  Prices. 

Cone  Department,  Cincinnati,  Ohio 

The  French  Bros. -Bauer  Co. 
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NOW 

At  Pre -War  Prices 


POWDERED  MILK 


Write  for  new  prices  and  contract  offer  effective  now 
MERRELL-SOULE  SALES  CORPORATION 

SYRACUSE,   N.  Y. 
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BRAND 

EVAPORATED  MILK  IN  GALLON  CANS 

Manufactured  Especially  For 

Ice  Cream  Manufacturers'  and  Confectioners9  Use 

FINEST  QUALITY 

The  beautiful  flavor  of  the  fresh  milk  concentrated  and  absolutely 
preserved  in  the  air-tight  can 

NO  SPOILAGE  NO  WASTE 

TWELVE  YEAR  REPEAT  ORDERS  OUR  BEST  REFERENCE 
NO   PROFITEERING  WRITE  OR  WIRE 

AVISTON  CONDENSED  MILK  CO.,  {ffiSSS 


MERIDALE    MILK.  POWDER 

MEETS  THE    SEVEREST  TEST  SUCCESSFULLY 


3 

RILV 


MERIDALE 

SKIMMED  MIIK 

POWDER 


AYEX.'  Mi  KINNEY  A 

^  MdUHlMMH 


Ouagadougou,  Haute  Volta, 
French  Weal  Africa. 
Via   Dakar  Senegal, 
March  10.  1*21. 

AVKH   *  MrKINNKY. 
N.  w  York.  N.  Y. 

Gentlemen: — I  am  pending  you  a 
Bin'all  box  of  your  powdered  milk,  which 
1  purchased  from  you  soma  alxtaso 
months  ago,  and  we  are  attll  ualng  from 
the  shipment  that  waa  made  at  that  lime. 
Truly  your  powdered  milk  baa  been  a 
great  blessing  to  ua  at  we  were  traveling 
over  twe|v<>  hundred  miles  to  tha  far 
interior  of  Afrlra. 

The  umuxing  fart  la  that  the  milk  haa 
atood  the  two  extreme  climatic  condi- 
tions of  Africa'*  weal  coast.  The  one, 
six  months  of  rain  and  the  other,  six 
months  of  parching  heat,  and  It  Is  still 
in  good  condition  and  we  are  using  It  on 
the  table  ul  this  time. 

I  can  highly  recommend  your  powdered 
milk  eapeclally  for  Its  conservative  power, 
as  well  as  for  Its  wholesome  and  nutri- 
tious qualities. 

Yours  respectfully. 
(Signed)  Rev.  II.  M.  Wright 


AYER  McKXNNEY 

39  S.  Water  Street,  Phila.  188  Eleventh  Ave.,  New  York 

Manufacturer*  of  Wholm  and  Skimmed  Milk  Powder  of  Quality 

DISTRIBUTORS 

Jos.  Mlddleby,  Jr.  Inc.,  337-347  Summer  St..  Boston.  Maaa. 
Ualnea-Carpenter  Dairy  Products  Co.,  71«  N.  18th  St..  St.  Louis,  Mo. 

Southern  Representative 
C   Gibson  Ford.  1011  Union  Trust  Bldg.. 


I       ft  Sadler  Company,  Atlanta.  Ga. 

Savage  *  Redavata.  Jacksonville,  Kla. 

Baltimore.  Md. 
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Ice  Cream  Cabinets 

The  special  construction 
of  cabinets  made  by  us 
insures  durability  and  long 
life  under  all  conditions. 

THE  PRICE  IS  REASONABLE 

S*nd  for  Pricm  U.t 

American  Retinning  Co. 

819-23  N.  Lawrence  St.,  PHILADELPHIA,  Pa. 


HOSE 


\  Fancy  Molds 

/         GET  AND  HOLD 

BUSINESS 


The  consumer  buy  a  eerrtee  u  much  aa 
Be  ready  to  |ivr  the  utmoet  In  tenrlce  and 
lw  J  ear  product   by  eupplrlnc   molded  . 
Tour   raitomm   are   mora   pi— ed   and   you  (ft 
better  prlrr.  at  •mall  additional  rout. 


Send   12.90   for  Sample  Fruit  or 
Flower  Mold  and  let  ua  aend  you 
our  complete  price  Hat. 


PEAR     333  W.  18dk  Street,  New  Talk,  N.Y.  grape* 


Cassell  Center  Molds 

The  NUMERALS 


From  One  to  Nought 
Used 

ALL  THE  YEAR  ROUND, 
For 

BIRTHDAY  PARTIES,  WEDDINGS, 
or  ANY  KIND  OF  AN  ANNI- 
VERSARY 
You  can  have 
ANY  NUMBER  FROM  1  to  99 
IN  A  ONE  QUART  BRICK 

Order  through  your  JOBBER  or 

W.  W.  CASSELL,  Pafenfee 

INDIANA 

*«»«»»»*w*w«««*«»»wai 


BUY 

Your  Bulk 
Condensed  Milk 
and 

Skimmed  Milk 
Powder 

FROM  US 


We  carry  stocks  of 
both  of  these  prod- 
ucts in  practically 
all  of  the  large  cities 
in  the  country  and 
are  therefore  in  an 
exceptionally  good 
position  to  take  care 
of  your  wants. 


Boner  &  Company 

PRINCIPAL  OFFICE: 

608  So.  Dearborn  St,  Chicago,  III. 


NEW  YORK  OFFICE: 


1270  Broadway,  New  York,  N.  Y. 
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"SHIP  CABINETS 

AT  ONCE!" 


Send  Us  This  Wire 
for 


Schroeder  Perfection 
Cabinets 


put  our  Service  to  the 
Test. 

Our  large  reserve  stock  en- 
ables us  to  (ill  rush  orders 
promptly. 


liatne  thing" 

JOHNSCH  BOEDER  |UMBER(0L 


Walnut  St  Bridge      —      Ml  LWAUKK.t.WlS. 


We  Make  Prompt  Shipments  of 

Plain  Condensed  Milk 

Concentrated  Milk 

Sweet  Cream 

Barreled  Sweetened 
Condensed  Milk 


GIFFORD  &  CULLUM 

QUALITY  AND  SERVICE 
413  N.  State  St.,  Chicago,  Illinois 


i 


SWEET 


CAR  LOTS 
or 
LESS 


For 


IMMEDIATE  USE 
or 

STORAGE 


BUTTER 


i 


FOR 


1 


HOMOGENIZING 

BRYAN -DUVALL  CO. 

General  Office.  NEW  YORK      Warehouw  and  Cold  Storage 

105  Hudson  Street                                     179  Franklin  Street 
WIRE  WRITE  PHONE 
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ICCCRCAM  CABINET  OF  QUALITY 


Oonitrortton  of  our 
"ZERO"  Brick  Cabinet 


r 


8tyl«  No.  I 


True  Economy 


It  is  sometimes  difficult  to  determine 
just  what  is  true  economy  but  not  in  the 
case  of  ice  cream  cabinets. 

Here  true  economy  lies  in  the  ice  con- 
serving factor  and  the  ability  of  the 
cabinet  to  stand  constant  usage  over  a 
long  period  of  years.  It  is  these  attri- 
butes which  have  won  for  Grand  Rapids 
Cabinets  their  hiijh  standing  in  the  trade. 

Manufacturers  who  furnish  their  custo- 
mers Grand  Rapids  Cabinets  have  the 
satisfaction  of  knowing  that  in  this  par- 
ticular matter  they  have  done  their 
utmost  in  the  wav  of  service. 


Grand  Rapids  Cabinet  Company 

Suereaaora  to  CHOCOLATE  cool. EH  COMPACT 

80-84  Alabama  St,  N.  W.,  Grand  Rapids,  Mich. 


Naw    England   Salaa  Offloa  and  Warehouse 
Marrow  Broa..  Inc. 
U  N.  Mark.t  St..  Ho. ton.  M.aa 


South   Kaatern  Salea  Office  and  Warehouaa 
Cherry-Baaatlt  Co. 
II  So.  Cbarlea  St..  Baltimore.  Md_ 


North  Weetern  Salaa  Offlca  and  Warehouse 

A.  C.  Black 
lit    Lumbar    Eichtmt,    Minneapolis.  Minn. 
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The  C.  Nelson  Ice  Cream  Cabinets 


(Patented) 


C.  NELSON  BRICK  CABINET 
Patented  May  I.  I  SOS 


<< 


M 


•I  QT.  BRICK  CABINET  WITH  ICE  RAIL 

Patents.  May  I,  It**;  Sept.  ».  ltlt 


Two  Compartment 


Confessed  the  best  when  put  to  test 

The  C.  Nelson  Patented  Ice  Cream  Cabin- 
ets are  especially  adapted  to  Hot  Climates 
—  South  America,  Honolulu,  Philippines, 
Cuba  and  all  Southern  States,  where 
others  fail. 

We've  Got  It  On  Them  All 

Because  We  Are: 

1st.  Specialists  in  the  manufacture  of  Ice 
Cream  Cabinets. 

2nd.  Have  had  30  years'  actual  experience  in 
the  manufacture  and  keeping  of  Ice 
Cream,  from  which  practical  experience 
the  Nelson  Cabinet  was  evolved. 

3rd.  Nelson  Cabinets  are  constructed  of  Cali- 
fornia Red  Wood  and  White  Cedar. 
Both  sanitary  and  everlasting. 

4th.  For  this  reason  they  are  proof  against 
Rust,  Brine,  Leaks  and  Decay. 

5th.  They  are  Insulated  with  Granulated 
Cork,  the  best  non-conductor  of  heat  and 
cold  known. 

6th.  They  will  save  their  cost  in  three  months' 
service. 

7th.  They  will  keep  Ice  Cream  in  perfect  con- 
dition 24  to  36  hours  with  one  packing  of 
Ice  and  Salt. 

8th.  They  will  last  a  lifetime. 

9th.  We  manufacture  Ice  Cream  Cabinets  ex- 
clusively, and  build  but  one  grade — This 
we  guarantee. 

The  42 -quart  brick  cabliet  has  a  two-com- 
partment container,  thus  glrlng  the  advantage  of 
a  double  cabinet  with  single  Ice  space. 

ATTENTION 

Responsible  parties  (particularly  whole- 
sale ice  cream  dealers)  may  order  from  1 
to  100  Nelson  cabinets,  place  them  in  prac- 
tical use,  and  after  30  days,  if  not  entirely 
satisfactory,  return  at  our  expense  for 
freight  both  ways. 

CATALOGUE  AND  PRICES  UPON  REQUEST 

C.  Nelson  Manufacturing  Co. 


23rd  and  DiTiiioo  Sti. 


ST.  LOUIS.  MISSOURI 
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STOUT  CEDAR  TUBS 

are  built  to  stand  the  racket  and  strain  to  which  tubs  are  subject 
in  use.  Selected  material,  careful  workmanship  and  the  securely 
splined  wedged  double  bottom  make  them  last. 

PERFECTION  CABINETS 

The  cabinets  with  100%  insulation  will  outlast  all  ordinary 
cabinets,  and  give  more  economical  service. 

24   HOUR  SERVICE 

During  the  rush  season  we  guarantee  de- 
livery on  Perfection  cabinets  within  24  hours  of 
order.    Let  us  figure  on  your  requirements. 

STOUT  CRATE  CO.  Dm  Pl-bes,  III. 

Chicago  Office:  509  S.  Wabash  Ave. 


An  Inducement 

to  the  Ice  Cream  Trade 


The  abnormally  low  cost  of  the  last 
shipment  of  California  Redwood  en- 
able*  me  to  sell  to  the  ice  cream  trade 
the  cabinet  shown  above  at  a  great  re- 
duct  ion  in  price. 

<■>  i    m>    price  nnd   a perineal  Ion* 
■  "•ton-   liujlnic   >nur  ■-■■hlnela. 

HENRY  SHULTZ 

OKKH'K  A\|>  FACTORY 

24-26  Cherry  Street,  New  York,  N.  Y. 


Brooks  Cabinets 


Art  constructed  entirely  of  wood:  tMut  grade  Gulf 
rypreaa  ror  outer  case  and  white  cedar  for  Inner 
compartments  or  tubs.  Tub*  scientifically  treated 
by  secret  protean  making  them  absolutely  water- 
tight Cabinet*  Inaulalfd  with  granulated  cork. 
Drain  pipe*  and  faureta  of  heavy  brnu.  Save* 
ulmoat  OS  per  rent,  of  Ice,  >alt  and  labor. 

BROOKS  CABINET  CO. 

1000  Block  W.  27th  St.,  Norfolk.  V.. 
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Uses  Less  Ice- 

That's  another  hig  advantage  of  this  popular 
"Economy"  Ice  Cream  Cahinet.  The  insulation 
is  so  thorough  and  effective,  and  the  construction 

so  substantial  that  there  is  a  marked  saving  in 

the  ice  you  use.  This 

"ECONOMY" 

Ice  Cream  Cabinet 

costs  less  to  start  with — and  costs  less  to  use. 
"Economy"  Metal-lined  Cabinets  are  lined  with 
heavy  galvanized  Armco  Ingot  Iron,  with  heavy 
cork  insulation.    Beautiful  in  design  and  long 
wearing  finish.   One  to  four  compartments — .12 
to  20  quarts.  ■"Economy"  Packing  Tuhs  also  save 
you  money.  They  stand  hard  work.  Prompt  ship- 
ment if  you  order  at  once.    Write  or  wire  for 
catalog  and  prices. 


Homer  Manufacturing  Co. 
Homer  City,  Penna. 
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A  "MAKE  IT  PAY"  IDEA 

If  a  pleased  customer  is  your  best  advertisement,  why  lose  the  advertise- 
ment nine  times  out  of  ten  ? 

Tie  Your  Nwne  to  Your  Product 


Our  tin  ice  cream  spoons  with  your  name  stamped  in  the  handle  cost  no 
more — probably  less — than  you  pay  for  the  plain  kind,  and  they  tell  the 
customer  who  pleased  him  ten  times  out  of  ten. 

WRITE  FOR  PRICES  AND  A  SAMPLE 

Our  JVebtt  Ice  Cream  Catalogue  Will  be  Mailed  X/pon  "Request 

Freezers:  foolas  cans  and  carry -outas  brick 
moulds  t  brick  tankn  tubes  bucket*  t  and  a 
hundred  and  one  other  things  on  which  you 
can  make  it  pay  to  let  us  quote  you.  %.  i 

XVt  ijjut  Catalojutj  of  B«<»r'j  tSoolj  and  X/fnjilj 


and  Conftctiontr  j  tSoalj  and  VttnjHj  ' 

AUGUST 
MAAG 

509-511  W.  LOMBARD  ST..  BALTIMORE.  MD. 


THE 


CO. 


CIRCLES       IT  HAS  STOOD^Tru^TEST  SQUARES 


THE  PREMIER 
ICE  CREAM  PAPER 

Order  Your  Season's  Requirements  Now 

THE    HENLE     PAPER     MANUFACTURING  CO. 

535-545  East  79th  Street,  New  York  City 
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ICE  CREAM 


Increased  Sales 

means 

Increased  Gallonage 

The  Ice  Cream  manufacturer  can  only  in- 
crease his  sales  by  increasing  the  consumers' 
demand. 

How  he  can  best  do  this  has  long  been  one 
of  his  problems.  But  experience  has  shown 
that,  beyond  question,  the  best  way  to  reach 
the  consumer  is  through  the  Dealer.  And 
please  remember — your  Dealer  is  more  than 
just  a  Dealer.  He  is  your  Salesman  and  as 
such  should  be  furnished  with  ideas,  sug- 
gestions and  advertising  material  which  will 
enable  him  to  successfully  sell  your  product. 
He  can  only  increase  his  sales  by  your  co- 
operation in  sales  effort  and  good  advertising. 

We  can  furnish  you  distinctive  Advertising  material 
for  Dealer  display  and  direct  appeal  to  the  con- 
sumer. We  shall  be  pleased  to  furnish  you  a 
definite  plan  of  Advertising  that  will  bring  results. 
Consider  your  requirements  at  once.  The  Ice 
Cream  season  is  here.    Write  or  wire  us. 


Df<?  BURDICK- GARRISON  COMPANY 

IKCOIrailATIO 

*Llwo  ^Wenty-{w^our(k/[genue 


Advertising  Specialists  to  the  Ice  Cream  Manufacturer 


THE  NATIONAL  DISH 
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National  Caih 
Register  which 
checks  Ice  cream 
from  Itccltti  to 
hardening  room. 


Ice  Cream  Department  Building 
Abbott*  Aldemey  Dairies,  Inc 
Philadelphia.  Pa. 


NATIONAL 

CASH  REGISTER  CO. 

DAYTON,  OHIO. 
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checks  amount  of  ice  cream 
in  hardening  rooms 


WE  have  been  using  a  National  Cash 
Register  for  some  time  to  keep  rec- 
ords  of  ice  cream  made  and  we  are  very 
much  pleased  with  the  results  obtained. 

"From  the  register  totals  we  have  an 
accurate  record  of  the  amount  made  and 
placed  in  the  Hardening  Rooms.  This 
record  is  of  great  importance  in  ascertain- 
ing the  stock  of  each  flavor  in  Hardening 
Rooms  after  deliveries  have  been  made 
and  recorded." 

Abbotts  Alderney  Dairies,  Inc. 


NATIONAL 


CASH  REGISTER  CO. 


Manager 


DAYTON,  OHIO. 
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T^HE  Fair  Practices  Code  of  The 
A  Association  of  Ice  Cream  Supply 
Men  is  now  serving  as  a  model  for  the 
drawing  up  of  regulations  to  govern 
transactions  in  several  other  industries. 
It  is  recognized  that  the  Code  ranks 
among  the  most  enlightened  expressions 
of  business  conscience  that  organized 
commercial  life  knows  today. 

//  is  this  Code  that  is  operating  to  protect 
the  dollars  of  ice  cream  producers  of  the 
continent  in  their  purchasing  of  manufac- 
turing and  marketing  materials.  It  is  a 
foundation  stone  in  their  dealings  with  you 
of  one  hundred  organized  firms. 

Aaaock.tvd  for 

Safety  to  the  Buyer  through  /^^' 
the  Fair  Practice*  Code  W™')) 

Th»  Industry's  Growth 

The  Association  of  Ice  Cream  Supply  Men 

1328  BROADWAY  NEW  YORK  CITY 
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Your  Ice  Cream  Illustrations 

Do  they  Reflect  the  Quality  of  Your  Product? 


Yon  can't 
display 
your  lee 
Cream 


Create  desire 
by  displaying 

Mat  Inns-  H,  - 
production*. 


I 


WORDS  CANNOT  DESCRIBE  the  delicious  quality  of 
your  ice  cream.  But  Mathews'  reproductions  will  convey 
your  message  of  quality  and  will  leave  a  permanent  impression 
in  your  favor  in  the  mind  of  every  c  nsumer. 

Mathews'  illustrations  and  Mathews'  service  combine  to  give 
the  Ice  Cream  Manufacturer  true  service  They  will  smooth  the 
path  of  your  management  and  the  results  in  bigger  sales  will 
make  your  heart  glad. 

FREDERICK  C.  MATHEWS  COMPANY 

EMMtlJI  "SERVANTS  TO  THE  DAIRY  INDUSTRY" 

^j2j^     P.  <>.  BOX  634  DETROIT,  MICH. 

This  insert  was  produced  complete   by  the   Frederick  I'.   If  <i  t  h  e  w  t  Company 

1 1 1  r  1^1  ■lllllllllllllllMMIIMIllUlltllllttlllinilllltlUlltlllMKI  UIIHIIIIIIllll  IIIIIIMIIlt  tlllllllllll  Illll  IIIIIIIIIMIIjlltl  llIDIIIIIKIItlllllllllllMII  (|7= 
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The  Visual  Impression 

Lasts  Longer  than  the  Memory  of  Quality 


}"o//  make 
very  good 

la' 

<  'ream 


Does  your 
advertising 
show  how 
good? 


I 
1 


= 

= 


LONG  after  the  memory  of  the  delicious  flavor  and  smooth- 
^  ness  of  your  ice  cream  has  been  lest.  Mathews'  true  to  life 
reproductions  are  remembered  in  ccnnecticn  with  your  name  and 
ycur  message. 

From  the  studio  to  the  press  Mathews'  creations  are  produced  by- 
art  isls. 

From  the  editorial  to  the  Shipping  Room  evers  department  works 
hand  in  hand  and  in  constant  c.  mmunicatk  n  That  is  the  reason 
Ice  Cream  men  are  so  universally  pleased  with  X  lathew  s'  advertis- 
ing material  and  service. 

It  will  pay  you  to  wait  until  you  see  our  representative  before 
placing  your  order  for  ice  cream  or  milk  publicity.  To  avoid 
disappointment  drop  us  a  line  about  your  needs  It  will  not 
obligate  you  and  may  lead  to  bigger  profits  for  your  business. 


FREDERICK  C.  MATHEWS  COMPANY 

fwSaX]  "SERVANTS  TO  THE  DAIRY  INDUSTRY" 

Vo>V       l>  <>    l»,o.\  DETROIT,  MICH. 


Thit    inter!    IM4    produced    complete    by   the   Frederick    C.    Mathews  Company 
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Five  Hundred  Dollars 

For  Displaying  Ice  Cream 

THE  Frederick  C.  Mathews  Company  of  Detroit,  Michigan,  are 
awarding  twenty  generous  prizes,  ranging  from  $75.00  down 
to  $5.00  for  the  best  dressed  windows  and  the  best  trimmed  stores 
for  the  promotion  of  the  sale  of  ice  cream. 

This  competition  is  wide  open  to  every  store  handling  ice 
cream  in  any  way  in  Canada  and  the  United  States. 

The  prizes  are  as  follows:  1st,  $75.00  ;  2nd,  $50.00; 
3rd,  $25.00;  4th,  $15.00;  5th,  $10.00,  and  fifteen  addi- 
tional prizes  of  $5  each. 

The  Above  Prizes  Are  Duplicated 
To  Ice  Cream  Salesmen  Thus: 

The  salesman  who  handles  the  accounts  of  the  dealers  who  win 
more  of  the  total  amount  of  the  prize  money  than  those  handled 
by  any  other  salesman,  will  receive  a  first  prize  of  $75.00.  The 
next  highest  salesman  will  receive  S50.00  and  so  on.  In  the  event 
of  ties,  prizes  identical  in  character  will  be  given  to  each  of  those 
so  tving. 

The  following  Ice  Cream  Manufacturers  have  consented  to 
form  the  Committee  that  will  make  the  awards: 


F.  F.  THOMPSON, 
City  Dairies  Co., 
St.  Louis,  Mo. 

BURT  WALKER, 
Royal  Ice  Cream  Co., 
Tacoma,  Washington. 

L.  HUGHES, 
Hughes  Ice  Cream  Co., 
Los  Angeles,  Calif. 


J.  W.  CARLYLE, 
Crystal  Dairy,  Ltd., 
Calgary,  Canada. 

P.  P.  LECOINTE, 
Montreal  Dairy,  Ltd., 
Montreal,  Canada. 

JOHN  SEMON. 

Semon  Ice  Cream  Co., 
New  Haven,  Conn. 


W.  J.  KENNEDY,  Detroit  Creamery  Co.,  Detroit,  Mich. 

It  is  impossible  to  give  full  details  of  the  Contest  in  this  space.  Write 
today  for  particulars  and  start  at  once  to  interest  your  dealers. 

As  indicated  above,  this  competition  is  open  to  all  without  any  obliga- 
tions, expressed  or  implied. 

Closing  Date  of  Prize  Contest,  September  7,  1921. 


FREDERICK  C.  MATHEWS  COMPANY 

"Servants  to  the  Dairy  Industry" 

P.  O.  Box  834  DETROIT,  MICHIGAN 
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The  Great  "2- A 
only  costs 
$3.50  per  gallon 
in  barrels. 


It  gives  a  de- 
lightful flavor 
to   ice  cream 
that  is  sure  to 
please  the  most 
exacting  trade. 


ORDER  YOUR  BARREL  NOW 

FROM 

Massey         Massey  Co. 

EXPERT  VANILLA  CHEMISTS 

1214-1216  Webster  Ave. 
Chicago,  U.  S.  A. 
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CHAMBER  OF  COMMERCE  MEETS  AT  ATLANTIC  CITY 

Problems  of  National  and  International  Scope 
Were  Considered  At  Ninth  Annual  Meeting 


"In  the  public  intercut— more  busings  methods  in 
government;  less  government  management  of  lmsi ■ 
ncss."  was  the  main  theme  of  the  ninth  annual  meet- 
ing of  the  l  hamljcr  of  Commerce  of  the  l'nite.1  Stajes 
at  Atlantic  City,  April  2(>  to  *>.  A  considerable  dele- 
gation representing  the  food  and  associated  indus- 
tries were  included  in  the  business  men  from  all  parts 
of  the  country,  who  attended  the  convention. 

Twenty-two  resolutions  taking  up  both  National 
and  International  issues  were  adopted  by  the  as- 
sembled members  of  the  Chamber.  These  resolu- 
tion* follow  in  part : 

Principles  of  American  Enterprise  This  Chamber 
IK-Iievcs  that  the  relation  of  government  toward  in- 
dustry and  commerce  is  primarily  that  of  preserving 
equality  of  opportunity  ior  all.  an  equal  chance  to 
every  citizen  to  win  his  position  in  accordance  with 
his  character,  ability  and  efforts.  -Individual  initia- 
tive, strengthened  by  education,  safeguarded  by  pub- 
licity, stimulated  by  active  ami  free  competition,  is  the 
guarantee  of  sound  national  progress.  Laws  and 
administrative  acts  should  touch  business  enterprise 
with  great  care  and  onlv  to  preserve  a  fair  field  to 
all. 

A  wholesome  standard  of  living  is  essential  to  gen- 
eral contentment.  That  standard  depends  upon  the 
intelligence,  work,  and  thrift  of  the  individual  citizen 
and  improves  as  the  total  production  of  the  country 
increases.  Hence,  restriction  of  production  or  ob- 
struction to  distribution  must  necessarily  undermine 
that  standard,  resulting  in  injury  to  all  citizens,  of 
every  class.  We  therefore  condemn  avoidable  strikes, 
lockouts,  and  all  combinations  that  needlessly  limit 
output  or  curtail  distribution,  on  the  park  of  workers, 
owners,  or  managers  of  industry. 

The  foundation  of  all  enterprise  is  primarily  that 
of  service  to  the  community,  and  this  service  is  most 
effective  under  private  initiative.  The  community's 
valuation  of  that  service,  and  its  reward  for  it.  are 
most  fairly  expressed  when  secured  by  individual  in- 
itiative, under  conditions  of  tree  competition.  The 
value  of  and  the  reward  for  such  service  cannot  !*■ 


safely  apportioned  by  the  arbitrary  decisions  of  gov- 
ernment agencies, 

World  Readjustment.  In  his  recent  address  to 
Congress,  the  President  of  the  Cnited  States  de- 
clared : 

We  have  witnessed,  yea  we  have  participated  in, 
the  supremely  tragic  episode  of  war.  but  our  deeper 
concern  is  in  the  continuing  life  of  nations  and  the 
development  of  civilization  .    Our  obligations 

in  effecting  Kuropcan  tranquility  hecausc  of  war's 
involvements  are  not  less  impelling  than  our  part 
in  the  war  itself.  This  restoration  must  be  wrought 
before  the  human  procession  can  go  onward  again. 

The  Chamber  of  Commerce  of  the  United  States 
most  earnestly  endorses  this  statement  and  urges 
that  all  Americans  unite  with  the  Executive  in  secur- 
ing without  unnecessary  delay  a  sound  solution  of  the 
problem  involved. 

World  restoration  will  be  influenced  to  an  impor- 
tant degree  by  settlement  of  the  relationship  of  the 
United  States  to  the  nations  of  Europe.  It  is  equally 
clear  that  the  return  of  our  domestic  prosperity 
largely  depends  upon  this  settlement. 

W  e  Mieve  that  the  clear  definition  and  positive 
declaration  by  the  United  States  of  its  policy  con- 
cerning the  establishment  and  maintenance  of  world 
peace,  and  of  order  and  understanding  in  the  com- 
mercial intercourse  of  nations,  is  of  greater  im- 
portance than  any  other  problem  now  confronting 
our  country  and  the  world.  W  e,  therefore,  urge  that 
our  national  policy  in  this  respect  be  fixed  with  all 
possible  speed  consistent  with  just  recognition  of 
our  obligation,  of  the  necessary  safeguards  to  our 
institutions  and  interests,  and  especially  of  the  rights 
of  American  nationals  abroad. 

Railroad  Transportation.  Safe  and  adequate  rail 
transportation,  at  the  lowest  rates  consistent  with 
fair  wages  to  employees  and  with  just  returns  to  the 
owners  and  also  sufficient  to  insure  constant  growth 
and  improvement  in  facilities,  is  essentia!  to  the  up- 
building of  the  nation. 

Reasonable  returns  on  the  fair  value  of  the  rail- 
way system  of  the  country  are  necessary,  not  only  as 
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;n;  act  of  justice  to  the  owner-,  hut  also  to  attract 
new  money  for  expansion,  and  to  promote  the  safety 
of  railways  securities  in  which,  to  a  large  extent,  are 
invested  tlie  assets  of  savings  hanks  and  insurance 
companies,  in  the  stahility  of  which  the  hard-working 
and  thrifty  of  our  population  are  so  vitally  interested. 

.Manifestly.  proper  aggregate  earnings  must  he 
maintained,  hut  rates  and  the  relation  of  rales  hc- 
tween  various  commodities,  particularly  the  products 
<•!'  agriculture,  should  lie  estahlished  with  great  care 
and.  in  case  of  proved  inequality,  secure  prompt  cot 
rectum. 

In  a  country  of  great  distances  like  the  United 
States  it  is  very  important  for  the  farmer,  the  l.v» it- 
er, tiie  miner,  the  merchant,  the  manufacturer.— in 
fact,  every  producer  and  every  consumer— to  have 
the  widest  distribution  of  commodities,  and  the  rail- 
way system  is  the  hackhone  of  production  and  dis- 
tribution, with  which  other  forms  of  transportation 
should  be  co-ordinated,  to  the  end  that  lowest  rates, 
consistent  with  progressive  development  of  facilities, 
may  fie  obtained. 

The  unrivaled  railway  system  of  the  United  Stales 
was  created  through  the  courage,  energy,  brains  and 
money  of  individuals.  Managed  and  operated  by 
its  owners,  transportation  has  been  furnished  to  the 
people  of  this  country  of  better  quality  and  at  lower 
rates  than  in  any  other  nation. 

The  nation,  speaking  through  the  last  Congress, 
decided  that  it  wishes  its  railway  system  owned  and 
operated  by  individual  citizens  subject  to  regulation 
by  federal  and  state  authority  and  that  it  does  not 
want  government  ownership  or  operation. 

The  Chamber  of  Commerce  of  the  United  States 
reiterates  its  opposition  to  government  ownership  or 
operation.  It  believes  that  regulation  is  reasonable 
only  when  it  is  not  so  restrictive  as  to  cripple  initia- 
tive and  when  it  permits  prompt  action  by  those  re- 
sponsible for  results.  Unduly  restrictive  laws  re- 
tard the  railways  rather  than  assist  them  to  meet 
the  needs  of  our  increasing  population  and  commerce 
and.  in  the  long  run,  work  in  the  direction  of  in- 
creased rather  than  reduced  rates. 

Highways.  The  importance  of  improved  high- 
ways has  already  had  recognition  by  the  Chamber, 
and  the  highway  development  in  the  country  has 
attracted  wide  attention.  In  order  that  funds  now 
to  be  spent  for  highway  construction  may  adequately 
serve  the  economic  purposes  which  are  becoming 
clearly  recognized,  the  following  fundamental  prin- 
ciples should  govern  : 

Bonds  should  be  issued  by  states  and  territories, 
counties,  or  municipalities,  and  federal  assistance  fur- 
nished, only  for  portions  of  highway  construction 
which  are  reasonably  enduring  and  permanent  in 
character. 

Federal  appropriations  should  be  made  only  for 
assistance  to  state  highways  which  will  become  a 
part  of  an  interstate  system. 

Federal  assistance  should  be  continued  only  to 
those  states  which  adequately  maintain  highways 
for  which  there  has  been  federal  aid. 

Most  careful  study  should  be  made  by  the  federal 
yivenrrent  in  co-operation  with  state  governments 


as  to  routes,  the  probable  character  of  service  over 
such  routes,  and  the  best  form  of  construction  to 
meet  such  service.  These  studies  should  include 
ultimate  ecohomies  of  location  and  design. 

National  Budget.  The  economies  which  will  re- 
sult from  a  budget  system  on  the  part  of  the  fed- 
eral g..\ eminent  have  been  repeatedly  urged  by  the 
Chamber.  The  need  for  economy  in  governmental 
operation  will  never  1-c  more  imperative.  The  atten- 
tion which  Congress  is  now  devoting  to  this  reform 
should  immediately  result  in  legislation. 

The  benefits  of  budgetary  procedure  can  be  at- 
tained (,nly  it  legislation  takes  an  appropriate  form 
and  is  accompanied  with  corresponding  changes  in 
the  methods  of  Congress  in  making  provision  for 
the  raising  and  the  expenditure  of  public  funds. 
That  tiie  budget  system  may  Ik-  most  effective  legis- 
lation should  place  upon  the  President  the  responsi- 
bility for  initiating  the  program  of  expenditures  and 
revenues  which  is  placed  U-fore  Congress. 

Cov  eminent  Reorganization.  At  a  time  when  the 
expenditures  of  our  government  exceed  four  billion 
dollars  a  year,  it  is  self-evident  that  all  possible 
economy  in  the  operation  of  the  machinery  of  gov- 
ernment is  a  matter  of  vital  concern  to  every  citi- 
zen, and  particularly  to  every  taxpayer. 

The  present  system  of  departments  and  bureaus, 
with  their  network  of  subsidiary  offices  and  services 
extending  over  the  entire  country,  has  developed 
bit  by  bit  through  a  great  number  of  years.  It  has 
long  been  a  matter  of  general  belief  among  persons 
who  have  had  occasion  to  deal  with  the  government 
that  the  system  as  a  whole  lacks  co-ordination  and 
general  efficiency,  and  thereby  fails  to  render  the 
quality  of  service  which  Americans  have  a  right  to 
demand  of  their  government,  and  at  the  same  time 
involves  a  great  waste  of  public  money. 

Successive  Administrations  have  attempted  to  rem- 
edy this  situation",  so  entirely  opposed  to  the  genius 
of  our  people.  But  the  archaic  system  still  con- 
fronts us.  its  inefficiency  brought  into  sharp  relief 
by  ti.e  increase  in  the  number  and  importance  of 
the  duties  which  the  government  has  been  called 
upon  to  assume  during  the  past  few  years.  This 
intolerable  and  un-American  situation  stands  out  to- 
day as  the  greatest  single  obstacle  to  a  mutually  sat- 
isfactory co-operation  and  understanding  between 
government  and  business.  With  our  government 
operating  largely  by  means  of  machinery  installed 
in  the  days  of  our  great-grandfathers,  supplement- 
ed by  a  number  of  assorted  functions  developed  dur- 
ing ucent  years  for  a  variety  of  reason'.,  some  sound 
and  some  unsound,  hut  involving  in  all  cases  almost 
complete  lack  of  co-ordination  with  the  old  machin- 
ery, it  is  not  surprising  that  the  modern  business 
man  and  the  government  officials,  no  matter  how 
able  the  latter  may  be.  find  it  hard  to  meet  on  sym- 
pathetic terms. 

It  is  evident  that  many  public  officials  are  under- 
paid, But  it  is  highly  probable  that  the  saving  which 
can  be  effected  through  the  combination  of  similar 
services  now  separately  and  wasteful!}-  handled,  will 
save  money  ample  to  provide  not  only   for  needed 
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salary  increases,  !;ut  also  for  entirely  new  services 
vhich  modern  conditions  urgently  demand,  and  still 
leave  a  handsome  unexpended  balance. 

The  Chamher  most  earnestly  invites  the  attention 
of  the  government  to  the  great  opportunity  for  serv- 
ice to  our  people  as  a  whole  and  particularly  to 
American  economic  life  at  a  [K-riod  of  critical  im- 
portance to  its  stability,  which  is  involved  in  a 
thorough  departmental  reorganization  at  this  time. 
It  calls  upon  the  government  to  fulfill  without  delay 
its  pledge  in  this  regard,  and  to  proceed  to  a  re- 
organization and  a  co-ordination  of  services  along 
lines  consistent  with  its  declared  policy  of  "More 
business  in  government." 

Commercial  Arbitration.  Regarding  arbitration 
as  a  most  desirable  and  economic  method  of  ad- 
justing commercial  disputes,  the  Chamber  reaffirms 
its  advocacy  of  this  method  of  settling  commercial 
disputes  and  urges  the  passage  of  laws  in  the  vari- 
ous states  that  will  promote  commercial  arbitration 
in  adjusting  questions  which  arise  in  the  interpreta- 
tion and  fulfillment  of  contracts. 

Government  Service  to  Business :  Events  during 
the  past  eighteen  months  have  made  clear  to  the 
American  business  men  the  vital  importance  of  ac- 
curate economic  facts.  The  lack  of  correct  and  com- 
prehensive data  on  the  fundamentals  of  production, 
of  stocks  of  raw  material  and  fabricated  goods,  and 
of  the  facilities  of  distribution,  contributed  sub- 
stantially toward  the  painful  financial  losses  of  the 
slill  continuing  period  of  business  depression.  These 
losses  have  adversely  affected  not  only  wide  sections 
of  our  business  community,  but  also  the  great  body 
of  producers,  consumers,  and  the  general  public. 

A  proper  function  of  government  is  to  render  ser- 
vice to  business  where  such  service  cannot  adequate- 
ly be  provided  by  individual  initiative.  The  ob- 
taining of  basic  nation-wide  and  world-wide  data 
on  commerce  and  industry  is  an  example  of  such 
service. 

The  data  hitherto  collected  has  never  been  ade- 
quate for  American  needs,  nor  has  it  been  promptly 
or  effectively  presented  for  actual  business  use.  The 
duty  of  gathering  such  facts  now  rests  with  an  al- 
most incredible  number  of  widely  scattered  bureaus. 
The  facts  are  brought  together  for  a  variety  of  pur- 
poses, few  of  which  have  any  Uaring  upon  the 
practical  requirements  of  business.  Much  informa- 
tion, of  immeasurable  value  to  American  trade  and 
industry,  lies  almost  unused  in  Washington  because 
it  is  in  such  form  as  to  render  difficult  its  practical 
rse.  or  has  not  been  made  use  of  localise  business 
men  have  not  been  properly  advised  as  to  the  kind  of 
service  which  more  than  four  score  bureaus  are 
picpared  to  render  him  if  he  will  approach  each  one 
in  turn  and  study  its  stock-in-trade  and  facilities. 

The  Department  of  Commerce  is  now  charged  with 
the  primary  duty  of  rendering  the  fullest  possible 
service  to  American  commerce,  both  foreign  and 
domestic.  It  has  no  inquisitorial  or  regulatory 
powers  and  is  accordingly  free  from  the  equivocal 
duty  of  restraining  business  with  one  hand  white 
it  attempts  to  offer  service  with  the  other. 


This  ik'parttneut  is  in  a  peculiarly  favorable  posi- 
tion to  obtain,  co-ordinate  and  distribute  vital  com- 
mercial information,  carefully  safeguarding  all  con- 
fidential facts.  It  can  render  invaluable  service 
through  the  development  of  commercial  standard* 
and  sjucifications.  the  absence  of  which  is  costing 
the  American  people  at  the  present  time  hundreds  of 
millions  of  dollars  needlessly  expended. 

The  Chamber  strongly  recommends  that  the  facili- 
ties of  the  Department  of  Commerce  be  broadened 
to  meet  the  actual  and  economically  proper  demands 
of  the  business  ,,f  this  great  nation. 

The  Chamber  believes  that  the  prompt  consumma- 
tion of  this  plan  will  give  a  decided  impetus  to  the 
revival  of  business  both  domestic  and  foreign,  at 
a  time  when  such  revival  is  proving  a  slow  and 
arduous  process ;  and  that  the  service  thus  made 
available  to  American  business  will  contribute  sub- 
stantially to  reducing  the  suddenness  and  intensity  of 
future  business  depressions  through  establishing  a 
more  accurate  and  reliable  basis  of  available  tacts 
bearing  upon  the  entire  business  situation,  both  do- 
mestic  and  foreign. 

Tariff  Policies:  Questions  relating  to  the  policy 
of  the  Cnited  States  have  been  before  all  the  group 
sessions,  and  a  statement  from  the  Chamber's  Com- 
mittee on  Tariff  Policy  has  had  consideration  at  the 
group  sessions*  and  from  the  Resolutions  Committee. 

Understanding  that  this  statement  was  the  nature 
of  a  report  of  progress  and  realizing  the  importance 
and  difficulty  of  the  problems  which  arc  being  studied 
by  the  Committee  on  Tariff  Policy,  the  annual  meet- 
ing requests  that  the  questions  before  it  on  this  sub- 
ject should  be  investigated  by  the  Committee  and 
awaits  with  interest  the  Committee's  final  report. 

Court  of  Tax  Appeals:  In  the  revision  of  the 
revenue  laws,  which  the  ChamUr  believes  essential, 
there  should  be  provision  for  a  court  or  courts  of  tax 
appeals,  to  be  appointed  by  the  President  and  to  be 
entirely  separate  and  independent  from  the  Treasury 
Department.  This  court  should  adjudicate  cases  in 
dispute  between  a  taxpayer  and  the  Bureau  of  In- 
ternal Revenue. 

Taxation  of  Capital  Assets:  Through  referendum 
the  Chamber  is  formally  committed  to  a  distinction, 
for  purposes  of  the  federal  income  tax,  Itetwecn 
gains  realized  from  the  sale  of  capital  assets  and 
income  received  from  business  or  other  current  ac- 
tivities, and  it  advocates  a  policy  of  less  burden- 
some rates  upon  the  former  when  properly  defined 
than  upon  the  latter  Treatment  under  the  present 
law  of  gains  on  capital  investments  as  taxable  in- 
come in  the  year  when  they  are  realized  operates  t<> 
prevent  the  consummation  of  numberless  transac- 
tions essential  to  the  normal  growth  and  develop- 
ment of  the  country's  business.  The  government  i* 
thus  deprived  of  revenues  which  would  accrue  to  it 
if  the  burden  was  reasonable  and  the  transaction, 
were  consummated  with  the  increase  in  business 
volume  thus  to  be  expected.  l  or  these  reasons,  it 
in  the  maintenance  of  necessary  revenues,  such  gains 
be  treated  as  income  then  we  urge  more  reasonable 
rates  to  apply  on  such  capital  gams,  properly  de- 
fined. 
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Taxation :  Referendum  No  34  on  the  report  of 
the  special  committee  on  taxation  developed  in  the 
opinion  of  some  of  the  constituent  members  of  the 
Chamber  an  uncertainty  as  to  the  proper  interpreta- 
tion of  the  votes  upon  ..nine  of  the  questions  pro- 
pounded. During  this  convention  there  have  been 
put  forward  in  formal  resolutions  by  constituent 
memliers  under  the  prov  isions  of  the  by-laws  and  by 
group  meetings  resolution  calculated  to  open  up  these 
doubtful  question,  ami  secure  a  definite  and  conclu- 
sive opinion  upon  them 

The  Committee  on  Resolution.,  liclievcs  it  will  be 
unwise  to  establish  in  this  way  a  precedent  whereby 
a  convention  held  shortly  after  the  completion  of  a 
referendum  should  by  a  vote  much  less  in  number 
of  constituent  organizations  represented  endeavor  to 
revive  by  a  convention  vote,  the  vote  upon  a  formal 
referendum.  Tile  Committee,  therefore,  recommends 
that  the  annual  meeting  should  request  the  Hoard  of 
Directors  to  take  steps  to  have  a  new  referendum 
prepared  at  once,  thus  again  permitting  the  organi- 
zation members  of  the  Chamber  to  record  their 
definite  opinion.  Thereby  a  declaration  by  the  Cham- 
ber irecd  from  uncertainty  and  conclusive  in  its 
recommendations  Kcomcs  possible 


ORGANIZATION  IN  INDUSTRY 

In  a  bulletin  issued  to  members  by  The  Associa- 
tion of  Ice  (  ream  Supply  Men,  April  25,  the  fol- 
lowing comments  are  made  upon  the  place  in  present 
economic  life  of  trade  asosciations  in  general  and  of 
the  field  awaiting  still  more  aggressive  association  ef- 
forts in  the  ice  cream  industry  : 

We  believe  members  should  find  ,|tecial  interest  in 
President  Harding's  statement  in  his  message  to  Con- 
gress the  week  before  last  concerning  trade  associa- 
tions. It  rcllccts  the  importance  the  trade  association 
can  assume  and  is  now  recognized  to  hold  in  the  eco- 
nomic life  of  the  country.  It  also  throws  into  inci- 
dental relief  the  distinction  lietween  price-fixing  or 
price-discussing  associations,  the  economic  justifica- 
tion for  which  will  always  be  open  to  dispute,  and 
the  tvpc  of  association  to  which  our  own  members 
Klong.  with  its  absolute  leaving  alone  of  all  price 
comparisons  and  its  concentration  on  the  sort  of 
industrial  protection  and  development  that  legiti- 
mately stimulates,  first  its  own  immediate  industrial 
field  and  then,  indirectly,  the  whole  economic  field. 

President  Harding's  message  attributes  the  failure 
of  retail  price,  to  represent  wholesale  price  declines 
in  part  to  the  activities  of  open-price  associations, 
memliers  of  which,  without  technical  violation  of  the 
anti-trust  laws,  nevertheless  so  operate  through  their 
association  ortices  as  to  maintain  or  change  prices  of 
given  commodities  as  a  unit.  Such  open-price  asso- 
ciations represent  much  narrower  economic  principles 
than  do  associations  such  as  that  to  which  our  mem- 
l>ers  belong. 

\  final  report  of  the  War  Industries  Board,  re- 
cently made,  and  based  U|mn  closer  observation  of 
national  industry  than  has  ever  before  been  possible, 
has  this  estimate,  which  should  also  he  of  particular 
interest,  of  the  possibilities  of  legitimate  trade  asso- 
ciations : 

.  .  (they  I  are  capable  of  carrying  out  pur- 
poses of  the  greatest  public  benefit  They  can  in- 
crease the  amount  of  wealth  available  for  the  com- 
fort of  the  people  .  .  ;  they  can  assist  in  culti- 
vating the  public  taste  for  rational  tvpc,  of  com- 
modities;   by    exchange   .>f    trade    information  ex- 


travagant methods  of  production  and  distribution 
can  lie  avoided  through  them." 

That  the  ice  cream  industry  a,  a  whole,  growing 
annually  in  its  capital  investments,  in  its  complex- 
ity and  in  its  important  interests  a.,  it  is,  offers  a 
tie  Id  for  broad,  aggrcsivc.  legitimate  association  ef- 
forts of  so  much  larger  measure  than  those  now  in 
force  that  the  latter  by  comparison  may  justly  seem 
mere  beginnings,  we  believe  is  a  realization  that 
should  lie  apparent  to  all  our  meml>ers. 

Concerning  the  position  of  the  ice  cream  industry 
with  relation  to  the  widespread  business  depression 
that  has  prevailed  in  the  country,  this  bulletin  also 
says : 

It  is  to  be  emphasized  once  again  that  the  ice  cream 
industry  is  in  an  especially  favored  situation  today. 
Insofar  as  depression  is  ever  merely  psychological,  it 
can  be  adversely  affected,  of  course.  But  insofar  as 
depression  j,  the  shrinkage  ot  manufacturing  proper- 
ties or  values  or  the  cessation  of  demand  and  pro- 
duction, it  is  less  atiected  than  the  vast  majority  of 
industries,  and."  logically,  businesses  catering  to  it  are 
in  a  situation  corres|>oniiinglv  favored. 


A  RESULT  OF  COOPERATION 

"The  lu21  National  Dairy  Sh<«w  is  for  the  people, 
by  the  people  and  of  the  people  of  the  dairy  in- 
dustry," says  F.  W.  Chandler,  President  of  The 
Creamery  Package  Mfg.  Co     He  says  further : 

Those  of  us  who  at  times  get  discouraged  by  the 
difficulty  of  securing  the  cooperation  of  various 
branches  of  the  dairy  industry  on  some  worthy  proj- 
ect can  take  heurt  over  the  splendid  manner  in 
which  all  in  the  industry  put  the  shoulder  to  the 
wheel  to  make  the  National  Dairy  Show  the  wonder- 
ful success  it  has  become. 

The  1921  Show  to  Ik-  held  at  the  Minnesota  State 
l  air  (irounds  will  have  the  same  full  measure  of 
harmonious  cooperation  as  have  its  predecessors  All 
of  the  space  on  the  ground  floor  in  the  Kxhibitioti 
Building— which  by  the  way  i*  the  largest  of  its 
kind  in  the  world- was  taken  in  an  hour  after  the 
sale  opened.  The  space  on  the  mezzanine  floor  is 
doubtless  all  sold  at  the  present  time. 

Another  example  of  whole-hearted  cooperation  is 
the  fact  that  the  International  Milk  Dealers'  Assn. 
and  the  National  Association  of  Ice  Cream  Manu- 
facturers, will  hold  their  conventions  at  the  Twin 
Cities  during  the  week  of  the  Dairy  Show,  and  a 
record  breaking  attendance  is  assured.  The  secre- 
taries of  many  of  the  Butter  and  Cheese  Makers' 
Associations  advise  that  most  of  their  members  will 
attend.  The  state  leaders  promise  that  the  county 
agents  will  attend  in  large  numbers  and  these  live 
wires  will  lie  instrumental  in  getting  a  large  attend- 
ance of  dairy  farmers.  The  dairy  cattle  men  prom- 
ise to  put  on  their  biggest  exhibition  at  the  Dairy 
Show.  This  is  an  event  of  prime  importance  to  those 
interested  in  dairy  cattle— and  who  in  our  industry 
is  not' 

And  so  the  examples  of  cooperation  could  lie  enu- 
merated indefinitely.  Doubtless  there  are  other  ac- 
tivities on  which  the  industry  would  act  as  one  hut 
it  is  a  matter  of  extreme  gratification  to  those  of  us 
who  believe  in  the  tremendous  value  of  the  National 
Dairy  Show  as  a  publicity  and  educational  force,  to 
realize  that  the  dairy  industry  is  so  solidly  for  it. 

A  parol  promise  of  a  stockholder  to  pay  the  debt 
of  the  corporation  is  held  to  be  unenforceable  under 
the  Statute  of  Fraud*,  in  Richardson  Press  v.  Al- 
bright, 224  N  Y.  497,  121  N  I"  3b2.  annotated  in  8 
A.  1..  R.  IP's,  on  the  validity  of  an  oral  promise  by 
a  stockholder  to  pay  the  debt  of  a  corporation. 
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Twenty-first  Annual  National  Convention 

The  21st  Annual  Convention  of  the  National  Association  of  Ice  Cream 
Manufacturers  will  Ik-  held  at  Minneapolis,  Minnesota,  Hotel  Radisson.  on 
October  10,  11,  and  12,  1921.  during  the  week  of  the  National  Dairy  Show. 

Railroad  Rates.  I'p  to  the  present  time  we  liavc  been  assured  of  at  least 
a  fare  and  one-half  for  the  round  trip  for  ice  cream  manufacturers,  their 
employees  and  members  of  their  families  attending  the  convention.  The 
Chicago  manufacturers  have  in  contemplation  the  chartering  of  a  special 
train,  which  will  also  take  care  of  the  Eastern  and  Southern  manufacturers 
who  might  wish  to  go  on  it.  the  fare  on  this  train  to  l>e  the  .same  as  the 
reduced  rate  applying  on  the  regular  trains.  More  complete  detail  regard- 
ing this  special  train  and  the  reduced  rates  will  be  announced  later,  but  we 
may  say  that  special  service  and  attractions  will  be  afforded  passengers  on 
the  special  train. 

Hotel  Reservations.  As  die  hotels  will  all  be  very  crowded  during  the 
time  of  our  Convention,  this  Association  has  made  the  following  reserva- 
tions for  members  : 

Radisson  hotel.  100  rooms  reserved  ranging  in  price  from  $o  a  dav  up 
for  double  rooms  No  single  rooms  available.  One  person  occupying  a 
double  room  will  be  expected  to  pay  the  capacity  price  of  the  room. 

Dyckman  hotel,  (one  block  from  the  Radisson)  50  rooms  reserved. 
Single  rooms  $2  50  upward;  double  room*  $4  50  upward. 

Curtis  hotel  I  four  blocks  from  the  Radissou)  50  rooms  reserved 
Single  rooms  $2  and  up;  double  rooms  $3  and  up. 

Andrews  hotel  (two  blocks  from  the  Radisson)  40  rooms  reserved 
Single  rooms  $2  and  up;  double  rooms  $3  and  up. 

In  order  that  you  may  lie  properly  taken  care  of  it  is  suggested  that  you 
make  your  reservations  immediately,  and  it  is  further  suggested  that  wher- 
ever possible  two  or  more  people  occupy  one  room. 

In  making  reservations  for  double  rooms  state  whether  double  bed  or 
two  or  more  beds  are  desired,  as  this  will  greatly  facilitate  the  handling  of 
reservation. 

Make  your  reservations  with  the  hotel  direct,  asking  for  an  acknowl- 
edgment. 

Program  Suggestions.    The  Program  Committee  invites  suggestions 
from  ice  cream  manufacturers  as  to  subjects  to  be  discussed,  also  speakers 
This  is  your  Convention,  so  please  do  not  overlook  our  request  for  sugges 
tions.  but  let  us  have  these  promptly. 

Are  you  in  favor  of  having  formal  addresses  of  general  interest  to  the 
industry,  or  would  you  prefer  that  the  program  be  made  up  to  a  greater 
extent  of  factory  problems,  to  be  discussed  by  ice  cream  manufacturers 
qualified  to  talk  on  such  subjects' 

You  will  be  kept  informed  from  time  to  time  as  further  details  of 
transportation  program,  etc.,  are  developed.  Rut  do  not  fail  to  make  your 
hotel  reservations  at  once,  writing  direct  to  the  hotel. 

F.  N.  MARTIN.  N  LOKtt  ENSTKI N, 

President  Secretary 

Notice  to  Supply  Houses.  In  fairness  to  all  concerned,  the  Asso- 
ciation has  requested  the  Radisson  Hotel  not  to  permit  any  exhibit 
or  advertising  signs  of  any  kind  on  the  convention  floor,  the  mezzanine 
Moor  or  the  lobby. 
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A  REVISED  CALCULATION 

In  the  March,  1921,  issue  of  The  Ice  Ckeam  Trade 
Joi  r.nal  was  published  the  article  "Proportioning  the 
Ingredients  for  Ice  Cream,"  by  O.  E.  Williams.  Dairy 
Manufacturing  Specialist,  United  States  Department 
of  Agriculture.  An  error  having  been  found  in  the 
"rough  estimates"  of  example  5  of  this  article,  the 
author  found  it  necessary  to  make  slight  changes  in 
tin-  entire  problem.    The  corrected  copy  follows: 

EXAMPLE  5. 

Mix.  Give  the  proportions  for  220  gallons  of  a  frozen 
product  testing  approximately  10  per  cent,  fat,  14  per 
cent,  sugar.  10  per  cent  milk  solids  not  fat,  and  .05 
per  cent,  gelatin.  The  weight  of  the  product  desired 
is  4.5  pounds  per  gallon. 

Stock  on  hand.  Sugar,  gelatine,  cream  (33  per 
cent.),  condensed  milk  testing  10  per  cent,  fat,  22 
per  cent.  m.  s.  n.  f.,  and  whole  milk  testing  3.6  per 
cent.  fat. 

Illustration  uf  Kxam|i>  5. 


557  pounds  of  mix  must  contain.  To  find  the  propor- 
tions of  cream  and  whole  milk  that  are  necessary 
the  "square  method"  is  used.  The  calculations  for 
the  "square  method"  are  as  follows : 


Tr.tul 

Ingredient. 

Fat 

Sujlar 
14.(1', 

M.S.X.F. 

<  '•< ■bliti 

Pound, 

and 

1M' 

0.5*7 

•■■■/II 

Composition 

99  tli». 

13X.5  lb*. 

99  lb-. 

1  "  =  ||„ 

lb*. 

IU 

lbs. 

lbs. 

lbs. 

1W.5 

4  95 

4'i  5 

(ielatin.  Id'", 

18  5.0 

( 'rt.tm,  33*"c 

61,0 

372. 5 

ttlodc  .v.. Ik. 

J.65S 

1.1.4 

44.9 

245.0 

1  ,      ■  ,1 

milk, 
]f>r;  fut. 
22%  sn.f. 

24.5 

33.9 

■  ">  5  98.9      138.5  98.8  4.«*5 

The  calculations  necessary  in  determining  the  pro- 
portions are  as  follows  (consider  the  ingredients  as 
they  are  listed  )  : 

Sugar.  The  amount  of  sugar  is  the  same  as  the 
amount  calculated  for  the  mix,  since  there  is  no  cane 
sugar  in  the  other  ingredients. 

Gelatin.  The  amount  of  gelatin  solution  is  deter- 
mined by  moving  the  decimal  point  one  place  to  the 
left,  since  the  solution  is  a  10  per  cent,  mixture. 

Cream  (33  per  cent  ).  The  amount  of  cream  can 
not  be  proportioned  until  after  the  condensed  milk  is 
proportioned,  since  it  contains  10  per  cent.  tat. 

Whole  milk  (3.0  per  cent.).  Temporarily  omitted 
for  the  same  reason. 

Condensed  Milk.  The  amount  of  condensed  milk 
necessary  in  this  case  is  determined  by  using  a  rough 
estimate.  From  this  estimate  it  is  found  that  245 
pounds  is  about  the  correct  amount,  thus: 

""<>-  '  138  5-1  41. S  -  34M-557 
557_(W_24  5  1-4x2.5 
4X3.5  •  0  0*3-44 X7 

44  X7  -  53.«.   ''X  77  |...vn.t-  uf  mi-l  «  •■•'■id.  nr.;  tat. 

Cream  (33  per  cent.)  and  Whole  Milk  (3.6  per 
cent  ).  From  these  two  ingredients  must  come  the 
balance  of  the  constituents  (fat  and  solids  not  fat) 
of  the  mix.  To  find  the  amount  of  each,  subtract  the 
amount  of  fat  added  by  the  condensed  milk  from  the 
total  amount  required  and  divide  by  557.  the  difference 
between  the  amount  of  ingredients  already  used,  and 
the  total  ('WO)  pounds  required,  thus: 

99—  24.5    74 ,5 

74.5-rS57  *  1WH-13  37  nr      nt.  fat  in  557  pounds  of  milk, 

This  gives  the  per  cent,  of  fat  that  the  additional 


2". 40  lota!  number  i  f  part*. 

55? -f  29.4=  18.04 

18  "4  .-9.77^185.0  pnin.lv  of  cream 

1X  94  ■  19.63-372.5    pounds   of   whole  itiiik. 

The  accuracy  of  the  calculations  can  be  ascertained 
by  comparing  the  sum  of  the  figures  in  each  column 
with  the  stipulated  amounts  placed  at  the  top  of  each 
column. 

\\  hen  this  has  been  done  the  ingredients  are  pro- 
portioned by  careful  weighing.  The  mix  is  then  ready 
to  be  pasteurized  and  homogenized. 

ROl  CH  ESTIMATES. 

Whenever  a  mix  is  made  from  an  unlimited  quan- 
tity of  condensed  w  hole  milk  the  amount  of  condensed 
milk  required  is  determined  by  first  making  a  rough 
estimate.  For  instance,  in  example  5.  we  do  not  know 
what  part  of  the  total  amount  of  milk  solids  not  fat 
of  the  mix  must  come  from  the  condensed  milk,  so  we 
try  what  we  think  is  about  the  right  amount.  In  this 
ctsc  the  figure  taken  to  begin  with  was  220  pounds. 
This  figure  is  taken  because  from  experience  we  know 
that  about  50  per  cent,  of  the  m.  s.  n.  f.  in  the  mix 
must  come  from  the  condensed  milk.  That  quantity 
divided  by  22  (the  percentage  of  m.  s.  n.  f.  in  the 
condensed  milk)  shows  that  it  will  require  about  220 
pounds  of  the  condensed  milk.  This  amount  would 
add  22.0  pounds  of  fat  and  48.4  pounds  of  m.  s.  n.  f. 
to  the  mix. 

To  tell  whether  or  not  this  is  right  simply  take  the 
difference  between  the  total  amount  of  ingredients  al- 
ready calculated  (that  is,  the  pounds  of  sugar,  gela- 
tine and  condensed  milk)  and  the  total  weight  of  the 
mix  and  subtract  the  difference  between  the  fat  used 
ill  the  condensed  milk  and  the  total  amount  required 
to  find  the  amount  of  milk  serum.  Then  multiply 
this  figure  by  .093  to  get  approximately  the  amount 
of  milk  solids  not  fat  that  will  come  from  the  milk 
and  cream  and  the  sum  of  the  two  will  indicate 
whether  the  proportions  are  correct,  thus: 


«..!>_ H. I*. S-4«. 5  -220W582  po,„„ls  of  milk  and  cream. 
582 —  i  99- -22  >— 50  J  pound*  of  milk  s.uim. 
505  •  0.093    47.25  pound,  of  m.  s.  n.  f    Hum  -r-um. 
47.25-4.48.4- '/5. 65  pomoU  of  m.  »-  n.  f.  m  mix. 

The  total  amount  of  m.  s.  n.  f.  lacks  aliout  3.35 
pounds,  so  we  increase  the  amount  of  condensed  milk 
25  pounds  or  to  245  pounds,  which  gives  practically 
the  right  amount  as  shown  in  the  table. 

In  case  the  quantity  had  been  increased  only  15 
pounds  the  total  amount  of  m  s.  n.  f.  would  have  been 
a  trifle  short  of  the  amount  desired.  The  amount  of 
milk  and  cream  is  then  calculated  as  heretofore  ex- 
plained. 
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WHO'S  GOT  SAND? 

Crystallization  of  Lactose  After  Freezing 
Believed  To  Be  Cause  of  This  Defect 
By  F.  H.  Bothell 

0»  the  Crescent  Creamery  Co.,  Lot  An«l»,  Calif. 

From  an  address  delivered  at  the  annual  convention 
of  the  Pacific  Ice  Cream  Manufacturer*  Association 


Sand  is  a  valuable  asset  in  its  place,  but  when  it 
get*  into  a  bearing  or  ice  cream,  the  devil  is  to  pay. 
J  know— lor  1  have  been  through  the  time  when 
I  saw  sandy  ice  cream  in  my  dreams  and  saw  the 
real  article  when  awake,  and  1  can  testily  that  sandy 
ice  cream  is  no  joke  except  when  your  competitor 
has  it  and  you  think  you  have  not.  It  is  a  grade  of 
cream  we  dislike  to  admit  we  have  made,  but  few 
manufacturers  can  truthfully  say  they  have  not  if 
they  have  been  using  condensed  or  powdered  milk 
to  increase  the  solids  in  their  mix.  I  believe  the 
statement  is  correct  that  no  sandy  ice  cream  has 
ever  occurred  except  when  these  have  been  used. 
In  the  days  when  our  mix  consisted  only  of  cream, 
sugar  and  gelatine,  we  experienced  no  trouble  with 
sand,  but  when  we  increased  the  solids  in  our  cream 
by  the  addition  of  condensed  milk  it  made  its  ap- 
pearance. The  fact  that  wc  did  not  have  sand  when 
we  used  one  formula  and  did  when  we  used  the 
other,  shows  that  wc  have  crossed  the  wires  some- 
where. 

From  our  study  of  chemistry  wc  know  that  the 
solubility  and  crystallization  of  different  substances 
are  governed  by  natural  laws.  When  these  laws  are 
known  and  followed,  certain  definite  results  arc 
obtained.  The  sugar  manufacturer  uses  his  knowl- 
edge of  the  laws  of  crystallization  in  the  manufac- 
ture of  sugar.  When  the  juice  of  the  beet  or  cane 
arc  tirst  pressed  from  the  plant  the  sugar  is  in 
perfect  solution,  hut  when  this  juice  has  hern  con- 
centrated to  a  certain  point  a  portion  of  the  milk 
crystallizes  out.  The  same  is  true  of  lactose  (or 
milk  sugar!.  In  frc^i  milk  the  sugar  is  in  perfect 
solution,  but  when  wc  concentrate  it  in  our  con- 
denser we  bring  about  the  same  condition  which  the 
sugar  manufacturer  employs  to  manufacture  his 
product.  When  -!rawn  from  the  condenser  i:  is 
free  from  crystals,  but  in  the  case  of  sweetened 
milk,  if  concentrated  sufficiently  to  preserve  it,  the 
crystals  will  soon  appear.  These  crystals  in  the 
condensed  milk  are  frequently  considered  responsible 
for  the  sand  in  the  frozen  cream.  Some  manufac- 
turers have  stopped  the  trouble  by  reducing  the  con- 
centration of  the  condensed.  The  question  is.  did 
their  mix  made  with  the  lower  condensed  contain 
the  same  percentage  of  solids  as  did  the  mix  made 
with  the  heavier  condensed?  One  manufacturer  I 
know  stopped  the  sandy  trouble  by  using  .1-1  con- 
densed in  place  of  4-1,  hut  at  the  same  time  he 
lowered  the  total  solids  of  his  mix  as  he  used  the 
same  gallonage  of  the  light  condensed  as  he  for- 
merly used  of  the  heavy.  While  he  stopped  the 
sandy  cream,  at  the  same  time  he  increased  the  cost 
of  manufacture  to  the  amount  of  extra  express 
charges  on  the  additional  water  transported  from 
the  condensory  to  the  plant. 


Sweetened  skim  condensed  has  a  total  solids  con- 
tent of  approximately  67  per  cent  of  which  4»»  ner 
cent,  is  sugar  and  27  per  cent,  milk  solids.  Unc  hun- 
dred pounds  of  such  condensed  would  contain  40 
pounds  of  sugar  and  60  pounds  of  condensed  milk,  of 
which  27  pound-,  would  he  milk  solids.  Twenty- 
seven  pounds  of  milk  solids  is  equivalent  to  the 
solids  of  300  pounds  of  skim  milk,  which  means  that 
in  the  manufacture  of  this  hundred  pounds  of 
sweetened  condensed  300  pounds  of  skim  milk  was 
reduced  to  60  pounds,  a  reduction  of  5-1.  Thou- 
sands of  gallons  of  this  sweetened  product  arc  used 
yearly  in  the  manufacture  of  ice  cream  with  good 
results. 

I  do  not  believe  the  crystals  formed  in  the  con- 
densed milk  before  it  is  added  to  the  mix  necessarily 
has  any  bearing  on  the  quality  of  the  frozen  product, 
as  the  crystalization  of  lactose  does  not  change  its 
solubility  and  it  it  is  redissolved  before  freezing  it 
is  immaterial  in  what  form  the  condensed  has  been 
obtained.  It  is  the  amount  of  lactose  in  the  final 
mix  which  needs  our  attention. 

None  of  us  would  care  to  go  Itack  to  the  use 
of  our  old  formulas  used  before  the  introduction  of 
condensed  milk,  but  these  formulas  should  he  of 
help  to  us  in  finding  a  solution  to  this  problem. 

A  mix  made  from  cream,  sugar  anil  gelatine  con- 
tains the  same  ingredients  as  does  a  mix  made  with 
condensed  milk,  but  in  different  proportions.  Take 
for  example  the  following-  formulas : 

Formula  without  condensed  milk : 

51.5  11>8.  .100  errant 
Mil         Skim  milk 
14.0  Sugar 
.5  routine 

10il.il  11k.  Tola! 
Solid-.:    IS.S***-  fat;  i'r  milk  »oli«H  not  (at:  14*1-  *u«ar; 
.5S    gelatine  and    tbr\-  tntal  solids 

Formula  using  condensed  milk: 

.15."  lbs.  M""r  tream 
28.5         Skim  milk 

2*U         t'nswrrtrned  condensed  Oil 
14.0  Sugar 
.5  Gelatine 

100.00  lbs.  Total 
Solid,:    10.5",  (at:  11",  milk  solid*  not  (at:  14",  sugar. 
,5<-„  gelatine  and  36%  total  solids. 

The  total  solids,  sugar  and  gelatine  are  the  same 
in  both  formulas,  but  the  milk  solids  arc  entirely 
different,  the  milk  solids  not  fat  being  6  per  cent, 
in  one  and  11  per  cent,  in  the  other.  100  lbs.  mixes 
made  according  to  these  formulas  would  contain  64 
pounds  of  water  and  3;4  lbs.  lactose  in  one,  and  7 
lbs.  in  the  other,  the  latter  being  calculated  on  the 
basis  of  normal  milk  containing  5  per  cent,  lactose. 
This  water  and  lactose  would  make  solutions  con- 
taining 5  per  cent,  and  9.8  per  cent,  lactose  respec- 
tively. 

Our  first  experience  with  sandy  cream  occurred 
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in  June.  1919.  At  tin-  time  we  were  using  both 
sweetened  and  unsweetened  condensed,  the  former 
being  very  sandy.  This  condensed  was  added  to 
the  cream  at  the  mixing  vat  and  it  was  to  the  sweet- 
ened condensed  we  attributed  our  trouble.  We 
trie<l  heating  the  condensed  to  dissolve  the  crystals 
and  later  pasteurized  and  homogenized  the  entire 
mix.  For  two  months  we  did  not  have  a  can  of 
sandy  cream  and  we  thought  we  had  solved  the 
trouble,  hut  with  the  coming  of  cool  weather  which 
resulted  in  the  cream  being  held  longer  in  the  cabi- 
nets, we  again  had  sporadic  cases.  Still  thinking 
that  the  sand  was  coming  from  the  undissolved 
crystals  in  the  condensed,  we  raised  the  pasteurizing 
temperature  to  180  deg.  F.  At  aWtt  thi>  time  the 
sugar  shortage  came  on  and  w;  were  compelled  to 
reduce  the  amount  of  sugar  we  were  using.  To 
maintain  the  quality  of  our  cream,  we  added  addi- 
tional milk  solids  in  the  form  of  condensed  milk 
to  replace  the  sugar  we  were  compelled  to  leave 
out.  It  was  then  our  trouble  l»egan  in  earnest.  Wc 
v.crc  using  a  38  per  cent,  mix  at  the  time  which  we 
dropped  to  32  per  cent.  This  stopped  the  sandy 
ice  cream  immediately,  showing  that  the  crystals 
in  the  condensed  were  not  responsible  for  those  in 
the  criam  as  wc  still  continued  to  use  the  same 
condensed  milk,  but  that  they  were  forming  after  the 
cream  was  frozen. 

To  further  prove  this,  we  pasteurized  and  then  rc- 
troze  some  very  sandy  ice  cream  which  had  liecn 
returned  from  the  trade.  No  crystals  could  be  de- 
tected in  the  freshly  frozen  product.  Two  cans 
were  packed  immediately  in  salt  and  ice  under 
cabinet  conditions,  the  remainder  being  held  in  the 
hardening  room  at  zero  and  below.  Four  days  later 
two  cans  of  that  in  the  hardening  room  was  taken 
out  and  placed  in  ice  and  salt.  This  cream  was 
examined  daily  for  sand,  but  not  until  the  tenth 
day  did  it  start  to  appear  in  the  two  cans  first  put 
under  cabinet  conditions,  and  thirteen  days  in  the 
two  which  were  first  hardened  in  the  hardening 
room.  That  kept  in  the  hardening  room  was  still 
free  from  sand.  This  satisfactorily  proved  to  us 
that  the  crystals  form  after  freezing. 

That  there  is  a  gradual  precipitation  of  lactose 
in  a  water  solution  when  it  is  supersaturated,  is 
shown  by  experiments  conducted  by  C.  S.  Hudson 
of  Massachusetts  Institute  of  Technology,  the  re- 
sults of  which  arc  published  in  two  papers  by  him 
in  the  Journal  of  American  Chemical  Society  of  the 
years  1904  and  1908.  This  following  table  has  been 
changed  somewhat  to  make  it  read  in  percentages: 

■s  i  '  :  -..s   ii    Mil*.    >i  ,.\y   lliii.   a  i    .!.'   hi...  I.: 
Il.nir*  L'onrrnlraiinn 
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The  solution  he  used  was  made  with  warm 
ar.d  an  excess  of  milk  sugar.  The  solution  was 
cooled  to  32  deg.  and  held  at  this  temperature  during 
the  experiment.  When  the  experiment  first  started 
the  solution  contained  20  16  per  cent,  sugar,  but 
after  -18  hours  it  had  crystallized  out  to  13.92  per 


cent,  and  the  final  solution  at  the  end  of  the  experi- 
ment contained  but  1085  per  cent,  sugar.  That  this 
gradual  crystallization  takes  place  in  ice  cream  is 
borne  out  by  our  experiment  with  refrozcii  ice  cream 
and  also  explains  why  wc  did  not  have  more  trouble 
in  the  summer.  a>  the  ice  cream  was  consumed 
before  the  crystals  became  apparent.  It  shows  an 
excess  of  lactose  may  be  in  the  ice  cream,  but  if 
consumed  in  a  few  days  no  trouble  may  be  cxiieri- 
etieed  although  some  crystals  are  undoubtedly  present 
and  others  are  forming,  but  as  time  lapses  the  daily 
accumulation  of  crystals  make  the  cream  un- 
palatable. 

The  solubility  of  lactose  is  frequently  given  as 
20  per  cent,  which  is  probably  its  solubility  at  ap- 
proximately 60  dcg.  F.  That  its  solubility  decreases 
;.s  the  temperature  is  lowered,  is  shown  by  another 
table  given  by  Mr.  Hudson,  which  is  as  follows: 

Final  Solubility  of  Milk  Si  GAR! 
Triti|n -raliirr     0  ('.  or     J  J   I"    —        .it   v.'k.'ir  let. 

IS  C.  or    S9  P.  H  -; 

j?  r.  ,,i       f.  -  "    i*  t* 

J9  c.  or  102  F  -  "  " 

4'>  I'.  ..r  l.'U  F.  -  "  ."».B 

(,4  (  ..r  147  F.  -  -  .W  7 

74  I  or  It,.*  F  -  "  46.J 

89  C.  -,r  \tl  F.  -  "  38.2 

At  192  deg.  F.,  the  solution  contained  58.2  per 
cent.,  but  at  32  dcg.  I'.,  it  had  crystallized  out  until 
it  contained  but  10.6  per  cent.  This  table  docs  not 
go  low  enough,  as  it  docs  not  give  us  the  percent- 
age of  lactose  at  zero  temperatures. 

To  determine  the  effect  of  lower  temperatures, 
we  experimented  in  our  laboratory,  freezing  in  test 
tubes  solutions  of  water  containing  known  percent- 
ages of  lactose.  Distilled  water  and  commercial 
milk  sugar  such  as  sold  for  infant  feeding  was  used 
in  the  preparation  of  these  solutions.  In  these  ex- 
periments seven  solutions  were  used,  the  lowest 
being  10  per  cent,  and  the  highest  25  per  cent.,  the 
intermediate  solutions  being  2  per  cent,  apart.  A 
25  per  cent,  stock  solution  was  thus  made  by  dis- 
solving the  sugar  at  170  deg.  I'.,  after  which  it  was 
filtered  and  cooled.  From  this  stock  solution  the 
<  thers  were  made  by  dilution.  Nine  tultes  of  each 
solution  were  made,  six  of  which  were  made  acid 
by  the  addition  of  lactic  acid,  two  were  alkaline  and 
one  neutral.  The  acid  group  started  at  .25  per  cent, 
acidity,  which  was  increased  .05  per  cent  at  a  step 
up  to  .5  per  cent.  The  two  in  the  alkaline  group 
were  .05  and  .1  per  cent,  alkaline.  All  solutions 
were  held  at  36  deg.  F.  for  12  hours.  None  of  the 
acid  group  precipitated,  but  those  in  the  alkaline 
group  did  with  the  exception  of  the  10  per  cent, 
solution.  The  solutions  were  then  frozen  and  held 
in  the  hardening  room  for  12  hours,  then  allowed 
to  melt  at  room  temperatures.  As  lactose  dissolves 
very  slow  ly  in  cold  water,  wc  were  able  to  determine 
qualitatively  quite  satisfactorily  the  effect  of  freez- 
ing. In  the  solutions  altove  15  per  cent,  the  precipi- 
tation was  very  pronounced.  The  12'^  and  15  per 
cent,  solutions  in  some  of  the  tubes  were  free  from 
crystals,  while  others  had  a  trace.  The  10  per  cent, 
solution  wa*  free  from  crystals,  which  was  true  with 
this  solution  throughout  the  entire  experiment.  The 
solutions  were  re-frozen  several  times  with  varying 
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results.  Some  tuln's  which  did  not  precipitate  with  the 
first  freezing  did  on  lieing  refrozen.  Refreczing  with- 
out heating  to  redissolve  the  crystals  already  formed 
apparently  increased  the  crystallization.  The  crystals 
in  the  alkaline  solution  were  much  more  pronounced 
than  in  the  acid  group,  hut  there  was  no  apparent 
difference  in  the  latter  group  due  to  the  degree 
of  acidity. 

When  we  were  through  with  these  experiments, 
we  added  ordinary  sugar  to  the  same  solutions  and 
again  refroze,  supposing  of  course  it  would  increase 
the  precipitation,  hut  it  had  the  opposite  effect.  The 
higher  the  percentage  of  sugar  added,  the  less  the 
precipitation  of  lactose.  Why  this  is  true.  I  am 
unahle  to  state,  but  our  test  clearly  showed  that 
sugar  helped  to  hold  the  lactose  in  solution. 

While  our  technique  was  probably  crude  as  com- 
pared with  that  of  a  skilled  chemist,  nevertheless, 
we  feel  that  we  obtained  some  results  which  arc 
an  aid  to  us  in  keeping  off  the  sandy  shoals.  As 
the  10  per  cent,  solution  was  the  only  one  that  in 
all  cases  did  not  crystallize,  we  have  set  that  as  our 
limit  of  lactose  to  use.  This  is  not  10  per  cent,  of 
the  mix,  but  10  per  cent,  of  the  solution  of  the 
lactose  and  water  of  the  mix.  For  example.  100 
pounds  of  a  mix  containing  36  per  cent,  solids 
should  not  contain  over  6'/»  pounds  of  lactose. 
This  may  be  lower  than  is  necessary  and  is  lower 
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than  is  sometimes  used,  but  a  mix  under  this  limit 
can  be  economically  made  and  also  produces  a  good 
quality  of  ice  cream. 

It  is  hardly  possible  to  definitely  know  the  exact 
amount  of  lactose  in  a  mix  due  to  the  variation  in 
the  concentration  of  the  condensed  milk,  and  for 
this  reason  it  is  best  to  keep  somewhat  below  the 
limit.  This  is  especially  true  when  using  the  sweet- 
ened product,  as  there  is  usually  a  crystallization  of 
the  lactose  which  is  always  heavier  in  the  bottom  of 
the  barrel,  due  to  settling.  If  care  is  not  taken  in 
dumping  this  from  the  barrels,  a  very  uneven  con- 
densed can  be  obtained.  We  empty  our  barrels  into 
10-gallon  cans,  being  careful  to  distribute  the  con- 
tents of  each  barrel  as  evenly  as  possible  among  live 
cans.  There  is  always  a  possibility  that  a  careless 
employee  may  put  all  the  sand  in  the  bottom  of  a 
barrel  into  one  can,  and  if  two  such  cans  got  into 
the  same  mix  there  undoubtedly  would  be  trouble. 
We  have  been  working  under  this  standard  for  the 
past  ten  months  with  excellent  results,  having  had 
but  one  three-gallon  can  of  sandy  cream  during 
this  time. 

At  the  present  time  we  arc  using  a  formula  which 
contains  close  to  10  per  cent,  lactose.  W'e  realize 
that  we  arc  liable  to  have  trouble  but  we  feel  that 
we  can  control  it  bv  dropping  the  amount  of  con- 
densed milk  used  should  the  necessity  arise. 


HOMOGENIZING  THE  ENTIRE  MIX 

Question  of  Best  Homogenizing  Tem- 
perature and  Other  Factors  Discussed 
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From  ai 
The  Ice  Cream 


By  James  B.  More* 

Co..  PfcUnUlphla.  Pa. 
.acturiri*  Au  n  "of  Win  Virginia 


Relative  to  this  subject,  first  I  want  to  make  im- 
position clear  that  1  have  Ucn  associated  with 
both  the  homogenizcr  and  viscolizcr  interests,  and 
have  had  an  opportunity  to  do  considerable  pioneer 
work  along  this  line  with  both  machines,  but  more 
recently  the  viscolizcr.  on  all  kinds  of  milk  prod- 
ucts, such  as  coffee  cream,  very  heavy  viscosity  sour 
cream  for  Jewish  trade,  reconstructed  milk,  and  one 
of  the  most  important  products;  ice  cream  mixes 

The  question  naturally  arises — what  do  we  mean 
by  best  results'  \"<>\v  from  a  bacteriological  point 
m'  view,  anil  that  is  very  important  and  will  lie  more 
so  as  time  goes  on.  the  best  results  are  obtained  by 
homogenizing  at  high  temperatures,  preferably  HO 
to  155  (leg  F  .  and  then  chilling  at  once  to  a  very- 
low  temperature.  Personally  I  prefer  a  water  sec- 
tion cooler  only  lietween  the  homogeiiizer  and  the 
container  in  which  the  final  cooling  is  to  take  place, 
for  at  least  two  reasons.  First,  there  is  no  plausible 
reason  for  having  a  brine  section  of  cooler  when  you 
t  should  have  ample  brine  capacity  in  your  storage 
vats  for  quick  cooling  to  low  temperatures.  There- 
fore, by  having  both  brine  cooler  and  brine  tank- 


connected  up  on  the  same  continuous  -low  of  prod- 
uct, you  are  merely  duplicating  installations,  natural- 
ly increasing  operating  and  overhead  expense.  The 
only  reason  for  using  a  water  cooler  at  all  is  that 
water  is  the  cheapest  cooling  medium  we  have,  and 
we  want  to  absorb  all  the  heat  units  we  can  in  this 
way.  Most  of  you  like  the  surface  cooler  for  cool- 
ing entirely  for  the  aerating  effect,  but  if  you  leave 
the  covers  open  on  mixing  vats  while  you  are  heat- 
ing and  agitating,  you  will  find  that  >ou  will  remove 
uny  reasonable  amount  of  foreign  gases  and  flavors, 
while  it  is  true  you  lose  some  volume  by  evapora- 
tion, but  it  is  worth  the  loss 

There  is  also  another  very  important  factor  to 
contend  with  in  the  average  ice  cream  plant,  for 
when  you  cool  a  complete  homogenized  mix  on  a 
surface  cooler  down  to  holding  temperatures,  your 
mix,  on  becoming  cool,  gets  quite  viscous,  and  it  all 
of  your  storage  vats  are  not  near  to  your  cooler,  you 
really  have  to  go  to  another  needless  expense,  us- 
ing larger  size  sanitary  pipe  and  fittings  to  convey 
your  mix  to  the  holding  tank,  even  with  a  cood 
gravity  flow. 
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A  tew  years  ago,  marly  all  t lie  ice  cream  manu- 
facturers wanted  all  the  viscosity  they  could  get.  re- 
gardless of  the  solids  ami  fat  content  of  tiu-ir  in- 
dividual mix,  ami  when  a  In miogeuizcr  was  put  ir.to 
iteration,  quite  naturally  hy  breaking  up  the  tat 
globules,  allmmine.  etc  .  under  pressure  the  \t>co<i*y 
»a*  greatly  increased,  more  in  some  casts  than  in 
others. 

We  h.i\e  l. .it ml  at  this  time  from  experience  that 
!  v  homogenizing  at  a  tempet  a'.tu  e  ft  •  >in  '*!  to  t  a<* 
deg,  1"  we  get  a  greater  viscosity  than  homogenizing 
at  ..  temperature  from  140  to  155  deg.  V  \Uo  pres- 
sures i.n  machines  govern  this  to  some  extern,  hut 
it  is  a  sate  c<-nchts:>»n  that  pressure  ■  it  machines 
from  two  tn  three  thousand  pounds  gives  you  all 
t!;e  viscosity  you  desire,  and  ahove  all  breaks  up 
nearly  ail  constituents  of  the  milk  products,  making 
them  a  hemoiieneoiis  mass  as  tn  eliminate  any 
danger  uf  the  finished  goods  separating  out  through 
I  nlding  after  freezing  and  turning  out  rough  and 
grainy 

Another  factor  which  increases  viscosity  j*  the  age 
and  acidity  of  the  milk  products  used  in  the  mix. 
All  of  you  who  have  used  sweet  Nutter  in  the  mix 
as  a  pinch-hitter  <>r  otherwise,  having  noticed  a  greatly 
increased  vi.-cosity.  even  running  at  the  same  tem- 
peratures, pressures,  fat  and  solid  content  normal. 
This  i„  caused  hy  a  chemical  change  in  your  fats 
and  acidity,  as  tor  example,  the  lost  product  that 
is  made  for  commercial  sour  cream  trade,  as  before 
mentioned,  has  a  very  dense  body  or  viscosity  hy 
passing  it  through  the  machines  at  low  temperatures, 
yet  does  not  have  only  nearly  normal  solids  not  fat 
content,  and  fats  are  low  so  far  as  our  standard  for 
market  cream  is  concerned.  This  product  is  usually 
made  with  butter  mix  to  get  this  abnormal  viscosity. 

When  making  a  mix  that  is  generally  made  to 
take  care  oi  a  large  overrun  on  the  finished  goods, 
you  should  try  to  keep  away  from  a  very  heavy 
viscous  mix.  If  you  get  these  results  you  will  find 
that  you  have  incorporated  air  through  the  process, 
therefore  increasing  your  product  in  volume  from 
the  mixer  to  the  storage  tanks,  and  then  when  you 
get  the  proper  swell  from  your  freezers  against  the 
volume  in  your  storage  tanks,  you  are  all  at  sea 
when  you  check  back  to  the  amount  Used  in  the 
mixing  vat  ln-iore  homogenizing,  and  the  finished 
product  has  suffered  due  to  a  lack  of  fats  and  solids. 

When  1  first  recommended  homogenizing  at  high 
temperatures.  1  was  ridiculed  by  some,  but  it  is  being 
done  generally  today  to  overcome  a  heavy  pasty  mix 
which  has  no  redeeming  features. 

Another  point  in  homogenizing  tiic  whole  mix  is 
that  it  is  InhuwI  to  give  you  a  more  uniform  prod- 
uct Homogenize  your  complete  mix  including  your 
condensed  milk,  in  fact  everything  except  the  fruits 
and  flavors,  as  it  helps  to  make  a  smooth  uniform 
body.  Some  manufacturers  are  now  homogenizing 
their  chocolate  mix.  and  where  you  are  equipped  to 
do  this,  if  you  ever  try  it.  you  will  keep  it  up  as  it 
improves  it  without  question. 

There  is  more  or  less  diversified  opinion  among 
you  on  how  to  handle  your  mix  in  relation  to  the 
homogenizing,  but  if  it  is  good  for  the  fats  it  is 


good  for  the  whole  mix.  including  gelatine.  Unless 
you  are  going  to  age  for  a  long  time,  then  I  know 
some  of  you  raise  a  serious  objection  in  reference 
to  bacterial  development,  yet  I  do  not  think  you  need 
to  worry  if  your  mix  is  cooled  immediately  and  held 
at  low  temperatures. 

I  trust  that  I  have  made  myself  clear  on  this  sub- 
ject, although  sometimes  when  these  matters  come  up 
in  friendly  discussion,  it  makes  me  feel  like  a  traffic 
cop  in  a  sleepy  town  who  held  his  job  down  during 
the  forenoon,  but  when  noon  hour  arrived  and  things 
commenced  to  get  busy  and  the  school  children  were 
coming  .nit.  he  hung  this  sign  on  the  semaphore — 
"Use  your  own  judgment"— and  heat  it  for  a  drink 

PRICE  BILL  REINTRODUCED 

Representative  Clyde  Kelly,  of  Pennsylvania,  has 
reintroduced  in  the  House  his  standard  price  bill, 
under  which  independent  manufacturers  would  he  al- 
lowed to  fix  the  prices  at  which  their  products  would 
be  sold  in  all  markets  Hearings  have  licen  held  on 
this  bill  by  the  Interstate  and  loreign  Commerce 
Committee  of  the  1  louse,  and  Mr.  Kelly  will  attempt  to 
push  it  through  to  final  enactment  in  the  present  Con- 
gress. • 

The  bill  has  been  endorsed  by  the  American  l  air 
Trade  League,  practically  every  state  retail  merchants' 
association,  the  National  Association  of  Manufac- 
turers and  practically  all  of  the  state  manufacturers' 
and  wholesalers'  associations,  said  Mr.  Kelly.  The 
bill  is  intended,  according  to  its  caption,  to  "protect 
the  public  against  false  pretenses  in  merchandising- 
under  trade-mark  or  special  brand  of  articles  of 
standard  quality." 

The  purpose  of  the  bill,  according  to  Mr.  Kelly,  is 
"to  give  the  independent  manufacturer  with  an  iden- 
tified product  the  right  to  file  his  trade  mark  or  brand 
with  the  Federal  Trade  Commission  as  well  as  his 
price  for  sale  to  the  wholesaler  and  retailer.  On  such 
filing,  he  would  have  the  right  to  maintain  the  price 
of  his  article.  If  any  |Jerson  feels  aggrieved,  that  the 
price  is  too  high  for  instance,"  said  Mr.  Kelly,  '  he 
may  appeal  to  the  Federal  Trade  Commission.  The 
Federal  Trade  Commission  may  revoke  the  right  to  fix 
the  prices,  but  may  not  fix  the  price  itself."' 

This  would  guarantee  fair  and  reasonable  prices  all 
down  the  line.  Mr.  Kelly  feels,  which  will  protect  the 
consumer.  Protection  against  profiteering  will  come 
through  the  fact  that  when  the  price  is  fixed  the  ar- 
ticles may  never  l>e  sold  at  more  than  the  standard 
price. 

A  way  is  provided  for  disposing  of  goods  hy  the 
dealer  who  may  be  going  out  of  business,  and  who 
may  wish  to  conduct  a  sale  at  low  prices.  He  may 
first  offer  them  back  to  the  maker  at  the  prices  he  paid 
for  them.  If  the  maker  wishes,  he  may  buy  them 
back.  If  he  declines  they  may  then  be  sold  at  any 
prices. 

The  bill,  of  course,  would  apply  only  to  goods  in 
interstate  commerce.  A  similar  law  is  in  effect  in 
Oregon,  and  most  of  the  European  countries  have 
such  legislation  and  it  has  worked  most  satisfactorily, 
according  to  Mr.  Kelly. 
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OVERHEAD  EXPENSES 

How  To  Distribute  Them 
in  Good  and  Bad  Times 
By  E.  V.  McCuUoogh 

oi  th<  United  Sut« 


A  manufacturing  enterprise  in  its  simplest  terms 
consists  of: 

a.    A  place  to  work 

t).    Machines  to  work  with 

c.    .Men  to  do  the  work 

il.    Material  to  work  upon 

c.  And  management  to  coordinate  the  w  hole. 
Let  us  see  what  all  this  means.  A  place  to  work 
requires  maintenance.  It  must  be  repaired  and 
cleaned,  heated  and  lighted  and  watched.  A  place 
to  work  bears  taxes,  rent  and  insurance  and  it  also 
depreciates.  Machines  consume  power  and  supplies, 
require  insurance,  attendance,  repairs  and  cleaning, 
and  also  depreciate.  Men  to  do  the  work  entail 
wages,  liability  insurance  and  supervision. 

Materials  include  provision  tor  receiving,  sorting, 
handling  and  shipping.  Delivery  of  material  alone 
may  demand  a  heavy  investment  in  trucks  and  gar- 
age teams,  wagons,  and  stable,  forming,  in  fact,  a 
compact  separate  miniature  organization. 

Management  takes  care  of  the  Inning,  selling, 
financing  and  administration,  purchasing  agents, 
salesmen,  accountants,  stenographers,  stationery, 
postage,  telephones,  legal  expenses,  engineering,  ad- 
vertising, traveling,  and  so  right  down  the  line  of 
what  are  known  as  general  or  commercial  overhead 
expenses. 

Such  is  your  manufacturing  enterprise  in  crude 
outline.  Klaliorate  it,  departmentalize,  unify  and 
combine  it,  as  suits  your  own  requirements. 

That  which  gives  life  and  vitality  to  your  manu- 
facturing enterprise  is  work — something  to  do.  It 
stirs  the  slumbering  organism  into  action,  starts  the 
wheels  agrinding,  the  chimneys  to  smoking.  How 
much  work  you  can  turn  out-  what  are  the  latent 
possibilities  of  your  organization— that  is  not  often 
shown  or  demonstrated.  Ordinarily  jour  plant  is 
idle  sixteen  hours  out  of  twenty-four,  and  a  day  and 
one-half  out  of  seven.  Only  in  a  great  national  crisis 
or  emergency  such  a<  the  recent  war  do  we  really 
speed  up  production  and  extract  from  our  facilities 
the  last  ounce  of  usefulness.  Otherwise  we  strike 
a  steady  normal  gait  of  healthy  activity  below  the 
limit  of  what  we  can  do.  above  the  limit  of  seeking 
or  lagging.  This  norm,  this  mean  or  middle  ground 
of  possible  capacity,  is  an  ever-present  fact  in  in- 
dustry. It  is  there  and  should  be  recognized  as  a 
starting  point  in  the  discussion  ami  treatment  of  in- 
dustrial problems  such  as  costs,  Normal  capacity  is 
your  100  degree  mark,  above  which  your  organiza- 
tion registers  in  times  0f  excessive  or  unusual  ac- 
tivity, below  which  it  drops  in  times  ,  f  curtailed 
production  and  demand. 

The  even  flow  of  work  is  subnet  to  main  inter 
rnptioiis.    There  are  strikes  and  transport.vion  tie 
tips,  machinery  breakdowns,  seasonal  fluctuations,  as 
in  the  ice  cream  business  and  yar«  of  light  demand. 


such  as  we  are  at  present  experiencing.  What  hap- 
pens when  there  is  no  work  or  little  work:  L>c>  the 
expenses  incident  to  running  a  business  cease  or  re- 
cede accordingly  :  Your  building  still  carries  its 
taxes,  rent  and  insurance,  and  needs  about  the  same 
degree  of  repairing,  heat,  light  and  watching,  am! 
.meanwhile  it  depreciates.  Likewise  your  equipment 
continues  to  depreciate  and  requires  insurance  ami 
some  maintenance.  Theoretically  you  can  discharge 
your  men,  but  practically  you  find  odds  and  ends 
of  work,  nonproductive  tasks,  for  the  best  of  them, 
and  of  course  you  retain  your  superintendents  and 
many  of  the  foremen.  Yon  stop  feeding  the  machines 
materials,  but  your  money  is  still  tied  up,  and  the 
material  deteriorates,  and  must  be  insured,  properly 
stored  and  cared  for.  When  it  comes  to  the  man- 
agement, you  cannot  sacrifice  your  executives,  your 
office,  your  best  salesmen,  your  best  engineers,  ac- 
countants or  clerks.  Such  are  the  considerable  ex- 
penses incident  to  not  doing  business:  c.\pen»es 
which  go  on  for  a  considerable  time  whether  or 
not  >ou  are  doing  a  dollar's  worth  of  business  or 
work,  expenses  that  must  go  on  if  the  organization 
is  to  remain  intact. 

Since  such  interruptions  of  industry  are  still  .1:1 
ordinary  incident  of  business,  and  carry  a  cost  that 
must  be  reckoned,  the  business  man  hopes  the  con- 
sumer will  pay  for  them.  ,-I  am  offering  a  service- 
to  the  community,"  he  says.  "If  for  considerable 
portions  of  time  my  facilities  are  unutilized,  my  plant 
and  equipment  idle,  or  marking  lime.  I  must  include 
in  my  price  an  allowance  for  this  item  of  suspended 
operation  i  inoperative  contingencies  the  pape  r  in- 
dustry calls  i:  I  ;  otherw  ise  I  cannot  exist."  Where 
facilities  are  based  and  attuned  to  the  needs  of  trie 
market,  and  are  not  a  war-time  mushroom  growth, 
the  demand  of  the  business  man  dors  not  appear 
unreasonable.  The  trouble  very  often  is  that  his 
cost  svstem  does  not  show  him  how  he  can  recoup 
such  losses. 

\\  hen  the  very  considerable  expenses  of  not  doing 
business  are  applied  in  full  to  a  reduced  activity,  very 
high  costs  result— costs  out  of  all  relation  to  the 
true  costs  of  production,  and  costs  U-aring  no  rela- 
tion to  what  the  market  will  bring.  In  such  time 
two  opposite  tendencies  develop.  On  the  '  lie  band 
the  business  man  who  is  a  firm  believer  in  his  cost 
system  refuses  to  take  business  except  on  a  basis 
*i  his  inflated  costs  and  thereby  further  restricts 
business  at  a  time  when  the  crying  need  is  for  mere 
and  not  less  business.  The  more  skeptical  business 
man  feels  there  is  something  wrong  with  his  cost 
s> stem,  proceeds  to  ignore  it  and  sells  his  product 
for  whatever  he  can  get.  This  treatment  of  the  co-t 
system  is  more  largely  responsible  for  demoralized 
markets  and  prices  than  is  realized.  Meanwhile  tbi 
plant  is  bearing  the  full  brunt  of  slackened  activity 
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( lur  cost  systems  arc  iar  too  rigid.  L  ndcr  cost 
methods  still  largely  in  use.  overhead  expenses  are 
spread  too  thin  in  times  of  forced  production  and 
massed  too  heavily  in  periods  of  slight  demand  and 
production,  giving  in  the  former  case  costs  that  are 
artificially  low  and  unfair  to  the  management,  and 
in  the  latter  case  costs  that  are  artificially  high  and 
unfair  to  the  public,  and  moreover  costs  which  the 
market  will  not  sustain. 

For  the  sake  of  Convenience,  we  split  up  our  husi- 
ness  into  years  and  treat  each  year  as  though  it 
were  separate,  distinct  and  unrelated,  whereas  no 
such  sharp  cleavage  exists.  N  ear  merges  and  glides 
into  year,  one  dependent  upon  and  connected  with 
the  other.  The  injustice  and  inaccuracy  of  a  com- 
plete and  abrupt  cut-off  is  clearly  illustrated  hy  an 
income  tax  law  which  heavily  taxes  the  profit  of  one 
jear.  and  makes  no  compensating  allowances  for 
the  losses  i.i  the  following  or  preceding  year's 
operations. 

Cost  systems  should  recognize  this  continuity  of 
time  wherein  any  single  year  or  month  may  or  may 
not  typify  and  represent  normal  production  and 
demand.  There  are  expenses,  it  has  been  shown, 
which  continue  whether  the  plant  is  idle  or  in  oper- 
ation, excuses  that  moreover,  hear  no  direct  rela- 
tion to  output.  Cost  systems  should  provide  that 
these  expenses,  usually  designated  as  overhead  ex- 
penses, should  he  absorbed  and  pro  rated  on  the 
basis  of  a  normal  year-  that  100  deg.  mark  on  the 
business  thermometer.  Thus,  in  time  of  unusual 
production— production  exceeding  normal- the  over- 
head should  be  more  than  used  up  in  costs,  and  a 
surplus  out  of  overhead  cost  created  to  take  care  of 
those  years  when  the  output  is  Udow  normal  and 
the  overhead  charges  not  fully  absorbed  in  the  costs 
of  that  year. 

To  take  a  very  simple  illustration  :  Let  us  assume 
the  normal  output  of  a  department  is  KXI  pieces  and 
the  overhead  $100,  or  an  overhead  charge  of  $1  per 
item.  If  the  department  produces  150  pieces  at  a 
normal  overhead  charge  of  $1  per  item,  not  only 
will  the  $100  overhead  be  used  up  but  there  will  be 
an  additional  $50  as  a  reserve  accruing  to  the  man- 
agement. When  the  output  of  the  department  drops 
to  50  pieces,  only  $50  overhead  will  be  applied  to 
this  reduced  production,  and  the  difference  made  up 
from  the  reserve  established  during  unusual  produc- 
tion. This  method  of  cost  procedure  has  numerous 
advantages,  two  of  which  it  is  here  appropriate  to 
mention: 

1.  It  will  assure  the  business  man  a  reward  for 
his  efforts  in  speeding  up. 

2  It  will  eliminate  the  needless  throttling  of  busi- 
ness |,y  the  impractical  attempt  to  load  semi-normal 
production  with  greater  charges  than  can  or  should 
be  borne. 

The  determining  ot  a  normal  year  is  not  an  easy 
matter  It  requires  a  long  look  behind  and  a  far 
look  ahead.  It  is  by  no  means  sufficient  to  accept 
the  operations  nf  the  preceding  year  as  the  sole 
standard.  Tin  normal  year  is  different  for  a  new 
organization  >>r  industry  from  what  it  is  for  one 
loiiu  established     The  normal  year  does  not  remain 


on  a  dead  level  but  should  probably  curve  upward 
gradually  and  conservatively  with  the  growth  of 
population  and  markets.  To  do  otherwise  would 
indicate  industrial  stagnation. 

To  establish  normal  unit  overhead  charges,  two 
things  must  be  determined  . 

1.  Normal  overhead  expenses  for  the  various  de- 
partments of  the  business. 

2.  Normal  production. 

W  hen  the  normal  overhead  expenses  are  divided 
by  the  normal  production,  the  result  is  the  nurmal 
unit  overhead  charge. 

in  determining  normal  overhead  expenses,  those 
expenses  of  the  previous  years  which  are  accidental 
should  be  eliminated.  An  effort  must  also  be  made 
reasonably  to  anticipate  ami  allow  for  the  trend  of 
expenses  for  the  coming  year 

Hut  there  is  nothing  conclusive,  final  or  binding 
about  this  estimate  of  normal  expenses.  Each  month 
your  cost  system  gives  the  estimated  overhead  ex- 
pense., and  the  actual  expenses.  If  there  is  aiv  in- 
crease of  the  actual  over  the  estimated,  and  upon 
analysis  that  increase  is  found  to  be  a  real  increase, 
due  to  unanticipated  increase  of  salaries  or  insurance 
rate-,  e.c  .  and  not  an  inflation  arising  from  reduced 
production,  an  adjustment  upward  can  immediately 
be  made  in  the  unit  overhead  charges.  Kach  con- 
cern will  establish  for  itself  a  safety  zone,  l>clovv 
or  above  which  decreases  or  increases  in  real  costs 
will  be  rellected  and  taken  up  in  the  selling  price. 

In  de.crmining  normal  production  due  allowance 
must  he  made  for  interruptions  of  operation.  Fven 
in  the  job  industries,  which  by  necessity  have  been 
schooled  to  base  overhead  charges  on  a  normal  year, 
the  tendency  is  still  to  base  capacity  on  regularly- 
operated  machines.  When  these  machines  do  not 
regularly  operate,  it  is  apt  to  go  hard  with  the  es- 
tablishment. In  a  paper  mill  with  a  possible  yearly 
operating  time  of  7.4K8  hours,  the  plant  was  idle 
MW  hours  or  not  quite  10  per  cent,  of  the  time,  tie- 
cause  of  the  usual  and  customary  interrruptions 
from  changing  wires  and  felts,  starting  and  stop- 
ping, repairs  and  high  water.  How  transportation 
tie-ups.  strikes,  and  slackened  demand  in  many  in- 
dustries affect  production  is,  of  course,  familiar  to 
all.  In  determining  normal  production,  then  do  not 
delude  yourself  by  placing  it  too  high. — at  a  mark 
reached  only  in  exceptionally  fortunate  years 

Though  cost  accountants  and  industrial  engineers 
are  prone  to  using  strange  and  technical  terms  for  it, 
the  accounting  device  used  to  secure  operation  on 
a  basis  of  a  normal  year  is  the  now  familiar  one 
of  the  reserve:  or  a  modification  thereof. 

For  purposes  of  illustration,  let  us  recall  how  a 
simple  reserve,  such  as  the  reserve  ior  had  debts, 
operates.  The  operating  account  "bad  debts"  is 
debited  each  month  with  the  estimated  amount  of 
bad  debts  likely  to  be  sustained,  and  the  account 
"reserve  for  bad  debts"  credited  each  month  with  a 
like  amount.  As  bad  debts  are  actually  sustained, 
the  amount  thereof  is  debited  to  the  Reserve  for  Had 
Debts,  It  is  very  easy  to  ascertain  for  income  tax 
purposes  the  amount  of  had  debts  actually  sustained 
during  the  year  by  referring  to  the  debit  side  of  the 
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Reserve  for  Had  Debts,  and  ascertaining  the  esti- 
mated allowance  for  had  dehts  by  referring  to  the 
credit  side  of  the  Reserve  for  Bad  Debts. 

So  the  estimated  normal  overhead  expenses  will  he 
charged  into  costs  upon  the  particular  cost  method 
employed  (man-hours,  machine-hours,  productive  la- 
in.r.  etc.).  and  likewise  credited  to  the  Reserve  for 
Overhead.  The  actual  overhead  expense  will  lie  del) 
ited  to  the  particular  expense  accounts,  and  closed 
out  ]>criodically  to  the  Reserve  for  ( hcrh'.  ad.  Ac- 
cordingly, the  dehit  side  of  the  Reserve  for  Overhead 
will  give  the  actual  expense  totals,  and  the  credit  side 
the  estimated  expense.  It  is  assumed  -uch  a  reserve 
for  overhead  will  lie  suhdivided  in  accordant-"  with 
departmental  requirements,  and  where  convenient  the 
expenses  will  lie  scheduled. 

The  preceding  has,  moreover,  left  out  of  considera- 
tion refinements  recommended  hy  cost  accountant*  of 
the  principle  of  the  Overhead  Reserve,  such  as  Under- 
and  Over-Karncd  (  \crhcad  or  Burden,  Overhead  or 
Burden  Variance.  Supplemental  Rates,  etc.  These  do 
uot  disturh  the  essential  principles  set  forth  and  are 
apt  to  confuse  a  simple  presentation  oi  them 

Certain  misunderstandings  arise  concerning  the 
distrihution  of  overhead  expenses  on  the  hasis  of  nor- 
mal year  which  should  l>e  mentioned  and  disposed  of 

1.  The  setting  up  of  estimated  overhead  charges 
based  on  a  normal  year  does  not  mean  the  abandon- 
ment or  compromising  of  actual  overhead  costs. 

The  actual  expense  exists  alongside  of  the  esti- 
mated and  one  is  compared  with  the  other  and  the 
differences  analyzed  and  accounted  for.  To  an  execu- 
tive such  an  analysts  reveals  the  story 

a.  Of  inefficiencies  that  must  be  eliminated  ; 

b,  Of  advances  or  decreases  in  costs  not  anlici 
patcd  ; 

c  <  >f  costs  artificially  low  or  high  because  of  suh- 
or  abnormal  pmductiou 

A  cost  system  is  built  for  serivce,  not  admiration, 
and  must  furnish  information  that  will  guide  and 
temper  the  entire  policies  of  an  enterpri.se.  At  a  time 
when  more  and  not  less  business  is  needed,  a  cost 
system  that  literally  interpreted  instructs  an  executive 
to  refuse  business  except  on  prohibitively  high  and 
inflated  costs  of  production,  falls  down  when  most 
needed.  Such  a  system,  though  arithmetically  correct, 
presents  results  that  are  misleading  and  which  may 
work  serious  injury.  Accordingly,  the  actual  over 
head  charges  are  checked,  corrected,  supplemented  and 
eased  by  the  estimate  of  excuses  based  on  the  nor- 
mal year 

1.  It  is  not  the  intention  to  forego  or  wipe  out  a 
single  dollar  of  overhead  expense  that  can  be  legiti- 
mately and  fairly  charged  to  operation,  sales  or  ad- 
ministration. 

That  the  management  should  boar  the  expense  of 
subnormal  production  is  a  point  that  has  been  stressed 
altogether  too  exclusively.  .Meanwhile  not  sufficient 
emphasis  is  given  to  the  converse;  namely,  that  the 
management  should  be  rewarded  for  abnormal  pro- 
duction.   One  is  as  fair  as  the  other. 

The  balance  in  the  Reserve  for  Bad  Debts  is  not 
customarily  closed  out  to  Profit  and  Loss  at  the  end  of 
the  year,  but  carried  forward  into  the  nc\t  year's  ope- 


rations, since  any  one  year  may  or  may  not  be  typical 
of  the  bad  debts  normally  sustained.  So  likewise  the 
production  of  any  one  y  ear  may  or  may  not  be  normal, 
and  the  balance  of  the  Reserve  for  Overhead,  be  it 
debit  or  credit,  should  accordingly  l>c  carried  for- 
ward. If  the  estimate  of  normal  capacity  is  reason- 
ably low  and  cautious,  such  overhead  expenses  as  have 
not  been  absorbed  in  one  year  will  lx-  absorbed  and 
the  losses  recouped  in  the  years  of  exceptional  pro- 
duction, for  in  the  long  run  the  depth  of  the  de- 
pressions will  very  nearly  equal  the  height  of  the 
peaks. 

What  has  been  stated  is  elementary  and  suggestive. 
Its  aim  is  to  stimulate  interest  and  encourage  such 
changes  as  are  necessary  to  meet  progressive  com- 
petition. The  subject  has  been  brewing  for  some 
time.  It  is  referred  to  in  the  pamphlet  of  the  Federal 
Trade  Commission,  •  Fundamentals  of  a  Cost  System 
for  Manufacturers,"  published  in  1916.  and  to  its 
development  numerous  well-known  est  accountants 
and  engineers  have  contributed.  Upon  inquiry  of  the 
Fabricated  Production  Department  of  the  ChamUr 
of  Commerce  of  the  I'nited  States,  establishments 
in  such  widely  separated  industries  as  paper,  cut- 
lery, envelopes,  stove,  and  metal  products  are  operat- 
ing on  the  basis  of  a  normal  year  and  upon  this 
basis  distributing  overhead. 

It  will  Ik-  useful  to  quote  from  the  practice  of  one- 
producer. 

Our  whole  cost  scheme  consists  in  the  first  place, 
of  a  budget,  made  up  the  first  of  each  vear.  for  every 
department,  machine  and  production  center.  This 
budget  must  naturally  be  based  upon  past  experi- 
ence plus  an  intelligent  estimate  of  the  possibilities 
lor  the  year.  The  hours  of  operation,  or  the  pro- 
duction units  are  arrived  at  by  taking  an  assumed 
80  per  cent,  of  possible  operating  time  as  a  basis. 
In  all  these  industries  the  standard  week  consists 
of  forty-eight  hours,  or  an  eight  hour  day.  Deduct- 
ing Sundays  and  holidays  we  assume  that  the  year 
consists  of  three  hundred  working  days  of  eight 
hours  each,  or  2.400  hours  We  take  80  per  cent,  of 
this,  or  1,920  hours,  as  our  normal  unit.  This  figure 
used  in  connection  with  our  budget  of  expense  and 
operation  gives  us  our  normal  rate. 

We  use  this  normal  rate  at  all  times  in  figuring 
Itoth  estimates  and  costs.  Last  year  most  manufac- 
turers operated  more  than  this  normal,  with  a  result 
that  their  actual  costs  were  less  than  the  normal 
cost,  and  this  gain  was  taken  as  a  sundry  profit 

At  the  present  time  the  costs  are  running  con- 
siderably higher  than  the  normal,  and  for  some  time 
at  least  we  must  absorb  this  loss,  maintaining  at  the 
same  time  a  standard  normal  rate,  but  not  subject 
to  the  violent  fluctuations  brought  about  by  any  in- 
creases or  decreases  in  the  volume  of  business  han- 
dled. 

But  the  number  and  percentage  of  establishments  so 
operating  is  indeed  inconsiderable  and  to  many  the 
mere  idea  of  distributing  overhead  on  a  basis  of  a 
normal  year  is  novel  and  daring. 

The  treatment  of  overhead  in  the  way  indicated 
is  not  a  panacea  for  all  our  industrial  ills.  The  con- 
trol of  overhead  in  a  manner  fair  to  the  business 
man  as  well  as  the  consumer  is  one  step  and  only  one 
step  toward  realizing  more  stable  prices  and  eliminat- 
ing those  wild  fluctuations  that  culminate  in  indus- 
trial depressions  Such  a  consideration  also  points 
out  this  moral.— that  the  h"pe  of  permanent  reduc- 
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tion  of  costs  rests  only  in  the  greater,  more  con- 
tinuous and  more  regular  use  and  operation  of  our 
industriaal  facilities. 

Thousands  of  firms  went  through  the  recent  years 
of  full-blast  operation  upon  a  basis  of  overhead  dis- 
tribution essentially  unfair  to  them.  A  start  in  the 
right  direction  must  be  made,  and  upon  such  firms 
is  urged  the  consideration  of  adjusting  overhead 
charges  on  the  basis  of  a  normal  year,  and  it  is  so 
suggested,  both  as  an  advance  in  sound  cost  ac- 
counting and  as  a  measure  to  facilitate  that  busi- 
ness revival  we  all  desire,  need  and  anticipate. 


PERSONAL  TOUCH  AND  SERVICE 

By  C  V.  Esmond 

A  notably  successful  ice  cream  manufacturer  of  the 
Middle  West,  who  does  a  business  of  over  half  a 
million  gallons  per  year  and  supplies  about  80  per  cent, 
of  the  trade  of  his  home  city,  is  a  strong  believer  in 
showing  his  customers  his  personal  interest  in  them 
at  every  opportunity. 

These  customers  are,  of  course,  looked  after  regu- 
larly by  a  staff  of  efficient  salesmen,  but  the  manager 
also  knows  all  the  customers  personally,  can  call  them 
by-name  and  is  always  accessible  to  them  cither  by 
telephone  or  when  they  call  at  his  busy  office.  And 
he  glories  in  a  chance  to  do  them  a  personal  service. 
For  instance,  in  a  busy  holiday  or  a  Sunday  when  a 
customer  runs  short  it  is  his  favorite  pastime  to  speed 
to  their  rescue,  carrying  ice  cream  in  his  pleasure  car, 
which,  by  the  way,  is  not  a  Ford,  as  the  reader  will 
already  have  guessed.  As  he  races  out  with  reinforce- 
ments, he  not  only  saves  the  situation  for  and  pleases 
his  own  customers,  but  also  the  service  is  not  lost  on 
the  many  other  dealers  who  sec  him  thus  making  spe- 
cial deliveries  from  time  to  time.  He  believes  that 
the  moral  effect  is  very  valuable  and  makes  these  oc- 
casional special  runs  as  a  matter  of  policy,  though  he 
could  well  afford  to  hire  it  done. 

REFINED  CANE  SUGAR  CENSUS 

A  preliminary  statement  of  the  general  results  of 
the  1919  census  of  manufactures  with  reference  to  the 
refined  cane  sugar  industry  has  been  issued  by  the 
Hurenu  of  the  Census,  Department  of  Commerce.  It 
consists  of  a  detailed  statement  of  the  quantities  and 
values  of  the  various  products  manufactured,  prc- 
pared  under  the  direction  of  Fugene  F.  Hartley.  Chief 
Statistician  for  Manufactures. 

Reports  were  received  from  20  establishments  en- 
gaged in  the  refilling  of  cane  sugar  during  1919,  and 
their  products  for  the  jear  were  valued  at  $730,- 
7t*>  At  the  census  of  1914  there  were  18  estab- 
lishments with  products  valued  at  $2X9,398.715.  The 
value  of  annual  production  has  therefore  increased 
$441. 5X7.991  or  154  3  per  cent. 

Ill  1919.  5  establishments  were  located  in  N"ew  York. 
4  in  i'<  'vw  Ivania.  3  it;  Louisiana.  2  each  in  California 
Massachusetts  ."r.d  New  Jersey,  and  1  each  in  Texas 
and  Ceorgia, 

Recent  report*  from  Porto  Rko  estimate  a  sugar 
crop  of  410,(KNt  long  tons. 


WHAT  ARE  VIT AMINES  ? 

What  are  vitamines?  This  is  a  question  asked  re- 
peatedly since  the  importance  of  these  compounds 
in  foods  has  come  into  prominence,  but  no  definite 
answer  has  yet  been  given.  Investigations  by  scientists 
at  universities,  agricultural  experiment  stations,  and 
institutions  for  medical  research  have  revealed  much 
information  regarding  the  function  of  vitamines  in 
body  maintanance  and  building,  and  the  parts  of  the 
various  foods  in  which  they  are  to  be  found. 

That  vitamines.  are  compounds  absolutely  essential 
in  the  food,  in  order  to  maintain  the  weight  of  the 
body  and  produce  growth,  has  been  definitely  proved. 
The  lack  of  vitamines  causes  deficiency  diseases,  so 
named  because  they  are  due  to  lack  of  something  in 
the  diet.  Vitamines  are  present  and  arc  needed  in 
such  small  quantities  in  the  food  that  chemists  have 
not  yet  been  able  to  isolate  them  from  the  many  other 
compounds  which  are  in  foods.  For  this  reason,  we 
know  very  little  of  the  actual  character  of  vitamines. 

According  to  a  statement  by  Dr.  Carl  (').  Johns, 
in  charge  of  nutrition  work  in  the  Rurcau  of  Chemis- 
try, U.  S.  Department  of  Agriculture,  vitamines  have 
been  classified  into  three  different  types  depending 
upon  the  functions  which  they  have  in  promoting 
well-being  and  growth. 

The  first  type  is  known  as  water-soluble  vitamines 
and  these  arc  necessary  in  order  to  obtain  growth 
from  food.  Uack  of  these  cause  beri-bcri.  which 
manifests  itself  by  disease  of  the  nervous  system  and 
by  other  symptoms.  These  vitamines  arc  found  in 
seeds,  in  green  plants,  in  certain  bulbs  and  fleshy 
roots,  and  in  milk  and  eggs,  as  well  as  in  certain 
organs  in  the  animal  IkmIv.  The  seeds  referred  to 
include  beans,  nuts  and  the  various  cereal  grains. 
When  cereals  are  very  highly  milled  in  order  to 
obtain  a  very  fine  white  tlour.  a  large  part  of  the 
vitamines  may  be  removed.  Vitamines  are  also  lost 
when  rice  is  polished  in  order  to  remove  the  outer 
layers  which  contain  most  of  the  vitamines.  It  is 
for  this  reason  that  a  diet  consisting  mainly  of 
polished  rice  may  cause  beri-bcri,  while  unpolished 
rice  does  not  cause  this  disease. 

The  second  type  is  known  as  fat-soluble  vitamines, 
and  these  arc  found  in  butter,  eggs,  milk,  and  certain 
animal  organs  s,Ich  as  the  heart,  kidneys,  and  liver, 
and  to  some  extent  in  other  fats  as  well  as  in  green 
vegetables  They  also  exist  id  smaller  quantities  in 
certain  seeds.  When  fat-soluble  vitamines  arc  ab- 
sent from  the  diet  animals  and  man  are  subject  to  a 
disease  of  the  eyes,  which  appears  to  be  related  to 
xerophthalmia  ami  which,  if  prolonged,  may  produce 
blindness. 

The  third  type  is  known  as  antiscorbutic  vitamines 
— that  is.  those  which  prevent  scurvy,  which  manifests 
itself  by  disease  of  the  bones  as  well  as  in  other  ways. 
These  vitamines  are  found  in  oranges,  grapefruit, 
lemons  and  other  citrus  fruits,  and  in  green  vegetables 
such  as  tomatoes,  spinach,  and  lettuce,  and  in  eggs 
and  raw  milk.  The  drying  of  vegetables  frequently 
destroys  the  activity  of  the  antiscorbutic  vitamines, 
The  best  source  of  vitamines  i*  in  the  leafy  parts  of 
vegetables,  and  this  i*  one  of  the  reasons  why  spin- 
ach, lettuce,  and  cabbage  are  valuable  foods. 
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NEW  THOUGHTS  ON   ICE  CREAM 

An  Address  Delivered  at  the  Annual  Convention 
of  the  Oklahoma  Ass*n  of  Ice  Cream  M'f'rs 
By  A.  C.  Baer,  B.S. 

Proftuer  of  D*irrtng,  OUihom*  A.  «t  M.  College 


V 


First  of  all  I  want  to  comment  on  the  general  im- 
provement that  we  have  made  in  Oklahoma.  We  have 
many  more  modern  and  sanitary  ice  cream  factories 
than  we  have  maintained  prior,  to  this  year,  which 
shows  that  we  have  nil  made  some  money  and  also 
that  we  are  looking  forward  to  an  increased  business, 
which  increase  is  practically  assured  in  the  prospects 
for  this  year.  1  ltclievc  that  we  make  a  more  uni- 
form ice  cream  than  is  made  in  any  other  state  in  the 
Union.  It  may  have  heen  that  we  fell  down  at 
times,  but  I  know  that  wc  have  a  safe  ice  cream  and 
have  also  tried  to  have  10  per  cent,  butter  fat  and  32-  j 
per  cent,  solids  in  our  ice  cream.  The  majority  of  our 
ice  cream  factories  are  good.  Some  of  you  have  per- 
haps been  disappointed  in  some  tiling;  however.  1 
think  each  disappointment  will  help  to  strengthen 
ns  and  assist  us  to  improve.  1  don't  believe  that  any 
of  you  need  to  apologize  to  anvbody  for  your  ice- 
cream. 1  had  some  ice  cream  yesterday  anil  the  day 
before  and  it  was  all  mighty  fine  cream.  1  think 
those  of  you  who  were  not  so  successful  in  putting 
out  as  good  a  grade  as  usual,  that  your  trouble  was 
due  to  the  fact  that  you  were  not  able  to  get  the 
projier  grade  of  material.  As  a  general  rule  all  ice 
cream  made  in  Oklahoma  has  eome  up  to  the  standard 
and  I  believe  has  been  absolutely  a  pure,  wholesome 
article  of  food,  All  our  factories  have  pasteurizing 
equipment  and  are  making  our  ice  cream  safe  by 
pasteurization.  We  want  ice  cream  in  Oklahoma 
made  absolutely  sate.  We  are  making  as  good  ice 
cream  a>  they  are  in  Wisconsin  or  Kansas  or  any- 
where else,  and  1  sometimes  think  a  little  lietter ;  liow- 
oiT.  that  <loes  not  mean  that  wc  are  by  any  means 
perfect.  We  still  need  an  improvement  in  Okla- 
homa's ice  cream  and  I  am  glad  to  cooperate  with 
vou  at  any  and  all  tunes  in  an  effort  to  make  this  im- 
provement. 

The  material  advantage  of  ice  cream  as  a  food 
is  demonstrated  in  the  I'nited  States  each  day. 
Ice  cream  should  be  advertised  as  a  food,  not  a  drink, 
neither  is  it  a  positive  luxury  In  all  ice  cream  we 
have  H"  per  cent,  of  dairy  products,  the  other  13 
per  cent,  is  sugar  anil  filler.  So  we  have  in  ice  cream 
a  product  made  from  milk  ami  butter  fat  primarily 
and  which  we  now  know  are  essential  foods.  Ice- 
cream is  a  real  food  containing  the  "vitaminc"  e]e- 
mcr.ts  just  a>  in  milk  and  cream.  A  large  percen- 
tage of  milk  is  needed  in  building  up  and  keeping  the 
different  tissues  of  our  hodv  in  perfect  condition.  The 
best  way  to  get  our  share  of  the  essentiall  "vitamines" 
is  tn  drink  milk,  a«  tt  is  when  it  comes  from  the 
cow.  in  butter,  in  cheese,  or  in  ice  cream  and  other 
dairy  products.  We  have  a  regulation  requiring  the 
use  of  butter  fat  in  dairy  products  and  nothing  else 
should  be  substituted  in  place  of  the  pure  fat.  either 
in  ice  cream  or  in  cooking  or  1-  u«c  on  the  table; 
therefore,  we  should  no:  use  other  oils  ar,,!  fats  in 


the  manufacture  <>i  ice  cream,  as  wc  have  learned 
from  tests  ami  scientific  experiments  that  they  will  not 
give  the  result  that  butter  fat  does  as  food. 

Now  just  a  word  regarding  the  food  value  of  but- 
ter fats  compared  with  other  fats.  Dr.  MeColhim, 
the  chemist  we  all  have  heard  of.  has  made  a  state- 
ment that  there  are  no  vegetable  oils,  which  we  know 
of  at  the  present  time,  which  have  the  same  "vitaminc" 
elements  as  butter  fat  Wc  should  never  use  vege- 
table oils  in  ice  cream  to  take  the  place  of  butter  fat. 

Kxpcrimcnts  have  ta-crt  conducted  with  white  rats, 
feeding  some  on  vegetable  oils  and  other,  on  butter 
fat;  they  got  exactly  the  same  amount  to  eat,  were 
fed  at  the  same  time,  but  the  ones  fed  butter  fat  gained 
in  weight,  while  the  ones  fed  vegetable  oils  died  of 
starvation.  We  have  tried  some  feeding  experiments 
at  Stillwater.  One  lot  were  fed  oat  meal,  corn  meal, 
bacon  and  water.  The  others  got  milk  in  addition, — 
these  rats  were  all  from  one  litter,  weighed  the  same 
when  we  began  our  experiment.— the  ones  fed  on  oat 
meal,  corn  meal,  bacon  and  water,  lost  in  weight, 
while  the  ones  fed  on  milk  gained  in  weight  and  grew 
nice  and  fat.  At  the  present  time  the  no.  milk  rats 
are  all  dead  except  one;  this  one  we  took  and  ied  or. 
cream— you  should  have  seen  it  go  after  that  cream. 
So  it  is  an  absolute  fact  that  the  dumb  animals  as 
well  as  the  human  race  in  general  are  absolutely  de- 
pendent upon  the  vital  elements,  found  in  milk,  to  a 
certain  extent  for  their  food. 

Vou  were  talking  about  advertising  ice  cream  yes- 
terday in  an  advertising  campaign.  Vou  also  know 
we  must  do  individual  advertising  along  with  this 
general  advertising,  but  we  should  coo1«.ra1e  in  a 
general  advertising  campaign.  Advertising  ice  cream 
is  bound  to  get  business,  it  will  help  to  a  great  extent 
in  getting  the  value  of  ice  cream  as  a  food  before 
the  public  and  this  is  what  we  need.  We  should 
advertise  and  advertise  freely.  If  we  specialize  in 
a  certain  ice  cream  we  want  this  certain  ice  cream 
known  and  eaten,  and  there  is  no  way  to  have  good 
results  but  to  advertise. 

We  have  been  for  a  number  of  years  cooperating 
with  ice  cream  factories  in  standardizing  their  mixes. 
Most  modern  factories  now  list  a  one-hundred  pound 
mix.  and  the  man  who  is  still  using  the  fifty  gallon 
mix  had  better  change  his  methods.  1  would  not  rec- 
ommend a  three-hundred  or  four  hundred  gallon  mix, 
yon  are  apt  to  make  a  mistake  in  calculating  the  in- 
gredients on  the  gallon  basis  and  it  is  better  to  work 
on  the  one-hundred  pound  mix  basis  [  know  it  was 
hard  to  get  the  proper  mix  during  the  \N  nr  when  we 
bad  to  use  syrup  in  place  of  sugar,  evaporated  and 
condensed  milks  and  even  milk  powders,  but  that  time 
is  passed  and  we  now  hope  to  have  a  standard  mix  at 
..'!  t-uii  - 

I  think  I  have  something  new  for  v.m  in  regard  to 
serum  s,.,liils.   Using  12  per  cent,  sugar  our  *  iklahoma 
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ice  cream,  if  it  contains  32  5  per  cent,  total  solids, 
must  have  about  10  5  per  cent  serum  solids.  Without 
additional  milk  solids  a  12  per  cent,  sugar  ice  cream 
will  have  29  per  cent,  total  solids.  This  means  that 
.3.5  per  cent.  skim  milk  solids  must  oe  included 
in  the  100  pound  mix.  This  extra  3,5  per  cent.  M-rum 
solids  improves  the  ice  cream  hy  making  a  more  bal- 
anced  fond.  A  14  per  cent,  butter  fat  ice  cream  will 
have  32.5  per  cent,  total  solids  but  it  is  not  as  good  a 
balanced  food  as  a  product  containing  10  per  cent, 
fat  and  about  10  per  cent,  serum  solids. 

Now  there  is  a  tendency  and  will  be  a  tendency 
within  the  next  few  years  to  get  your  cream  tixi  sweet. 
This  will  Ik-  a  great  temptation  because  sugar  will  lie 
cheaper,  but  you  should  stick  firmly  to  at  least  .L"  .. 
per  cent,  total  solids  and  not  put  too  much  sugar 
into  it,  even  though  you  might  lie  able  to  get  eight 
cent  sugar.  I  hope  the  ice  cream  factories  of  Okla- 
homa will  do  this.  A  much  better  article  of  food  can 
be  made  by  using  more  milk  solids.  Vou  remember 
during  the  War,  some  of  the  factories  only  used  9  and 
10  per  cent,  sugar;  on  the  other  hand  too  much  sugar 
has  an  ill  etTect,  it  makes  ice  cream  too  much  like 
candy.  Remember,  therefore,  you  can  sweeten  ice 
cream  too  highly  and  that  is  another  reason  we  do 
not  use  too  much  sugar,  no  matter  how  cheap  it  might 
be.  1  maintain  that  10  per  cent  butter  fat  and  10 
per  cent,  serum  solids  makes  a  Utter  ice  cream  and 
belter  balanced  food,  than  one  containing  14  per 
cent   fat  with  no  additional  serum  solids. 

Another  thing  1  want  to  bring  to  your  attention 
We  still  have  in  America  a  large  quantity  of  skimmed 
milk  going  into  the  sewer  each  day     There  is  cer- 
tainly some  method  which  we  could  devise  to  use  this 
skimmed  milk.    We  could  have  during  the  summer 
time  a  factory,  whereby,  this  milk  could  be  con- 
densed and  in  this  way  could  l>e  used   for  milk 
solids  for  ice  cream;  this  is  being  done  in  the  north- 
ern states,  and  in  this  way  the  ice  cream  factories 
are  using  this  surplus.    We  have  conducted  rather 
careful    experiments    during    the    past    three  sea- 
sons   and    have    studied    the    etTect    of  additional 
milk  solids  on  the  quality  of  ice  cream  and  the  etTect 
of  extra  solids  on  the  overrun.    In  1918.  we  ran  our 
mixes  14  jter  cent,  butter  fat  and  no  extra  solids.  In 
1919,  12  per  cent,  butter  fat  and  2  per  cent,  extra 
serum  solids.    In  1920.  10  per  cent    fat  and  .15  per 
cent,  extra  solids.    Practically  all  our  mixes  in  1920 
contained  10  per  cent.  fat.  12  per  cent,  sugar,  and  32.5 
per  cent,  total  solids.     While  the  14  per  cent,  ice 
cream  seemed  entirely  satisfactory  and  the  12  per 
cent. -2  per  cent,  ice  cream  seemed  as  good,  I  believe 
that  we  had  a  much  more  uniformity  better  ice  cream 
with  10  per  cent,  fat  and  32.5  per  cent,  total  solids.  It 
will  also  be  of  interest  to  know  that  our  highest  over- 
run was  obtained  using  the  1920  mix.    If  I  remem- 
ber correctly,  the  average  overrun  during  the  season 
was  ]03  per  cent.     I  also  know  that  this  overrun 
was  not  too  high  for  our  10  per  cent  -32.5  per  cent, 
mix.  as  the  product  was  entirely  satisfactory  from 
the  standpoint  of  texture  and  body. 

I  have  beard  that  condensed  milk,  especially  con- 
densed sweet  milk,  would  make  "sandy  ice  cream" 
I   have  made  many   inquiries  regarding  "sandy  ice 


cream."  We  tried  our  U-st  to  get  some  'sandy  ice 
cream"  but  were  not  successful.  We  were  anxious 
to  do  so  however,  to  see  if  it  would  happen  and 
how  it  happened  and  to  work  out  a  remedy.  I  do 
believe,  however,  that  you  will  get  "sandy  ice  cream" 
if  you  use  too  much  serum  solids.  An  ice  cream 
containing  15  per  cent,  serums  solids  would  very 
likely  become  "sandy"  especially  if  the  solids  were 
provided  by  a  highly  concentrated  condensed  milk. 
\  ou  are  all  familiar  with  the  granular  texture  of  a 
sweet  condensed  milk  when  the  sugar  is  somewhat 
crystalizcd  out  Vou  can  very  easily  get  "sandy  ice 
cream"  by  using  a  skim  milk  powder  which  is  partly 
insoluble  or  dissolves  with  difficulty. 

I  want  to  present  for  your  attention  a  little  table, 
giving  the  proportions  of  serum  solid*  which  I  believe 
should  I*.-  used  in  various  butter  fat  mixes,  on  the 
basis  of  a  12  per  cent,  sugar  mix.  1  should  rec- 
ommend the  following  for  .serum  solids  and  total 
solid*  ; 

6T?  butlcilat  mix  1J.85'-,  serum  s..!i.U  .11  >•.  »,,li<L. 
VA  -      ••     llxy,       ■•      ••  jtj 

>o*r        "      ••    io.jv  .      ••      ••  .u 

1-"  "  <».SS"r  "         "  i.X.i'r 

i*r;        "     ••     mi'c     "     ••     s*.irc  " 

These  proportions  all  require  considerable  skim 
milk  powder  or  condensed  to  make  up  the  serum  solid-, 
varying  from  about  4  per  cent,  in  the  10  per  cent, 
mix.  for  instance,  to  about  2  per  cent,  extra,  for  the 
14  per  cent.  mix.  If  you  are  calculating  your  mixes 
on  the  100  pound  basis  and  check  your  solids  care- 
fully, it  is  a  very  simple  matter  to  standardize  your 
mix  to  the  above  mentioned  content  of  serum  solids. 

I  do  not  lielieve  in  having  too  high  a  percentage 
of  solids  in  ice  cream.  If  you  are  going  to  use  14  per 
cent,  of  sugar  instead  of  twelve.  I  suggest  that  you  do 
not  standardize  your  10  per  cent,  mix  to  contain 
more  than  34.5  per  cent,  total  solids  That  is  high 
enough  for  a  fine  hodied  ice  cream.  Anything  addi- 
tional will  add  to  the  cost  without  improving  the 
quality  to  any  appreciable  extent,  nor  will  it  enable 
you  to  increase  the  overrun  very  much.  Too  high 
an  overrun  'will  decrease  the  weight  per  volume  of 
your  product.  We  also  do  not  want  to  sacrifice 
serum  solids  and  make  up  the  total  solids  with  cheap- 
er sugar.  We  can  get  enough  increase  in  overrun 
to  pay  for  the  extra  solids  and  still  have  a  better 
product,  a  more  balanced  food,  and  a  more  satis- 
factory and  refreshing  dish.  We  should  continue  the 
use  of  skim  milk  solids  in  the  ice  cream  business,  so 
as  to  utilize  for  human  food  in  our  product  the  large 
quantities  of  skim  milk  now  wasted  or  not  put  to  use 
as  human  food. 

The  overrun  we  get  regardless  of  the  per  cent,  of 
solids  in  the  mix.  determines  the  weight  per  vol- 
ume of  the  ice  cream  On  the  basis  of  a  100  pound 
mix.  yielding  20  gallons  of  ice  cream,  the  weight  per 
gallon  is  5  pounds  or  25  pounds  to  a  5  gallon  can. 
On  that  basis,  the  overrun  is  not  over  80  per  cent. 
If  the  weight  is  24  pounds  you  get  approximately  90 
per  cent  and  if  100  per  cent,  overrun  is  desired  the 
weight  will  not  he  over  22  pounds.  Our  experiments 
seem  to  indicate  that  a  satisfactory  product  can  be 
obtained  with  an  overrun  of  100  to  105  per  cent,  if 
the  mix  is  made  to  contain  from  32.5  per  cent,  to  33 
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per  cent.  solids,  having  at  least  4  per  cent,  extra 
serum  solids.. 

If  the  mix  b  calculated  carefully  an<l  no  error  is 
made  in  the  tests  and  weights,  it  is  possible  to  have  a 
standard  mix.  without  any  guess  work.  If  butter  is 
used  the  percentage  of  fat  should  Ik.-  tested  on  each 
lot  of  butter  purchased.  If  whole  milk  is  used,  it 
should  he  tested  frequently,  not  only  for  hutter  fat, 
but  also  for  serum  solids.  This  is  done  very  easily 
with  a  lactometer.  In  reply  to  the  question  of  the 
gentleman  regarding  a  test  for  butter  fat  in  butter. 
I  desire  to  say  that  the  only  satisfactory  method  we 
have  is  the  moisture  test  which  is  easily  made,  and 
the  fat  determined  by  difference. 

Most  of  you  know  that  we  attempted  to  have  an 
ice  cream  exhibit  at  the  Muskogee  hair  last  tall.  We 
did  have  five  entries  and  the  ice  cream  was  scored  by 
the  following  score  card  which  I  am  glad  to  present 
for  your  consideration.    The  score  card  follow  s : 


FUv.it  J5'. 

K-wly  ,irnl  Trxturc  IV  ; 

Fat  and  Solids  20*75 

Hactcria   -H'  • 

Ai»|.cjraticc  an. I  C»!->r   5'. 

Paclsan*   >"' 

Tout   7 100* 7 


I  want  to  discuss  this  score  card  in  detail  with  you 
this  year,  as  I  believe  we  have  a  perfect  score  card 
which  will  bring  o;it  quality  in  ice  cream. 

Flavor.  Ice  cream  should  have  a  flavor  character- 
istic of  a  pure,  clean,  dairy  product.  The  product 
should  be  made  so  as  to  bring  out  this  characteristic. 
A  product  which  is  too  highly  flavored  with  vanilla 
or  other  flavoring  or  which  is  too  sweet  should  be 
scored  on  flavor.  .Some  of  the  defects  in  flavor  which 
arc  liable  to  occur  are:  old  stale  cream  rlavor,  old 
condensed  flavor,  dirty  milk  llavor.  stale  butter,  old 
powder,  a  cheap  galatine.  or  a  spoiled  ice  cream 
powder.  All  have  an  effect  on  the  flavor.  Over- 
heating the  mix  while  pasteurizing  also  leaves  a 
pronounced  heated  flavor  which  is  undesirable. 

Body  and  Texture.  Body  refers  to  the  lirmness  of 
the  ice  cream.  Texture  to  its  smoothness.  An  ice 
cream  has  good  body  and  texture  when  it  stands  up 
well  in  a  dish,  without  melting,  appreciably,  within  a 
reasonably  time,  and  which  is  smooth  and  velvety  to 
the  taste  and  does  not  appear  coarse  or  watery. 

Some  of  the  defects  1  have  noticed  in  body  and  tex- 
ture are :  slushy  and  weak.  >pong>  and  coarse,  sandy, 
smeary,  greasy,  buttery,  sticky,  or  slippery.  Again 
it  may  be  heavy  or  soggy,  which  is  not  desirable.  You 
are  undoubtedly  familiar  with  main  more  common 
defects  ice  cream  should  be  scored  according  to  con- 
ditions found. 

Hutter  Fat  and  Solids  Tile  only  way  to  determine 
the  score  is  to  make  a  butter  fat  test  and  a  solids  de- 
termination. In  order  to  score  perfect,  the  ice 
cream  should  be  of  standard  composition.  The  but- 
ter fat  and  solids  determine  the  food  value  of  the 
ice  cream.  In  Oklahoma  ice  cream  must  test  10 
per  cent  fat  or  better  anil  at  least  32  5  per  cent  total 
solids,  for  a  perfect  score.  It  is  not  necessary  to 
have  it  test  over  10  per  cent,  fat  or  32.5  per  cent, 
solids. 
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Bacteria.  The  score  for  bacteria  is  determined  by 
the  actual  count  of  bacteria  per  gram  of  ice  cream. 
While  the  total  bacteria  count  may  not  give  us  a 
true  indication  of  the  wholesomcncss  of  the  ice  cream 
it  is  nevertheless  a  definite  criterion  of  the  method  in 
which  the  product  was  handled.  Proper  pasteuriza- 
tion of  the  mix,  aging  of  the  mix  at  a  low  tempera- 
ture and  eleanlines  of  all  machinery  and  apparatus 
are  reflected  it)  the  bacterial  analysis.  It  is  possible 
to  make  ice  cream  consistently  in  a  well  regulated  fac- 
tory with  a  bacteria  cotiut  as  low  as  10.01X)  per  gram. 
I  am  proposing  that  a  perfect  score  lie  allowed  for  a 
bacteria  count  below  20.000.  Then  deduct  a  half  point 
for  each  increase  of  5,000  up  to  50,000.  hollow  this 
with  a  deduction  of  one  point  for  every  increase  of 
10,000  up  to  100.000.  Then  2  points  for  every  in- 
crease of  50,000  up  to  300,000,  and  3  points  for  every 
100,000  increase,  until  a  maximum  of  500,000  is 
reached,  when  the  score  should  be  zero.  The  score 
for  bacteria  may  seem  rather  severe,  but  there  are  fac- 
tories which  have  consistently  maintained  a  count  be- 
low 20,(MX)  per  gram,  and  the  score  must  be  severe  in 
order  to  cover  the  numerous  chances  for  contamina- 
tion of  this  important  food  product,  all  of  which 
should  be  consistently  and  scrupulously  guarded 
against. 

Appearance  and  Color.  A  perfect  ice  cream  should 
be  neat  and  clean  in  apiKarance  and  ap|>car  appetiz- 
ing The  color  of  vanilla  ice  cream  should  be  a  natu- 
ral cream  color,  such  as  we  find  in  the  spring  of  the 
year,  in  the  natural  pigment  of  cream  and  milk.  It 
should  be  permissable  to  color  ice  cream  with  a 
pure  coloring  material,  so  as  to  approximate  the 
color  alxivc  described.  A  lack  of  color  is  not  near  as 
objectionable  as  too  high  color.  When  a  vanilla  ice- 
cream is  colored  almost  orange,  it  should  l>e  scored 
rather  severely  on  color.  Different  flavored  ice  cream 
should  be  colored  characteristic  of  the  flavor  it 
represents.  So  that  strawU-rry  ice  cream,  for  in- 
stance, should  have  a  pink  color,  etc. 

Some  of  the  defects  I  have  noticed  in  the  color  of 
vanilla  ice  cream  are:  too  yellow,  off  color  entirely, 
too  dark,  too  light,  grayish,  dirty  color,  and  several 
others. 

Package.  The  package  should  be  neat  and  clean 
atid  present  an  attractive  appearance.  (  .Id.  dirty,  un- 
painted.  untidy  packers  ;  old  rusty  ,  battered  cans,  are 
not  perfect  containers  for  ice  cream.  Never  send  a 
Iiacker  to  a  scoring  exhibition  and  nail  an  old  salt 
sack  over  the  top.  A  nice  new,  clean,  canvas  cover 
adds  a  great  deal  to  the  appearance  of  the  package 
I  would  not  send  ice  cream  to  a  scoring  exhibition 
and  have  a  paper  liner  in  the  can. 


That  a  master  may  Ik-  liable  for  the  act  of  his 
superintendent  in  using  excessive  force  in  compell- 
ing obedience  to  working  rules,  although  he  was  ex- 
pressly directed  not  to  use  such  force,  if  the  use  of 
some  force  was  necessary,  is  held  in  the  New 
Hampshire  case  of  Richard  v.  Amo>keag  Mfg  t  o 
liv;  All  «?.  annotated  in  8  A.  I.  K  1420.  on  master's 
liability  for  injury  of  one  servant  by  another  in  en- 
forcing discipline. 
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ICE  CREAM  INDUSTRY'S  RELATION  TO  DAIRY  PRODUCTS 

Discussion  Of  the  Work  Of  the  National  Dairy  Products 
Committee  In  Cooperation  With  the  National  Association 


General  Counnl. 


By  Joseph  E.  Davits 

National  Dairy  Producti  Com. 


Waahinitton.  D.  C. 


From  an   address  delivered  at   the  annual 
of  the  National  Aisocvation  of  Ice  Cream  Manufacturers 


I  recall  that 
through,  Mark 


llu'  great  philosopher.  American  al! 
Twain,  was  advir.i-.eii  to  deliver  a 
lecture  on  "Milk."  It  occasioned  the  audience  con- 
siderable surprise  at  the  conclusion  .if  the  lecture 
to  find  that  Mr.  Twain  had  n.it  referred  to  the 
subject  matter  "milk"  throughout  the  c.  i:r-e  uf  his 
address. 

It  was  called  to  his  attention  upon  the  conclusion 
of  his  lecture,  and  with  a  twinkle  in  hi-,  eye,  he  said, 
"Vou  notice  I  had  a  pitcher  of  milk  before  me.  and 
drank  during  the  entire  evening,  so  my  lecture  was 
literally  on  milk." 

It  would  be  much  more  pleasant  for  me.  and  prob- 
ably much  more  entertaining  for  you,  if  similarly 
I  could  have  sonic  of  your  tine  10  per  cent,  or  12 
per  cent,  ice  cream  and  discus-  ice  cream  by  eating 
it  instead  of  talking  ahout  it. 

The  ice  cream  industry  find  its  ha-e.  of  course, 
with  the  cow,  a  U-autituI.  gentle  bovine  animal  that 
has  made  my  state  of  W  isconsin  famous.  There  is 
one  cow  in  the  country  for  every  rive  persons.  It 
is  rather  amazing  to  know  that  the  number  of  cows 
have  increased  since  1W",  according  to  the  U.  S. 
census,  five-fold,  and  the  number  of  cows  in  the 
country,  according  to  the  last  census  was  some 
26.000,000. 

The  dairy  products'  industry  is  one  of  the  great 
industries,  and  the  fundamental  industry  of  the  na- 
tion. The  U.  S.  Steel  Corporation  employs  and  af- 
fords livelihood  to  as  many  men  as  there  are  voters 
in  three  sovereign  states  of  the  union  west  of  the 
Mississippi  Valley. 

We  are  prone  to  regard  the  U.  S.  Steel  Corpora- 
tion as  one  of  the  greatest  industries  as  well  as 
one  of  the  most  efficient  in  the  world,  and  to  marvel 
at  the  extent  of  its  magnitude  and  the  number  of 
men  that  it  employs. 

When  you  .stop  to  consider  only  the  numlx-r  of 
men  required  to  handle  26,000.000  cows,  you  can  see 
that  it  is  not  only  equal  to  the  number  of  voters  in 
several  sovereign  states,  but  means  a  large  percentage 
of  the  male  population  of  the  United  States. 

The  milk  of  the  country,  it  is  interesting  to  know, 
is  consumed  in  alwut  this  percentage:  in  the  various 
lines  of  consumption,  about  43  per  cent,  is  sold  in 
the  raw  or  fluid  state:  about  41  per  cent,  is  consumed 
in  butter;  about  5  per  cent,  is  consumed  in  cheese; 
aliout  2.9  per  cent,  is  consumed  in  the  condensed, 
evaporated  and  powdered  milk  industry  and  about 
3  per  cent,  is  consumed  in  the  manufacture  of  ice 
cream,  the  balance  being  consumed  by  calves. 

So  it  is  rather  amazing  to  think  that  the  ice  cream 
industry  consumes  more  milk  than  the  total  con- 
densed and  evaporated  milk  industry  of  the  country, 
with  its  tremendous  output  in  foreign  markets,  while 


the  market  for  ice  cream,  by  tin-  nature  of  the  prod- 
uct, must  be  a  local  maiket. 

Tiie  number  of  matm factoring  plants  that  Lv.e 
ccnie  into  existence  in  tiie  growth  of  the  ice  cream 
industry  is  remarkable.  1  believe  «ome  l-'Kl  plants 
were  recorded  under  tiie  census  of  lvl4.  Today,  of 
course  it  is  many  times  that  number.  It  is  indicative, 
too.  of  the  fact  that  our  standard  or  living  lias  grow::, 
and  that  our  intelligence  has  grown..  More  people 
consume  ice  cream  and  more  people,  not  only  'he 
professional  physicians,  recognize  it  a>  a  food  prod- 
uct, but  the  laity  have  come  to  regard  it  as  a  food 
product,  and  it  occasioned  me  a  great  deal  of  amuse- 
ment and  interest  !<>  find  that  some  of  my  prufe-- 
sional  friends,  busy  and  unable  to  go  to  lunch,  would 
go  down  to  an  ice  cream  soda  water  fountain,  and 
e.ct  a  malted  milk  ice  cream  soda  for  lunch,  recog- 
nizing that  perhaps  it  was  easier  to  digest  and  fully 
as  sustaining  as  a  more  heavy  lunch. 

Recognizing  as  you  do.  that  the  perfection  or 
standards  in  ice  cream  manufacture  all  over  the 
country,  and  the  general  attitude  of  the  public,  and 
the  legislatures  toward  the  ice  cream  industry  as  a 
whole,  is  a  matter  of  far-reaching  consequence  to 
your  immediate  business,  and  that  while  you  may  not 
see  the  imediate  profit  you  have  the  wisdom  to  know- 
that  in  the  long  run  it  is  by  such  standards  and  such 
reputation  and  such  confidence  that  your  business 
becomes  permanent,  and  of  an  ultimately  lucrative 
character  than  it  would  if  you  only  had  the  hat- 
brim  horizon  that  saw  no  iurther  than  the  immediate 
vicinity  which  you  provided  with  ice  cream. 

Tin:-,  for  instance,  when  the  question  of  the  stand- 
ards of  ice  cream  in  the  Ibstrict  of  Columbia  was 
being  considered  at  the  Nation's  capitot.  and  the 
hearings  were  had  before  the  Congressional  Commit- 
tee, it  was  recognized  by  your  officers  that  it  was  a 
matter  of  paramount  consideration  for  all  ice  cream 
manufacturers  to  have  the  facts  properly  presented 
before  that  Committee,  for  it  was  considered,  and 
quite  properly  Ulieved.  that  the  standard  that  would 
l>e  established  by  the  wisdom  of  the  Congress  of  the 
United  States  for  the  District  of  Columbia  would 
have  great  weight  in  the  matter  of  establishing  stand- 
ards by  state  legislations  ill  the  various  states  of  the 
Union. 

In  spite  of  the  fact  that  very  eminent  authority. 
Dr.  Wiley,  and  others,  were  there  seeking  to  estab- 
lish an  unduly  high  standard  of  butter  fat  for  ice 
cream,  it  was  a  matter  of  very  great  congratulation 
to  the  ice  cream  manufacturers  of  the  country,  as 
well  as  to  the  public,  in  my  opinion,  that  there  was 
an  agency  representing  you  all  who  could  not  pos- 
sibly be  there,  and  that  there  were  men  in  the  in- 
dustry big  enough  and  devoted  enough  to  the  gen- 


58  THE    ICE  CREAM 

cral  intere  st  to  go  down  to  \\  :i-.hiiiKt< n>.  at  their  own 
expense,  to  protect  your  interests  on  that  occasion, 
and  to  give  the  tacts  to  the  legislatures. 

I  eite  this  to  illustrate  one  industry  that  lias  the 
vision  to  recognize  that  the  public's  interest  is  its 
interests;  to  cite  one.  in  my  opinion,  that  recognizes 
that  altruistic  selfishness,  enlightened  selfishness,  is 
the  hest  business 

In  my  opinion,  the  next  few  years  are  going  to  He 
years  ot  great  turl mlence  in  public  thought.  It  can't 
he  otherwise.  Y<  u  have  had  millions  ot  men  who 
have  lien  righting  for  what  they  thought  was  free- 
dom of  the  world.  You  have  had  millions  of  men 
go  across  the  seas  and  leave  the  counter  and  the 
yardstiek  and  the  clerical  desk  and  vet  out  in  the 
open  and  net  a  lot  of  red  Mood  You  have  a  great 
element  in  this  population  of  our  ureal  country 
who  think  that  the>  think,  and  a  little  learning  is 
a  dangerous  thing,  and  the  special  arguments  of 
highly  intelligent  demagogues  are  very  attractive  to 
men  who  are  working  on  51 25  or  $150  a  month.  The 
clerical  classes  in  this  country  today  are  augmenting 
the  ranks  of  socialism  and  other  "isms." 

There  is  a  degree  of  unrest  that  does  not  appear  on 
the  surface  except  as  you  look  for  it  all  over  the 
country,  and  the  result  is  that  you  are  going  to  have 
epidemics  of  the  measles  and  other  things  of  a 
physical  and  mental  character,  so  far  as  the  body 
of  public  thought  is  concerned  in  this  country;  ill 
considered  suggestions  and  remedies  which  would 
hring  greater  evils  than  the  evils  which  they  attempt 
to  cure  are  going  to  he  urged. 

In  addition  to  that  here  is  a  great  )Kriod  of  re- 
construction The  whole  world  was  turned  upside 
down  by  this  great  holocaust  of  war.  The  produc- 
tion oi  ti  e  country  was  distended  abnormally.  The 
stc  1  production  of  this  country  was  increased  two- 
U  Id  and  the  steel  production  of  the  world  was  in- 
creased three-fold.  Prior  to  the  war  the  steel  pro- 
duction of  the  world  was  so  great  that  the  steel 
producers  <■!  the  nations  of  the  world,  including  our 
own.  had  to  divide  up  the  territory  of  the  world  so 
;btv  would  not  le  cutting  each  other's  throats  in 
cut  throat  competition  under  the  steel  agreement  of 
V)\J 

Now,  with  production  that  has  increased  three-fold, 
simply  to  illustrate,  with  a  subsiding  demand  for 
steel,  you  can  see  the  problem  that  confronts  the 
steel  men  of  this  country  and  the  nations  of  the 
L.:r'i:  to  accommodate  their  plants  to  the  normal  de- 
mands which  are  coming. 

The  currency  ol  the  world  has  been  inflated  ab- 
normally. Not  only  has  the  money  of  the  world  in- 
■  rvased  several  times,  hut  the  credit  that  has  taken 
:'.  <■  [dace  of  the  money  of  the  world!  has  increased 
tremendously,  and  the  money  of  the  world  is  simply 
the  measure  of  value  If  you  have  all  the  money  of 
the  world  on  one  side  of  the  seale,  and  all  of  the 
;.r  perty  of  the  world  on  the  other  side  of  the  scale, 
they  must  balance  in  order  for  money  to  be  the 
mrvsurc  oi  value  ot  property. 

If  yon  treble  or  quadruple  the  money  you  must 
treble  or  quadruple  the  prices,  so  you  have  the  im- 
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mense  increase  in  volume  of  money  of  the  world  that 
induce;  high  prices. 

In  addition  to  that,  you  have  the  tremendous  de- 
m;"id  that  has  occurred  here  that  tended  to  raise 
prices.  You  have  a  diminishing  demand,  you  have 
nations  all  over  the  world  with  their  financiers  try- 
ing to  consider  how  they  can  reduce  the  volume  of 
currency,  liquidate,  if  you  please,  contract  that  cur- 
rency, and  bring  things  down  to  normal.  The  prob- 
lems are  so  colossal  that  no  indiv  idual  mind  can  con- 
ceive, hut  in  the  providence  of  the  Mmightv.  the 
combination  of  wisdom  of  a  great  many  men  the 
world  over  will  work  the  problem  out,  but  in  the 
process  of  this  economic  re-adjustment  there  arc  go- 
ing to  be  many   trials  and  tribulations. 

We  are  the  soundest  country  on  the  face  of  the 
earth  Fundamental  conditions  are  absolutely  sound. 
For  many  years  to  come  our  products  are  going  to 
be  demanded  by  the  stricken  countries  of  Furope  in 
their  reconstruction.  America  has  the  greatest  for- 
eign market  in  the  world  for  our  manufacturers. 
<  hir  standard  of  living  is  of  the  highest  and  of  the 
most  splendid  character.  <  Hir  intelligence  as  a  whole 
is  absolutely  sound  and  strong  and  virile  and  prac- 
tical We  are  in  no  danger,  but  we  are  going  to  have 
little  troubles  until,  as  Mr.  Noel  said,  "we  get  back 
to  the  main  road." 

Now.  that  is  a  generalization,  and  what  has  it  got 
to  do  with  the  subject  at  hand  and  your  interest  5 

It  has  this  to  do,  that  every  component  part  of  an 
industry  is  dependent  upon  other  parts  of  that  in- 
dusry.  What  affects  one  part  of  an  industry  affects 
adversely  or  favorably  the  other  part  of  that  in- 
dustry. 

To  illustrate,  legislation  was  presented  to  Congress, 
looking  to  the  regulation  of  the  packing  industry.  It 
was  alleged  that  the  packing  industry  became  a  mo- 
nopoly or  threatened  the  country  with  a  monopoly. 
That  is  not  a  question  for  us  to  pass  upon,  ves  or 
no,  That  is  a  question  ujKin  which  1  would  not  care 
to  hazard  an  opinion  now.  Rut  there  were  those 
who  believed  it.  and  therefore  they  brought  the  An- 
derson Hill  into  Congress,  with  a  view  to  having  the 
monopoly  controlled  by  license,  and  then  what  hap- 
pened? To  our  amazement  and  surprise  there  was  a 
provision  that  was  contained  in  that  bill  that  would 
require  every  manufacturer  of  ice  cream  to  take  a 
federal  license  out  from  the  Secretary  of  Agriculture, 
and  be  subjected  practically  to  the  running  of  the 
business  by  governmental  officials.  Was  it  neces- 
sary '  Why.  no.  It's  a  chinch  that  there  could  not 
Ik-  any  monopoly  in  the  ice  cream  business,  because 
of  the  very  nature  of  the  business  itself.  Is  there 
any  monopoly  in  ihe  other  elements,  the  cheese  or 
the  butter  or  the  raw  milk  or  condensed  milk'  Ut- 
terly impossible,  but  unless  there  had  been  vigilance 
the  chances  are  that  that  provision  would  have  gone 
through,  and  you  would  have  awakened  to  the  fact 
that  vou  were  subject  to  more  federal  control,  and 
the  less  control  consistent  with  public  safety,  the  bet- 
ter in  your  opinion  and  in  my  opinion  and  in  the 
opinion  of  every  self-sustaining,  independent  Ameri- 
can. 

The  amount  of  work  that  was  done  in  order  to 
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properly  present  the  facts  t<>  the  Interstate  Commerce 
Commission  on  the  express  case,  so  they  should  Im- 
properly informed  upon  the  ice  cream  industry  in 
hearings  that  were  held  all  over  the  country,  was 
colossal.  Credit  has  been  given,  as  I  understand  it. 
very  generously  hy  this  committee  in  its  report  to 
>ou  to  the  counsel.  The  counsel  in  turn  wishes  to 
state  that  it  would  have  heen  utterly  impossible  lor 
any  results  to  have  l«cen  achieved  unless  a  tremen- 
dous amount  of  work  had  been  done  hy  such  men 
as  Mr.  I  .nick.  Mr.  Mclnncrney.  your  excellent  Sec- 
retary. Mr.  barrcll.  and  others,  because  it  was  upon 
the  facts  that  the  results  were  achieved,  atid  eipiity 
and  justice  could  he  given  only  upon  the  facts,  and 
it  involved  a  tremendous  amount  of  work  to  net 
those  facts  properly  presented.  Indeed,  if  you  will 
permit  me  to  say  such  credit  as  may  come  from  this 
enterprise  is  due  entirely  to  your  committee,  to  Mr. 
Farrell  and  the  high-minded,  disinterested,  energetic 
and  insistent  work  which  some  of  your  mcmlxrs  nave 
•:i  tlx    it!t<  rests  •  I  you  all 

In  conclusion,  let  me  voice  the  thought  that  was 
suggested  hy  the  very  thoughtful  address  of  Mr. 
Noel — that  is  the  note  that  he  struck  when  he  stated 
that  a  new  day  brings  new  duties.    That  is  so  true. 


Von  know,  we  don't  realize  the  Messing  that  each 
day  brings  us.  W  e  don't  think  of  the  blessm>{s  that 
come  to  us  by  reason  of  the  form  of  government  that 
we  enjoy,  and  which  our  forefathers  spent  so  much 
effort  and  blood  to  give  to  u>,  and  we  are  prone  to 
neglect  some  of  the  obligations  that  we  owe. 

Let  nic  suggest  that  if  this  industrial  representa- 
tive political  democracy  ever  falls  into  the  throes  of 
socialism  out  of  which  inevitably  comes  one  man 
rule,  because  socialism  means  mental  autocracy, 
autocracy  of  brains  nr-t,  and  autocracy  of  power 
second,  and  the  man  on  hor.seback  third,  and  a  denial 
of  your  rights  as  independent  free  men  by  the  strong 
man  who  will  control  and  seize  the  reins  of  the  gov- 
ernment as  the  world  is  constituted  today  if  that 
situation  comes,  then  it  is  due  to  men  like  us.  who 
don't  render  our  full  duty  to  our  progeny  and  to 
those  who  follow,  by  properly  safeguarding  the  rights 
which  we  enjoy.  Let  me  say  that  in  my  opinion  the 
attitude  of  your  \ssociatioii  as  expressed  in  its  ideals 
and  the  protection  of  public  interest  and  proper  health 
standards  is  rendering  a  splendid  service  to  the  com- 
munity in  an  atmosphere  of  enlightened  selfishness 


that 


high 


ncndable  aiu 


:rei'it  to  you 


men  of  this  industry  in  the  I'niteil  State-. 


SELLING  BRICK  ICE  CREAM 

Many  Ways  Are  Open  To  the  Manufacturer  for 
Getting  His  Brick  Ice  Cream  Before  the  Buying  Public 

By  L.  V.  Rcazelt 

Of  tS«  J.  D.  Roue II  Ic«  Cram  Co.,  Peoria,  M. 

From  an  address  delivered  at  the  annual  convention 
of  the  Illinois  Association  of  Ice  Cream  Manufacturers 


(lenerally.  when  an  ice  cream  manufacturer  is 
called  on  for  a  few  remarks  on  any  subject  pertinent 
to  the  industry,  he  starts  by  telling  the  troubles  of 
the  past,  and  I  suppose  1  am  no  exception,  when  I  say 


I  i  en  comes  the  point  of  the  variety  of  flav  ors  that 
can  be  carried  in  small  storage  space.  W  <  ..II  know- 
how  hard  it  is  to  try  to  please  all  the  public  all  the 
time.    If  a  dealer  has  a  cabinet  full  of  chocolate 


that  the  first  advocates  of  brick  ice  cream  as  a  cold      ice  cream,  about  ha!f  the  trade  want  straw!  errv  or 


weather  specialty  with  ice  cream  manufacturers  met 
with  a  lot  of  hard  knocks  However,  by  sticking 
to  our  guns  I  believe  a  good  many  of  us  here  can 
now  say  that  brick  ice  cream,  in  the  winter  season 
especially,  is  here  to  stay,  and  the  future  sales  possi- 
bilities in  bricks  rest  almost  entirely  upon  the  in- 
genuity and  sales  ability  of  the  individual  manu- 
facturer. 

Our  first  problem  in  promoting  brick  ice  cream 
was  the  dealer.  In  practically  every  new  venture 
of  any  kind,  the  dealer  must  lie  thoroughly  sold  on 
the  proposition,- or  you  do  not  have  the  enthusiasm 
and  hearty  cooperation  so  vital  to  successful  sales 
work. 

Now,  selling  brick  ice  cream  has  many  advantages 
for  the  dealer,  principcl  of  which  is  its  absolute 
uniformity  of  an  assured  liberal  margin  of  profit. 
Every  brick  has  its  set  cost  price  to  him  and  its 
established  selling  price.  All  he  has  to  do  is  pull 
the  lid  from  the  cabinet,  hand  out  the  brick  and 
pr.cket  the  liberal  net  profit,  without  loss  in  shrink- 
age, as  in  bulk  goods. 


something  else.  I'.ricks  solve  this  particular  problem 
very  nicely,  enabling  the  dealer  to  supply  the  demand 
for  almost  any  flavor  or  combination  of  flavors 
without  having  a  lot  of  money  tied  tip  in  slow 
moving  merchandise,  and  what  is  better  still,  main- 
taining anil  creating  the  good  will  of  his  customers 
through  the  service  he  is  in  a  position  to  render  them. 

A  multiplicity  of  ways  anil  means  are  open  to  tin- 
live  manufacturer  for  getting  his  brick  ice  cream 
Ik- fore  the  buying  public  or  consumers— not  the 
dealers  but  the  consumers  of  ice  cream  Demand 
does  not  come  from  dealers  but  the  consumers.  Line 
your  dealers  up  on  bricks.  Sell  them  the  brick  prop- 
osition thoroughly.  There  is  a  demand  and  a  mighty 
big  one,  too,  for  brick  ice  cream  and  if  your  dealers 
are  not  meeting  it  by  handling  your  bricks,  it's  a 
cinch  some  other  fellow's  dealer  is  onto  his  job  and 
dors  handle  them. 

Light  years  ago  I  started  bill-ltoard  advertising, 
newspaper  advertising  in  the  winter  time  on  brick- 
ice  cream,  and  I  had  a  lot  of  bill-boards  out  in  the 
city  with  icicles  hanging  on  them  and  the  snow  piled 
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up  around  them  and  I  had  a  lot  of  fellows  in  the 
advertising  game  tell  me  at  home  that  I  was  crazy. 
Hut  I  kept  everlastingly  at  it.  and  we  have  got  them 
eating  ice  cream.  This  year  we  will  sell  200.000 
bricks  of  ice  cream,  and  seventy  per  cent,  of  those 
will  be  sold  between  the  first  day  of  October  and 
the  first  day  of  April,  that  is.  oi  various  sizes  So  I 
know  whereof  1  speak  on  that.  Von  don't  meet 
Willi  very  much  encouragement.  I  know  1  didn't 
down  there  when  I  went  m  and  laid  down  an  ad- 
vertising proposition  of  two  tliMiisaud  dollars  for 
that.  Hut  they  will  eat  winter  ice  cream  if  you  get 
it  up  in  the  rijht  kind  of  a  package  -,,  tiKv  can 
take  it  home  Of  course.  you  cannot  get  anywhere 
without  the  cooperation  ,,f  the  dealer,  because  you 
setr  he  is  the  fellow  between  volt  and  the  fellow  who 
is  going  to  eat  \our  product. 

We  all  know  what  can  l-e  done  by  getting  the 
products  up  in  an  attractive  package.  We  can  all  do 
the  same  on  brick  ice  cream,  make  a  mighty  tine 
quality,  make  it  in  a  variety  of  ilavors,  put  it  in  an 
attractive  package,  get  it  to  the  dealer  in  an  at- 
tractive manner,  and  tell  the  consumer  about  it.  and 
we  will  all  have  a  mighty  nice  business. 

TAX  INSTRUCTIONS 

The  following  letter  from  the  office  of  the  Com- 
missioner of  Internal  Revenue.  Treasury  Department. 
Washington,  D.  C,  was  recently  received  at  this  office. 
It  contains,  under  the  date.  April  1.  1921,  instruc- 
tions relative  to  the  collection  and  return  to  the  (mv- 
ernment  of  the  proper  tax  on  sales  taxable  under 
-Section  b.M)  of  the  Revenue  Act  of  1918.  The  letter 
follows  : 

•Daily  records  shall  Ik-  kept  by  the  proprietors  or 
their  agents  in  charge,  showing  the  number  of  sales 
(grouped  according  to  the  amount  of  sale)  and  the 
tax  paid  therein.  The  daily  records  of  the  proprietors 
or  their  agents,  with  copies  of  their  monthly  returns, 
shall  Ik-  kept  on  file,  in  the  place  of  business  of  such 
proprietors,  in  such  manner  as  to  be  readily  acces- 
sible to  investigating  Internal  Revenue  Officers. 

In  case  the  proprietor  of  a  soda  fountain,  ice  cream 
parlor  or  similar  place  of  business  does  not  use  an 
adequate  cash  register  or  check  system  from  which 
daily  and  monthly  records  may  Ik-  kept,  a  separate 
receptacle  shall  be  used  to  retain  the  tax  collected  by 
the  vendor  from  the  purchaser.  Such  receptacle  shall 
Ik-  so  arranged  or  subdivided  into  compartments  suit- 
able tor  holding  the  different  amounts  of  tax  col- 
lected, in  order  to  facilitate  the  compilation  of  the 
daily  and  monthly  records  of  tax  collection. 

If  an  individual  liable  to  tax  under  Section  630  has 
kept  accurate  records  but  if  his  records  do  not  con- 
form to  the  requirements  laid  down  in  Article  11. 
Regulations  53.  and  it  appears  the  correct  amount  of 
tax  has  been  remitted  to  the  Government,  the  tax- 
payer should  be  instructed  to  change  his  system  of 
recording  the  tax  to  comply  with  the  requirements 
of  the  regulations  but  no  penalty  should  be  asserted 
providing  it  appears  the  taxpayer  was  acting  hon- 
estly toward  the  Government  and  was  not  negli- 
gent or  careless  in  keeping  his  records. 

If  a  dealer  in  ice  cream,  soft  drinks,  etc..  has  kept 
no  records  or  insufficient  records,  or  for  any  reason 
has  kept  inaccurate  records,  he  should  be  required  to 
install  and  keep  an  accurate  set  of  records  C<  Klip!  V  II 
with  the  regulations,  and  also  he  should  be  held  lia- 
ble to  the  specific  penalty  imposed  by  Section  1308  of 
the  Revenue  Act  of  1918.  subject  to  compromise  for 
failure  to  supply  information  necessary  for  the  pur- 


pose of  computation,  assessment  or  collection  of  tax. 
I  he  amount  to  be  offered  will,  of  course,  depend  upon 
the  llagrancy  of  the  offense,  but  this  office  is  not  in- 
clined to  accept  an  otter  in  compromise  of  less  than 
in  an  ordinary  case  of  failure  to  keep  an  ac- 
curate record 

It  is  oiilv  reasonable  to  require  taxpayer  to  keep 
accurate  records  open  for  the  inspection  of  Internal 
Revenue  Officer*,  which  will  show  in  detail  the  taxa- 
ble s.iks  made  bv  the  vender  and  the  tax  collected  and 
paid  over  by  him.  and  the  Collector  will  take  every 
precaution  to  insure  the  keeping  of  records  by  all 
parties  in  his  district  taxable  under  Section  63n. 
vvhv'i  will  strictly  conform  to  the  requirements  of 
Article  11  of  Regulations  53. 

(Signed)  A.  E.  Hoi.DEN*. 

Acting  Deputy  Commissioner, 

WHAT  CONSTITUTES  A  CONTRACT? 

An  interesting  case  was  recently  brought  up  before 
a  Canadian  court,  which  might  establish  a  precedent 
in  certain  business  dealings  carried  on  by  telegraph 
or  long-distance  telephone.  The  main  issue  of  this 
suit,  as  brought  out  in  the  trial,  was  "what  consti- 
tutes a  contract." 

An  American  firm  was  plaintiff  in  a  suit  against  a 
firm  in  .Montreal  for  breach  of  contract.  The  con- 
tention of  the  plaintiff  was  that  on  December  27.  19H. 
the  defendant,  made  certain  quotations  on  a  shipment 
oi  tapioca ;  two  days  later  the  plaintiff  wired  the 
Canadian  firm  accepting  the  price  and  asking  the 
price  for  shipment  of  "100"  or  more.  The  next  day 
the  defendant  wired  the  American  firm  saving  that  it 
could  not  ship  "KM)"  but  would  ship  25  tons  of  see  1 
and  25  tons  of  pearl,  at  a  price  which  was  slightly 
higher  than  the  previous  quotations.  In  the  mean- 
time the  plaintiff  had  written  a  letter  to  the  Canadian 
firm  confirming  the  previous  wire,  and.  as  it  con- 
tended, making  the  contract  binding. 

There  was  some  discussion  as  to  whether  the  figure 
"100"  appearing  in  the  telegram  referred  to  bags  or 
to  tons.  It  seems  from  the  evidence  given  that  the 
custom  has  been  to  quote  tapioca  on  a  basis  of  bag 
lots.  The  American  firm,  however,  claimed  that  it 
always  bought  on  a  basis  of  tons,  since  its  distribu- 
bution  is  on  a  large  scale.  A  point,  however,  was 
brought  out  by  the  counsel  for  the  plaintiff  that  in 
the  answer  to  the  telegraph  order  the  defendant  said. 
"Can  not  ship  100  but  will  ship  25  tons  of  each." 
referring  to  seed  and  pearl  tapioca  In  the  final 
issue,  however,  this  did  not  feature,  for  in  the  court's 
finding  this  point  of  tons  or  hags  was  not  mentioned 

After  some  deliberation  the  court  ruled  that  by  the 
telegrams  which  were  exchanged  lx*twecn  the  two 
companies  the  contract  was  not  consummated  and  no 
definite  or  legal  obligations  were  laid  upon  either 
party;  as  a  result,  the  action  of  the  plaintiff  was  dis- 
missed. From  this  finding  it  appears  that  when  tele- 
grams such  as  featured  in  this  case  are  exchanged 
between  parties  cloing  business  in  Canada  no  con- 
tract is  entered  into ;  that  letters  in  writing  and  signed 
by  the  contracting  parties  are  necessary  to  make  the 
contract  binding. 

Imports  as  well  as  exports  decreased  during  tin- 
nine  months  ended  with  March,  1921.  as  compared 
with  the  similar  periods  of  1920. 
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SCIENTIFIC  BOILER  FEED  WATER  REGULATION 

The  Rate  of  Feed  Water  Has  a  Decided  Effect 
Upon  the  Steaming  Capacity  of  a  Boiler 

By  Roland  Mocller,  M.  E. 

CX  th«  Geo.  H.  Gib-xi  Co..  N«w  York.  N.  Y. 


The  first  efforts  in  boiler  feed  regulation  aimed  at 
keeping  the  water  level  in  the  boiler  as  nearly  con- 
stant as  possit*.  Later,  in  about  1912,  it  was  realized 
that  keeping  the  water  level  constant  at  all  times 
had  decided  disadvantages. 

Trior  to  that  time,  automatic  boiler  iced  regulation 
depended  on  a  combination  of  floats,  pilot  valves, 
diaphragms,  springs,  etc.,  which  would  give  the  feed 
water  valve  a  full  opening  until  a  certain  maximum 
water  level  had  been  reached  in  thq  boiler,  and  then 
would  close  off  the  feed  water  valve  entirely,  until  a 
certain  lowest  limit  in  the  water  level  had  attain  Itcen 
reached.  This  gave  an  irregular  intermittent  feed, 
which  insofar  as  effect  on  the  generation  of  steam 
was  concerned,  was  not  much  of  an  improvement 
over  hand  regulation. 

While  an  automatic  mechanical  device  that  is 
absolutely  reliable  has  never  been  made,  there  are 
many  automatic  mechanical  devices  which  are  far 
more  reliable  than  a  human  being,  especially  where 
the  apparatus  is  given  a  reasonable  amount  of  care 
Hiid  attention.  It  is  for  this  reason  that  a  water 
regulator  properly  designed  will  add  much  to  the 
safety  of  operating  a  plant. 

The  more  intelligent  help  in  the  plant  is  relieved 
of  a  great  deal  of  the  strain  and  worry  of  watching 
the  flow  of  feed  water  and  its  regulation,  and  the 
morale  of  the  boiler-room  is  increased  to  the  extent 
that  more  interest  is  taken  in  other  matters  of  vital 
importance  having  to  do  with  the  economy  of  the 
plant. 

A  continuous  flow  of  feed  water  with  gradual 
variations  in  rate  saves  the  boilers,  heaters,  econo- 
mizers, meters,  water  pumps,  piping,  and  all  connec- 
tion from  shocks  and  strains  due  to  violent  and  ex- 
treme fluctuations  in  the  rate  of  feed  water  flow 
peculiar  to  many  forms  of  old  style  regulators. 

The  continuous  flow  also  makes  possible  the  use 
i  i  smaller-feed  pumps,  feed  water  pipe  lines,  connec- 
tions, valves,  etc..  lK-cause  when  the  feed  water  supply 
iv  continuous,  the  rate  of  flow  at  any  given  time  need 
not  be  as  great  as  when  water  is  fed  intermittently. 

As  the  equipment  in  boiler  rooms  became  more  and 
more  involved  with  the  addition  of  water  softeners, 
economizers,  feed  water  heaters,  superheaters,  tem- 
perature, steam  and  water  meters  and  recorders,  and 
other  apparatus  to  promote  economy  and  efficiency 
in  the  generation  of  steam,  it  became  evident  that 
the  rate  oi  flow  in  the  feed  water  had  a  decided 
effect  on  the  efficiency  of  all  of  this  equipment  and  on 
the  legibility  of  the  charts  produced  by  the  various 
recording  meters. 

A  water  softener  is  calculated  to  ban-lie  a  certain 
number  of  gallons  of  water  per  hour  on  the  basis 
uf  a  continuous  even  flow.  Where  the  flow  is 
intermittent  and  irregular,  a  much  larger  water 
softener  must  1*  installed  :o  handle  the  same  quantity 


of  water  and  its  operation  is  far  less  satisfactory  and 
economical  than  it  would  be  if  the  flow  of  feed 
water  were  continuous  and  more  closely  in  unison 
with  the  rate  of  steam  output  of  the  boiler. 

The  same  is  true  of  economizers  and  feed  water 
heaters.  When  the  flow  of  feed  water  through  these 
is  reduced,  the  feed  water  reaches  an  excessively 
high  tcmix-raturc  and  may  even  turn  into  steam,  re- 
sulting in  water  hammer  and  other  troubles  in  the  feed 
water  system.  The  apparatus  under  these  conditions 
allows  heat  to  escape  without  being  absorbed.  On 
the  other  hand,  wheat  at  intervals  the  feed  water  valve 
is  opened  wide,  the  feed  water  rushes  through  at  such 
a  high  rate  that  it  is  not  warmed  up  to  a  temperature 
commensurate  with  economical  l>oiler  operation. 

The  rate  of  feed  water  flow  has  a  decided  effect 
upon  the  steaming  capacity  of  a  boiler  itself.  A  full 
opening  of  the  feed  water  valve  may  pass  enough 
cold  feed  water  into  the  boiler  to  absorb  all  the  heat 
generated  by  its  furnace  without  generating  any 
steam  whatsoever.  Intermediate  rates  of  iecd  water 
flow  will,  of  course,  reduce  the  steaming  capacity  of 
a  boiler  in  proportion  to  the  flow  of  the  feed  water. 

Bearing  this  in  mind,  it  is  evident  that  there  arc 
frequent  periods  in  the  ojieration  of  a  steam  boiler 
when  it  would  be  desirable  to  reduce  the  rate  of  feed 
water  flow  so  as  to  make  possible  the  maximum 
generation  of  steam.  This  is  particularly  true  after 
a  period  of  low  load  when  a  sudden  peak  load  comes 
on.  Under  these  conditions  the  furnace  must  be 
given  time  to  catch  up  with  the  new  peak  load  con- 
ditions, and  if,  during  this  time,  the  rate  of  feed 
water  flow  is  temporarily  reduced,  the  boiler  has 
a  far  letter  chance  to  meet  the  sudden  increased  de- 
mand for  steam,  when  little  heat  is  being  consumed 
in  heating  up  feed  water  to  the  boiling  point  in  the 
boiler. 

On  the  other  hand,  should  the  load  suddenly  drop 
off  after  a  high  load  period,  it  takes  some  time  for 
the  furnace  to  slow  down  to  where  it  generates  heat 
at  a  rate  in  harmony  with  new  load  conditions.  It 
is  then  desirable  to  increase  the  rate  of  feed  water 
flow  temporarily  so  as  to  absorji  the  extra  heat  gen- 
crated  by  the  furnace  during  this  brief  period. 

Again,  where  a  number  of  boilers  are  acting  in 
unison,  fewer  ltoilcrs  with  scientific  feed  water  regu- 
lations can  be  made  to  do  the  same  work.  With  un- 
scientific feed  water  regulation,  the  steam  output 
of  some  of  the  boilers  may  be  so  affected  by  the 
admission  of  feed  water  during  a  high  load  crisis, 
that  their  addition  to  the  total  steam  supply  is  very 
much  curtailed  or  even  reduced  to  zero  when  it  is 
most  needed.  With  scientific  regulation,  on  the  other 
hand,  all  the  Idlers  would  be  delivering  their  maxi- 
mum output,  the  rate  of  feed  water  flow  being  re- 
duced to  a  minimum  in  all  of  them  at  the  same  time 
to  make  this  po,-ible. 
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A  good  automatic  feed  water  regulator  should, 
then,  feed  continuously  as  long  as  there  is  a  load 
on  the  lxiilcr.  It  should  temporarily  reduce  the  rate 
of  feed  water  flow  when  there  is  a  sudden  increase 
in  load  am!  temporarily  increase  the  rate  of  feed 
water  How  when  there  is  a  sudden  decrease  in  load. 
It  should  keep  the  water  level  hiyli  under  low  load* 
and  low  under  high  loads.  During  steady  loads,  it 
should  maintain  a  constant  water  level  liy  maintain- 
ing a  coiiNtant  rate  of  feed  proportionate  to  the  load. 
During  gradual  changes  in  the  load,  it  should  gradu- 
ally adjust  the  rate  of  feed  in  proportion  to  the 
changes  in  the  boiler  load. 

A  regulator  functioning  on  these  principles  acts 
as  a  sort  of  compensating  boiler  governor,  that  is, 
it  supplies  the  means  of  absorbing  the  execs  heat 
generated  by  the  furnace  during  the  brief  period  fol- 
lowing a  sudden  falling  off  of  the  load  when  the 
furnace  has  not  had  time  to  adjust  itself  to  the  new 
conditions.  It  prevents  the  absorption  of  heat  by 
the  feed  water  when  the  furnace  has  not  yet  hail 
time  to  catch  up  with  a  sudden  increase  in  load,  and 
all  the  heat  that  is  generated  is  required  for  steam 
making.  It  utilizes  the  volume  represented  by  the  dif- 
ference in  the  levels  of  the  water  between  the  high 
and  low  water  marks  in  the  boiler  as  a  sort  of  heat 
reservoir,  and  so  regulates  the  water  level  as  to  in- 
sure dry  steam  at  all  time*.  It  guards  against  dam- 
age due  to  too  high  or  too  low  water  level  at  any 
time. 

It  has  been  conclusively  demonstrated  that  the 
water  level  of  a  steaming  boiler  undergoes  pro- 
nounced fluctuations  which  have  a  direct  relation  to 
the  rate  at  which  it  is  producing  steam.  This  is 
due  to  the  increased  volume  of  steam  bubbles  present 
in  the  water  when  the  steam  output  of  the  boiler  is 
high.  Illustrations  Figs.  1,  2  and  3  show  the  varia- 
tions in  the  water  level  in  a  steam  boiler  containing 
the  same  weight  of  water  under  normal,  peak  and 
low  load  conditions,  and  how  the  water  level  in  a 
boiler,  changing  with  the  load,  alters  the  length  of 
that  portion  of  the  thermostatic  tube  which  is  exposed 
to  hot  steam. 

A  regulator  of  extremely  simple  construction  is 
shown   in    Fig.   4,   connected   to  the  boiler.  This 


justed  to  maintain  the  water  level  between  any  de- 
sired limits.  The  connections  to  the  l>oilcr  as  shown 
in  Fig.  4  are  of  the  simplest,  so  that  any  help  or- 
dinarily found  in  the  boiler  room  can  install  it. 


NORMAL  TUBE 


FIG.  I 


PEAK  LOAD 


FIG.  3 


LONG  TUBE 


LOW  LOAD 


FI03 


In  this  feed  water  regulator  a  metal  tube  having 
a  large  co-efficient  of  expansion  is  connected  to  the 
boiler  in  such  a  way  that  the  level  of  the  water  in  this 
tube  varies  with  the  level  of  the  water  in  the  boiler. 
The  water  in  the  lower  end  of  the  tube,  not  being 


regulator  c..ii«i>t*  merely  of  a  straight  tube,  a  lever, 
a  heavy  iron  base,  and  a  rugged  balanced,  practically 
frictionlt—   \alvc.    Such   a   regulator  is  easily  ad- 


exposed  to  any  source  of  heat,  Incomes  comparatively 
cool,  while  the  upper  end  of  the  tube  above  the  water 
level  is  kept  hot  by  steam  from  the  boiler  to  which  it 
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is  connected.  As  steam  slowly  condenses  in  the  up- 
per part  of  the  tulie.  it  is  returned  to  the  lioilcr 
throuKh  the  lower  end.  If  the  water  level  in  the 
boiler  suddenly  rises  due  to  an  increase  in  load  as 
in  Fig.  2,  the  level  of  the  water  in  the  tul»e  also  rises 
and  the  length  of  the  tul>e  ftbOVC  water  containing  hot 
steam  is  reduced.  If,  on  the  other  hand,  there  is  a 
dropping  off  of  the  water  level  due  to  a  decrease  in 
load  as  in  Fig.  3,  the  length  of  the  tulic  exposed 
to  hot  steam  is  increased  by  the  amount  the  water 
level  recedes  in  the  tul>e.  The  portion  of  the  tube 
which  is  exposed  to  the  hot  steam  expands,  and  the 
greater  the  length  that  is  so  exposed,  the  greater 
the  increase  in  the  over-al!  length  of  the  tul>e.  This 
difference  in  the  overall  length  of  the  tuln-  between 
high  or  low  water  is  utilized  to  operate  a  valve  which 
controls  the  rate  of  flow  of  the  feed  water. 

W  hen  there  is  a  sudden  increase  in  the  demand  for 
steam,  the  water  level  in  the  boiler  rises.  The  length 
of  the  tuhe  exposed  to  the  hot  steam  is  decreased 
and  the  length  exposed  to  the  cooler  water  is  in- 
creased. Consequently  there  is  a  contraction,  and 
the  overall  length  of  the  tul>c  is  decreased  and  this 
in  turn  reduces  the  opening  of  the  feed  water  valve. 
If  the  high  load  continues,  the  level  of  the  water  will, 
of  course,  gradually  drop  off  until  the  water  level  in 
the  tube  comes  to  a  point  where  the  feed  water  valve 
again  hegins  to  open.  The  opening  increases  gradu- 
ally until  a  uniform  rate  of  feed  is  reached,  which  is 
equivalent  to  the  rate  at  which  the  water  is  used  up 
in  making  steam.  If  the  demand  for  steam  is  high, 
the  demand  for  feed  water  is  high,  and  the  feed  water 
valve  must  have  a  wide  opening.  To  get  this,  the 
tube  must  expand  more.  This  turn  can  only  be 
brought  about  by  a  lower  water  level,  anil  that  is 
exactly  what  is  desired  under  high  load  conditions. 

If.  on  the  other  hand,  the  demand  for  steam  sud- 
denly drops  off  after  a  continuous  high  load,  the 
water  level  in  the  Iwiler  falls  immediately,  and  with 
it  the  level  of  the  water  in  the  tube,  The  length  of 
the  tube  exposed  to  hot  live  steam  is  increased,  caus- 
ing an  increase  in  its  overall  length.  This  in  turn 
opens  the  feed  water  valve  so  as  to  admit  water  to 
the  boiler  at  a  greatly  increased  rate  until  not  only 
the  former  level  is  reached,  but  until  the  level  is 
higher  than  the  one  under  high  load  conditions.  To 
reduce  the  flow  of  feed  water  to  conform  to  the  re- 
duced demand  for  steam,  the  opening  of  the  feed 
water  valve  must  l>e  reduced  to  less  than  it  was  when 
the  demand  for  steam  was  high,  and  to  accomplish 
this,  the  thermostatic  tultc  must  contract  more.  It 
does  this  only  with  a  rise  in  the  water  level.  Higher 
water  level  during  low  loads  is  very  desirable  for 
heat  storage  purposes,  as  explained  l>eforc.  and  is 
entirely  permissible  with  light  loads. 


SUGAR  PRODUCTION  IN  FRANCE 

The  quantity  of  sugar  produced  in  France  from 
Septemlwr  1.  1920.  to  January  15,  1921— that  is.  for 
the  first  four  months  of  the  1920-21  sugar -crop  year 
— amounts  to  2S5.375.38J  kilos,  against  148,653.158 
kilos  for  the  same  period  of  the  previous  crop  year. 


DEBATE  ON  SALES  TAX 

The  debate  on  a  sales  tax  at  a  luncheon  of  the 
Chicago  Association  of  Commerce  by  Meyer  I).  Roth- 
schild,' chairman  of  the  Business  Men's  National  Tax 
Committee,  who  spoke  for  the  sales  tax.  and  James  J. 
borstal!,  of  Chicago,  member  of  the  National  Indus- 
trial Conference  Hoard  Tax  committee,  who  oposcd 
the  sales  tax,  brought  out  illuminating  points  for  con- 
sideration. The  following  chart  shows  roughly  the 
taxis  advocated  hy  these  two  men. 
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Reproduced  from  April  1.  i»ue  of  Factory. 

Mr.  Rothschild  maintained  that,  inasmuch  as  the 
burden  of  taxes  rests  finally  on  the  consumer,  a  tax 
on  sales.  U-g inning  with  the  producer  of  raw  materials 
and  going  down  the  line  until  finally  sold  to  the  public, 
and  in  any  event  not  exceeding  an  average  of  3  per 
cent.,  is  the  logical  method  of  taxation.  He  further 
argued  that  the  income  tax  as  it  exists,  with  some 
modifications,  should  lie  continued,  but  he  insisted  that 
the  income  tax  on  corporations,  the  excess  profits  tax 
and  minor  Imsiness  taxes  arc  wrong ;  that  they  place 
a  burden  upon  industry  which  when  finally  paid  by 
thc  consumer  is  multiplied  by  two  or  three  or  more. 
Congress,  m  it-,  effort  t<>  get  the  DttgC  revenue  which 
it  needed  to  conduct  the  war,  made  its  surtaxes  so 
high  on  personal  income  that  it  drove  capital  out  of 
war-time  industry  into  non-taxable  securities  and  in- 
vestments, with  the  result  that  many  of  the  very  men 
l  Ongress  attempted  to  tax  are  paying  practically  no 
taxes  whatever.  Another  subject  which  should  be 
attended  to  is  the  special  sales  tax,  S|>ecial  excise  taxes 
on  selected  industries,  selected  in  a  haphazard  manner 
and  t>eing  wholly  un-American. 

Mr.  Forstall  in  reply  announced  that  to  shift  the 
taxes  from  the  business  of  the  country  directly  on  to 
the  shoulders  of  the  puhlic  could  not  posisbly  be- 
come a  reality;  that  it  repudiated  results  of  a  hundred 
years'  experience  in  taxation  problems  in  (ircat  Itritain 
and  America.  And  furthermore  there  is  no  such  a 
thing  as  a  general  turnover  tax.  Canada  approxi- 
mates it  closer  than  any  other  country ;  her  sales  tax 
is  designed  to  exempt  certain  industries  and  these 
exemptions  arc  being  increased  daily.  And  as  for  the 
1  per  cent,  tax,  it  is  a  myth,  for  when  it  is  pyramided, 
figures  arc  at  hand  to  show  that  the  tax  may  reach  20 
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]itr  cent,  or  ,;0  per  cent,  in  sonic  cases.  \  1  jut  cent, 
•ax  on  businesses  is  not  an  equal  tax  for  all  tmsincs>— 
M  ini-  turn  over  mx  times  a  year  and  some  once  in  two 
yt-ars.  There  one  lias  twelve  times  as  much  as  the 
other.  A  1  | xt  cent,  equality  is  mere  imaginary 
equality. 

The  program  Mr.  Forstall  advocates  with  regard  to 
the  sales  tax  is  simjily  this ;  that  the  percentage  of 
taxes  which  hear  directly  on  the  consumer  should  he 
kept  down  to  a  percentage  of  something  like  25  per 
cent,  to  30  per  cent,  of  all  the  taxes;  that  the  excess 
Jirofits  lax  should  he  alleviated  or  done  away  with; 
that  a  graded  income  tax  should  he  maintained ;  and 
that  there  should  he  some  tax-exempt  industries  ;  in 
short,  that  75  per  cent,  of  the  taxes  should  )«■  paid  on 
the  basis  of  ability  to  pay.  and  the  other  25  per  cent, 
should  lie  paid  by  everyone.  This  would  distribute 
the  burden  equally,  place  most  of  it  where  it  can  best 
be  borne,  and  yet  make  a  majority  of  the  people  pay 
enough  to  foster  interest  in  government. 

Both  men  argued  for  a  customs  tax  apjiroximating 

$35o,uio.ono  to  $5«i.«w.(W. 

The  chief  difference  between  the  new  and  old  sales 
tax  is  the  radical  change  from  business  taxation  to 
personal  taxation,  and  especially  in  regards  to  the 
extent  of  the  change  j>roj.osCd.  . 


CONDENSED  MILK  MARKET 

Manufacturers  of  evaporated  milk  report  condi- 
tions to  he  greatly  improved  for  that  commodity.  The 
reduction  of  unsold  stocks  of  approximately  44  per 
cent,  on  April  1  as  compared  with  March  1,  and  an 
increase  in  unfilled  orders  of  279  |ier  cent,  confirms 
this  report.  Price  of  evaporated  milk  during  March 
showed  little  change,  with  a  range  of  $4.42  to  $6  and 
an  average  price  of  $5.61  per  case.  Unsweetened 
evaj>orated  whole  milk,  in  bulk,  sold  at  $9  62  per  cwt. 
while  unsweetened  evaporated  skimmed  milk  sold  for 
$5.(16.  The  exports  of  evaporated  milk  during  March, 
1921.  were  approximately  500,000  pounds  less  than  in 
March.  192ft,  when  the  amount  exported  amounted  to 
19.318.000  pounds.  Of  the  shipments  during  March, 
1921.  5i4  millions  went  to  Germany.  3'  \  millions  to 
Poland  am!  Danzig,  and  nearly  8'..  millions  to  the 
United  Kingdom. 

The  market  for  sweetened  condensed  milk  has  Ticen 
distinctly  draggy.  both  for  bulk  and  case  goods.  Un- 
sold stcKks  of  case  goods  in  the  hands  of  manu- 
facturers were  reduced  41  per  cent,  during  the  month 
of  March,  but  on  April  1  the  unfilled  orders  were  prac- 
tically nil  comjiared  with  the  stocks  in  the  hands  of 
manufacturers.  The  price  of  sweetened  condensed 
case  good*  ranged  from  $5  25  to  $10  per  case  during 
April,  w  ith  an  average  of  $7.97.  which  was  7  cents  per 
case  less  than  the  average  price  fur  February.  There 
has  been  a  very  limited  demand  for  sweetened  con- 
densed bulk  goods  and  the  range  in  prices  has  been 
rather  wide.  The  average  j«ricc  for  the  month  of 
March  for  sweetened  condensed  whole  milk,  in  bulk, 
was  $1179  jht  cwt.  with  sweetened  condensed 
skimmed  milk  selling  at  $6.75  jht  cwt.  The  down- 
ward trend  in  the  price  of  sugar  should  help  out  the 
manufacturers  of  sweetened  condensed  milk.  F.x- 


jiorts  of  condensed  milk  during  March  were  29,000,- 

000  jMuinds  or  one-third  the  exports  for  the  same 
month  during  1920, 

The  improved  conditions  in  the  evaporated  milk 
market  was  reflected  in  higher  prices  paid  to  pro- 
ducers for  milk  in  some  sections.  The  average  price 
paid  for  milk  by  firms  manufacturing  both  bulk  and 
case  goods  during  April  was  $2,23  or  approximately 

1  cent  jier  gallon  more  than  the  price  paid  in  March. 
The  average  price  paid  by  firms  manufacturing  bulk 
goods  only  was  $2.29  per  cwt.  in  April,  compared 
with  $235  in  March— Bureau  of  Markets,  U.  S. 
Dejit.  of  Agriculture. 


NATIONAL  ASSOCIATION  NOTICE 

Important  Notice 

President  Martin  has  requested  that  a  bulletin  be 
sent  to  the  members  with  reference  to  the  attitude  of 
the  National  Association  regarding  the  use  of  cocoa- 
nut  oil  or  other  foreign  fats  as  substitutes  for  milk  fats 
in  ice  cream. 

There  are  a  number  of  firms  throughout  the  coun- 
try soliciting  business  from  ice  cream  manufacturers 
on  milk  fat  substitutes,  and  rumors  occasionally  de- 
velop to  the  effect  that  here  and  there  an  ice  cream 
manufacturer  is  using  such  substitutes. 

We  therefore  take  this  occasion  to  reiterate  what 
has  been  stated  in  former  bulletins— that  is.  that  the 
National  Association  of  Ice  Cream  Manufacturers  is 
unalterably  oj.j.osed  to  the  use  of  substitutes  of  any- 
kind  for  butter  tat  or  other  dairy  products  in  ice 
cream. 

While  it  is  thought  that  no  reputable  ice  cream 
manufacturer  would  wilfully  make  such  substitutions, 
yet  it  is  deemed  advisable  to  again  call  attention  to 
the  matter,  in  view  of  occasional  rumors  developing. 

President  Martin  states  that  the  National  Associa- 
tion will  aid  food  control  officials  in  the  prosecution 
of  any  ice  cream  manufacturer  using  substitutes  for 
milk  fat  or  other  dairy  jiroducts  in  ice  cream,  and  if 
such  manufacturer  is  a  member  of  this  Association 
charges  will  Ik-  preferred  against  him  with  a  view  to  . 
having  him  exjicllcd. 

Furthermore,  we  ask  mcmlx-rs  of  the  Association 
to  promptly  report  to  this  office  information  they  may 
have  at  any  time  relative  to  the  use  of  the  substitutes 
mentioned  by  ice  cream  manufacturers.  All  such 
information  will  be  considered  strictly  confidential  and 
will  be  taken  uj)  by  our  Executive  Committee  for  a 
thorough  investigation. 

Bulletin  No.  45,  April  11,  1921. 


DAIRY  PRODUCTS  CAMPAIGN 

The  National  Hairy  Council  reports  another  milk- 
ami  dairy  products  camj>aign  underway,  namely  in 
Youngstown.  Ohio.  The  campaign  is  being  handled 
by  the  National  Hairy  Council,  with  the  cooperation 
of  the  following  local  organisations  of  Youngstown: 
Federation  of  Women's  Clubs.  Public  Schools,  Com- 
munity Cori>oration.  Chamber  of  Commerce,  Red 
Cross  <  >rganijratioii.  Hoy  Scouts.  Allied  Council  of 
Social  Agmcy.  Youngstown  Hoard  oi  Health  and 
Federation  of  Churches. 
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OBSERVATIONS   AND  OPTIMISM 

A  General  Discussion  In  Which  a  Few 
Suggestions  Are  Offered  to  Ice  Cream  Men 
By  Wyn  B.  Morris 

Of  Barker.  Dulf  b  Morris.  Pittsburgh,  Pi. 

From  an  address  delivered  at  the  annual  convention  of  the 
Association   of   Ice   Cream   Manufacturer!   of  Pennsylvania 


When  I  look  at  the  program  I  find  I  am  to  speak 
on  "<  Observation  ami  Optimism."  [  take  it  that  my 
speech  must  In-  tinned  with  optimism.  Well.  I  am 
an  optimist.  1  never  think  of  leaving  home  even 
tor  only  one  day  without  carrying  a  cork-screw. 
That  is  a  sure  sign  of  optimism.  I  might  incidentally 
remark  that,  while  I  have  failed  in  social  amenities 
for  some  years.  I  think  it  is  the  most  popular  piece 
of  American  jewelry  which  1  have  ever  seen  any  - 
where 

We  are  an  optimistic  race  Optimism  is  always 
started  away  .hack  in  the  early  days.  When  the 
prodigal  returned  we  killed  the  fatted  calf.  Today 
we  don't  hother  killing  the  calf,  we  shoot  the  bull. 
It  amounts  to  the  same  thing  and  saves  the  feed. 
It  is  the  modern  American  way  of  doing  it. 

Now,  gentlemen  you  are  all  saying,  get  down  to 
cases.  What  is  his  particular  line.  My  business  takes 
me  pretty  well  over  the  country.  I  make  some  long, 
and  sometimes  wearisome  journeys.  I  can  look  out 
of  this  window  and  sec  the  Atlantic  Ocean,  and  per- 
haps six  weeks  from  now  I  will  look  out  of  my 
window  and  sec  the  great  Pacific  Ocean.  In  these 
wanderings  around  I  meet  a  great  many  ice  cream 
manufacturers,  but  I  like  to  see  them,  I  like  to  study 
them.  I  have  a  habit  perhaps  of  sizing  up  what 
makes  successful  men.  I  am  going  to  wander  along 
a  little  while  and  try  to  entertain  you  and  amuse 
you  and  try  to  hold  your  attention  with  some  ob- 
servation of  ice  cream  manufacturers,  but  first  I 
want  to  talk  just  a  little  bit  about  the  business  because 
I  am  most  thoroughly  interested  in  the  ice  cream 
business.  There  is  no  doubt  alwut  that.  I  am  thor- 
oughly interested  in  the  business.  To  my  mind  the 
maker  of  ice  cream  is  just  as  much  a  captain  of 
industry  as  the  maker  of  steel,  or  of  automobiles, 
or  the  banker.  He  is  making  a  food  product,  an 
important  product  in  American  diet.  He  is  making 
it  on  a  very  large  scale  today,  a  larger  one  than 
any  of  us  dreamed  of.  He  is  working  in  one  of  the 
newer  businesses,  and  I  will  say  this  for  him.  that 
while  he  does  not  seem  to  have  the  glamor  of  the 
great  industries,  yet.  nevertheless,  it  is  a  great  big 
sound,  basic  industry  in  American  life.  Sometimes 
I  wonder  whether  the  ice  cream  manufacturer  just 
realizes  how  big  and  how  important  it  is.  Sometimes 
it  seems  to  me,  and  perhaps  I  am  wrong  in  this 
and  if  I  am  wrong  about  this  judge  from  your  own 
opinions,  but  sometimes  I  do  not  think  be  has  al- 
ways convinced  his  banker  just  how  big  it  is,  and 
they  don't  realize  just  how  big  it  is  Somc'imes  I 
wonder  whether  his  hoard  of  trade,  or  chamber  of 
commerce  knows  just  how  important  and  big  his 
business  is  to  any  town,  or  knows  the  general  run 
of  it.  In  other  words  to  my  mind  it  is  a  fine  big 
important  business.    And  while  from  a  commercial 


standpoint,  from  the  profit  am!  loss  standpoint,  the 
fact  that  it  is  purely  a  modern  business  means  noth- 
ing, yet.  nevertheless,  it  is.  and  y  a  can  throw  out 
your  chest  a  little  bit.  because  it  i-  primarily  and 
first  ot  all  an  American  business.  Any  of  you 
gentlemen  who  have  I  ten  over  on  the  other  side 
and  have  tried  to  get  ice  cream  realize  that  no  other 
country  knows  anything  about  it  but  :his  country. 
The  ice  cream  manufacturer  is  filling  I  say  a  very 
important  notch  in  our  commercial  life,  and  an  ice 
cream  manufacturer  in  this  country  with  its  great 
future  to  my  mind  is  a  real  captain  of  industry. 

Now  getting  right  down  to  this  tiling,  I  sometimes 
wonder  whether  some  of  you  look  at  it  in  jus:  the 
right  light.  Sometimes  I  think  some  of  you,  perhaps 
none  of  you.  have  got  the  vision  of  the  thing,  yet 
here  and  there  I  rind  men  in  this  business  who  seem 
to  me  to  be  cluttered- up  with  details.  I  have  one  in 
mind  right  now  that  I  go  to  see  now  and  then.  His 
life  seems  to  be  one  blazing  mass  of  little  details. 
We  will  be  in  the  midst  of  an  important  discussion, 
but  he  seems  to  have  his  finger  on  every  little  bit 
of  his  business  whether  it  is  necesasry  or  not.  I  think 
that  every  man  has  that  feeling  of  pride  and  does 
not  ever  want  to  let  go  of  any  portion  of  it.  Why 
the  devil  don't  you  play  golf  a  bit?  Why  don't  you 
get  away  a  little  bit  from  that  intolerable  mass  o: 
detail.  This  friend  of  mine  and  I  will  be  talking  and 
some  one  will  come  in  and  tell  him  about  some 
trilling  details  I  often  think,  "why  does  not  that 
man  get  a  little  bit  further  away  from  his  business, 
why  doesn't  he  stand  on  the  outside  of  that  business 
ence  in  a  while  and  look  it  over  from  the  outside 
and  see  just  how  big  it  is?"  Sometimes  I  wonder — 
and  this  again  is  only  my  own  observation,  and  don't 
tike  it  from  me.  it  will  not  hurt  my  feelings  if  you 
Ih'nk  that  young  chap  does  not  know  anything,  the 
probability  is  that  you  will  never  say  it  to  me  any- 
way— I  often  wonder  whether  he  is  giving  his  lieu- 
tenant as  much  chance  as  he  ought  to  have  I  know 
here  and  there,  there  are  some  pretty  good  corking 
fellows  who  need  a  bit  of  responsibility.  I  wonder 
if  we  let  the  other  fellow  grow  The  manufacturer 
or  the  head  of  the  plant,  is  he  giving  the  other 
fe!!ow,  his  own  man,  a  chance  ' 

I  have  in  mind  an  office  tha".  I  was  very  intimately 
connected  with  for  a  long  time.  The  head  of  a  cer- 
tain department  insisted  on  seeing  every  letter  tha: 
was  written,  everything  had  to  pass  through  his 
hands.  There  is  not  a  bit  of  originality  in  that  busi- 
ness and  at  the  end  of  eight  months  that  business 
was  dying  away,  and  also  incidentally  every  man 
in  that  office  got  out  anil  took  another  job  I\  D.  O. 

I  talked  with  a  lumber  man  the  other  day  who  is 
breaking  in  an  assistant  to  take  his  place  He  A\i<\, 
"He  sits  opposite  to  me.  and  I  hear  his  telephone 


Digitized  by  Google 


66  THE    ICE  CREAM 

conversations,  and  his  dictation  and  all  the  rest  of  it, 
and  I  can  hardly  keep  my  hands  utT  oi  him.  But 
I  do  keep  my  hands  off  of  him  because  1  found  out 
at  the  other  end  that  he  is  getting  the  same  results 
that  I  Ret.  hut  he  goes  at  it  in  a  different  way.  and 
approaches  things  from  a  different  angle,  hut  it 
docs  not  seem  like  my  way  of  doing  things.  The 
main  point  is  he  gets  there,  and  I  am  letting  him 
try  himself  out.  I  would  not  he  surprised  that 
working  around  the  plant  there  are  some  fellows 
there  that  can  try  themselves  out.  Let  us  see  what 
they  can  make  out  of  it. 

One  of  my  other  idle  observations,  and  probably 
this  is  mostly  idle,  is  the  amount  of  energy  and  the 
amount  of  time  given  to  the  shipping  business. 
Probably  I  do  not  see  the  thing  just  right,  sometimes 
I  think,  we  all  think,  that  our  cows  in  the  other 
fellow's  pasture  look  a  little  bit  sweeter  and  a  little 
bit  finer  than  the  cows  in  our  own  pasture,  but  I 
suppose  there  is  an  advantage  in  shipping  the  ice 
cream  right  out  of  your  plant.  1  often  wonder 
why  there  is  not  more  intensified  cultivation  of  the 
trade  right  in  the  shadow  of  your  plant,  or  in  your 
own  home  towns.  I  know  it  is  a  splendid  thing  to 
have  your  ice  cream  go  fifty,  or  a  hundred,  or  two 
hundred  miles,  and  all  that  sort  of  thing,  bringing 
it  good  publicity,  and  so  on.  but  it  seems  to  me  that 
there  is  a  lot  of  cultivation  that  can  sometimes  be 
done  right  at  home. 

I  know  too.  in  the  way  of  observation,  that  it 
has  been  pretty  hard  to  make  a  little  real  money  in 
the  last  year  or  two.  It  hurts  me  because  I  have 
got  two  youngsters  who  arc  human  gormands  when 
it  comes  to  eating  ice  cream  cones.  It  hurts  me 
to  pay  eleven  cents  for  a  cone.  It  hurts  me  when 
called  upon  to  hand  over  an  iron  man  for  two 
sundaes  and  get  no  change. 

It  hurls  me  on  that  side,  and  on  the  other  side  it 
hurts  you  that  you  don't  have  the  gallonage  that 
you  think  you  ought  to  have  or  that  the  other  fellow 
has.  Probably  these  things  are  existing  right  now. 
and  we  all  know  it.  and  it  looks  like  a  pretty  serious 
question  to  us,  this  question  of  prices,  but  I  want 
to  just  say  by  way  of  observation  that  we  have  been 
on  tenter-hooks  for  the  last  five  years.  Wc  have 
had  a  war  and  all  that  goes  with  it.  The  old  team 
of  supply  and  demand  that  have  been  pulling  to- 
gether ever  since,  we  will  say.  Adam  demanded 
and  Eve  supplied  an  apple;  that  team  which  has 
pulled  together  so  splendidly,  pulled  apart  here 
sometime  ago  Alniut  the  middle  of  the  war  de- 
mand went  plunging  ahead  and  supply  hung  back, 
but  the  old  law  is  still  in  existence,  that  team  is 
coming  back,  that  team  will  inevitably  come  hack, 
nothing  in  the  world  can  slop  it  The  public  will 
quit  and  is  quitting  paying  fancy  and  fictitious  prices. 
Things  are  coming  and  will  come  down  in  price, 
but  when  will  they  come  down?  Why  isn't  that 
time  here  now'  The  war  is  ended,  the  tumult  of 
the  issue  has  died  away.  Why  aren't  we  back  to 
where  we  were  about  five  years  ago0  Some  of  the 
oldty  chaps  like  Pop  Crane  who  can  still  re- 
member the  Civil  War,  can  still  retnetnl>er  that 
it     took     thirteen     \ear>     to     reduce    prices  then 
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The  dollar  has  alwuit  fifty  cents  value  three  years 
after  the  war  ended.  The  price  level  three  years 
after  the  Civil  War  was  twenty  points  higher  than 
it  was  at  the  signing  of  the  armistice,  and  when 
we  think  that  prices  were  never  like  they  are  now, 
I  just  will  remind  you  that  three  years  after  the 
Civil  War,  and  for  a  period  running  on  thirteen 
years  thereafter,  flour  was  twenty-two  dollars  a  bar- 
rel, sugar  was  thirty-three  cents,  butter  was  seventy- 
five  cents,  coal  fluttered  around  nineteen  dollars  a 
ton,  a  spool  of  thread  cost  thirty  cents,  a  yard  of 
muslin  about  seventy-five  cents ;  so  that  after  all 
the  condition  is  natural.  It  is  irritating.  Surely  h 
is  irritating,  but  the  prices  arc  going  to  come  down 
and  arc  coming  down,  and  eventually  every  product 
will  tie  delivered  at  what  the  public  will  consume 
it  for.    Supply  and  demand  will  fix  that. 

I  cannot  help  but  also  point  out  that  ice  cream 
manufacturers  have  been  getting  a  little  bit  too. 
Don't  overlook  that.  The  other  day  Y  sat  with  two 
bankers,  and  one  of  them  said,  'Gentlemen,  it  is 
impossible  to  make  any  real  money  these  days. 
When  we  get  through  with  the  income  tax  collector 
and  the  excess-profit  tax,  and  the  rest  of  it.  there  is 
nothing  left."  A  gentleman  said.  "Well,  maybe  you 
are  right,  but  still  I  have  noticed  that  a  little  bit 
sticks  to  our  fingers  every  time."  I  think  that  is 
pretty  well  the  case  with  ice  cream  manufacturer ; 
a  little  bit,  just  a  little  bit  has  stuck  to  his  fingers 
right  along.  This  war  and  these  increasing  high 
prices  and  all  the  things  that  have  transpired  have 
helped  his  business,  don't  ever  forget  that. 

About  four  years  ago  when  we  were  getting  into 
that  fracas,  there  was  a  good  deal  of  fear  and 
trembling,  and  we  had  a  lot  to  1«  troubled  about  as 
far  as  1  can  sec.  There  seemd  to  be  a  good  deal 
of  concern  on  the  part  of  the  various  manufacturers 
as  to  what  was  to  become  of  the  sugar  situation, 
and  whether  it  was  going  to  be  prohibited.  Still 
1  would  respectfully  call  your  attention  to  the  fact 
that  I  have  generally  observed  that  it  has  done  quite 
a  good  deal  of  good.  At  any  rate  it  brought  together 
your  associations,  both  national  and  local.  It  was 
not  realized  that  the  organizations  were  very  urgent- 
ly needed  until  it  became  necessary  to  get  action 
with  respect  to  restrictions  of  privileges  or  anything 
of  that  kind.    It  showed  the  value  of  organization. 

I  am  somewhat  reminded  of  a  little  story  that 
seems  to  lit  right  in  here.  A  Kentucky  colonel  had 
been  out  to  a  party.  The  old  colonel  had  a  goodly 
supply  of  mini  juleps  on  board,  and  in  the  common 
slang  of  the  day  the  colonel  was  carrying  a  bun, 
and  as  he  wavered  his  way  along  through  the  south- 
ern night  feeling  like  a  prince  he  heard  a  rattle- 
snake immediately  in  front  of  him.  The  colonel  quick- 
ly stepped  over  on  one  side  and  then  started  forward 
again,  and  almost  immediately  he  heard  the  whirr 
of  the  rattlesnake.  The  colonel  stepped  quickly  over 
to  the  other  side  of  the  road,  and  again  heard  the 
whirr  of  the  rattlesnake  immediately  in  front  of 
him.  Then  the  colonel  summoned  all  of  his  courage, 
and  standing  up  straight,  he  faced  what  he  thought 
was  the  rattlesnake,  and  said,  "Strike,  damn  it. 
strike.    I  will  never  be  any  better  prepared  than  I 
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am  right  now."  And  if  there  is  anything  in  the 
way  of  trouble  this  organization  will  never  be  better 
prepared  than  it  is  right  now  at  the  end  of  the  war. 

1  also  note  with  a  good  deal  of  pleasure  in  the 
way  of  observations  that  the  manufacturers  arc 
beginning  to  give  more  attention  and  more  thought 
to  the  subject  of  salesmanship.  I  am  not  going  to 
talk  on  that  subject,  although  that  is  the  thing  that 
perhaps  the  gentlemen  who  know  me  expect  me  to 
talk  on.  but  I  shall  keep  away  from  that  entirely,  but 


merely  in  passing  let  mc  say  that  the  subject  of 
salesmanship  is  one  that  naturally  interests  me.  I 
notice  one  talk  on  that  subject  on  your  program, 
and  I  understand  that  at  your  national  meeting  three 
men  arc  going  to  give  their  views  on  it.  More  at- 
tention will  be  paid  to  the  salesman  in  the  future 
than  has  been  done  in  the  past.  The  sale  of  ice 
cream  seems  to  U-  an  impotrant  thing.  The  sales- 
man is  coming  into  bis  own  these  days. 


ICE  CREAM  COURSES  AT  A.  AND  M.  COLLEGE  OF  TEXAS 

Theory  and  Practise  as  Taught  In  the  Dairy 
Husbandry  Department  of  That  Institution 
By  J.  A.  Clutter 

Aiaociiu  ProitMor  oi  D*iry  Huibuxfrr,  A.  and  M.  College  c4  Tex*j 


As  the  slate  oi  Texas  ha-,  become  more  thickly 
settled,  the  large  plantations  and  ranches  have  been 
broken  up  into  smaller  tracts.  Today  many  of  these 
farms  are  primarily  engaged  in  producing  commer- 
cial dairy  products  as  there  are  fifteen  cities  and 
innumerable  towns  which  must  be  supplied  with  ice 
cream,  milk,  butter  and  cheese.  In  the  past  dairy 
products  were  imported  into  Texas,  but  today  cows 
instead  of  products  front  the  cow  are  being  imported. 
The  cuttle  fever  tick  is  being  driven  from  a  large  area 
each  year  and  in  the  near  future  the  dairymen  will 
be  rid  of  this  pest. 

As  the  state  has  been  developing,  its  Agricultural 
and  Mechanical  College  has  also  been  making  rapid 
strides  in  an  educational  way.  The  Department  of 
Dairy  Husbandry,  which  was  created  in  1910, 
stressed  the  production  phase  of  dairy  work  during 
the  period  from  1910  to  1918.  as  it  seemed  necessary 
to  stimulate  production  in  order  that  the  state  might 
not  be  dependent  on  other  sections  for  its  dairy- 
products.  At  the  present  time  the  volume  of  butter, 
ice  cream  and  condensed  milk  produced  is  increasing 
rapidly  and  the  demand  for  trained  crcamcrymcn 
exceeds  the  available  supply. 

As  a  result  of  this  development  the  Dairy  Hus- 
bandry Department  offers  a  dairy  manufacturers 
course  which  is  open  to  the  junior  four-year  agri- 
cultural students  who  have  taken  the  general  fresh- 
man elementary  course  in  dairying.  In  this  course 
the  making  of  ice  cream  is  stressed;  the  students 
devoting  two  hours  each  week  to  class  room  recita- 
tion and  lecture  work,  and  two  hours  each  week  to 
laboratory  work.  It  is  not  intended  that  the  students 
will  obtain  enough  training  by  taking  this  course 
to  Itccomc  expert  ice  cream  makers,  but  rather  that 
they  will  Income  familiar  with  the  underlying  prin- 
ciples of  the  industry  and  also  familiarize  them- 
selves with  the  problems  which  the  ice  cream  manu- 
facturer encounters. 

In  order  to  make  the  dairy  manufacturers'  course 
practical  as  well  as  theoretical,  the  Dairy  Husbandry 
Department  maintains  a  commercial  creamery  and 
manufactures  all  the  ice  cream  consumed  by  the 
residents  of  College  Station.    The  students  assist  in 


manufacturing  this  ice  cream  and  by  so  doing  be- 
come familiar  with  the  art  and  science  of  making  a 
superior  product.  They  are  also  required  to  keep 
books  on  the  plant  operations  and  thereby  becoming 
familiar  with  the  marketing  and  business  management 
phase  of  the  industry. 

The  ice  cream  laboratory  is  equipped  with  a  40  qt. 
horizontal  brine  freezer,  emulsilier,  ice  breaker,  hard- 
ening and  brine  tanks,  brick  moulds,  etc.  A  six-ton 
compressor  furnishes  the  necessary  refrigeration  for 
a  small  refrigeration  room  and  two  brine  tanks.  A 
modern  200-gallon  pasteurizing  vat  has  recently  been 
installed,  and  is  used  to  concentrate  whole  milk  and 
skimmed  milk.  Very  good  results  have  tteen  ob- 
tained by  using  concentrated  milk  in  the  ice  cream 
mix.  "The  Hook  of  Ice  Cream,"  by  risk,  is  used 
as  the  class  theory  text  and  is  supplemented  by  the 
leading  bulletins  dealing  with  the  subject,  ice  cream. 

Due  to  the  increased  cost  of  all  materials  that  en- 
ter into  the  ice  cream  mix,  the  standardization  of 
the  mix,  the  nature  and  cause  of  the  swell  and  the 
factors  influencing  the  swell,  are  especially  stressed 
in  the  theory  work  at  the  present  time.  And  as  a 
means  of  assisting  the  industry  along  the  lines  of 
increased  consumption  of  the  production  the  food 
value  of  ice  cream  is  also  being  stressed.  Consider- 
able time  is  also  devoted  to  the  study  of  mechanical 
refrigeration. 

Following  the  completion  of  this  course,  which  is 
given  in  th  spring  term,  the  dairy  manufacturing 
students  are  encouraged  to  accept  positions  in  com- 
mercial plants  located  in  this  state  and  obtain  prac- 
tical experience  during  the  summer  vacation  prior 
to  the  starting  of  the  senior  year's  work.  There 
are  a  large  number  of  commercial  ice  cream  plants 
in  operation  in  this  state  and  the  number  is  being  in- 
creased each  year.  And  as  these  concerns  arc  re- 
questing our  department  to  furnish  them  with  trained 
ice  cream  makers  and  managers  a  marked  increase 
in  interest  on  the  part  of  tlie  college  students  is 
iK-ing  manifested  in  this  ice  cream  course.  During 
the  coming  year  the  college  expects  the  number  of 


students  who  will  major 


husbandry  to  be 


four  hundred  per  cent,  greater  than  last  year. 
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THE  POSSIBILITIES  OF  NEW  FUEL  MIXTURES 

A  Discussion  That  Deals  With  the  Production  of  a  Cheaper 
and  Cleaner  Substitute  for  Gasoline  By  Mixing  With 
Engine  Distillate  a  Small  Amount  of  Ether  and  Alcohol 

By.  E.  Humboldt 

From  an  Article  in 


Durini;  the  last 
rm-ndoiis  increase 


few  years  there  has  been  a  trc- 
111  the  manufacture  and  use  of 
internal-combustion  engines  for  motor  cars,  trac- 
tors, power  boats,  airplanes  and  all-around  purposes 
generally,  hut  the  production  of  light  fuels  has  not 
kept  up  with  the  demand. 

The  his  oil  producers  have  been  steadily  increasing 
the  gravity  of  their  motor  fuel  for  the  purpose  of  in- 
creasing the  supply,  but  the  quality  has  been  cor- 
respondingly lowered  and  the  proportion  of  low- 
l<oiling-point  products  has  become  too  small  for 
satisfactory  results.  This  is  to  be  observed  more 
particularly  with  engines  that  arc  hard  to  star;  in 
cold  weather.  True,  some  engines  run  fairly  well 
with  heavier  fuel,  such  as  engine  distillate,  kerosene 
or  mixtures  of  both,  and  most  engines  can  run  on 
them  when  they  have  become  sufficiently  hot.  These 
heavy  fuels  have  a  somewhat  higher  thermal  value 
than  gasoline  and  under  proper  conditions  could  be 
capable  of  a  higher  efficiency.  But  the  ordinary  en- 
gine is  not  built  to  use  them  economically. 

When  using  any  fuel  the  boiling  point  of  which  is 
too  high,  the  vaporization  is  imperfect  and  a  good 
deal  of  the  liquid  is  entrained  with  the  air  through 
the  intake  manifold  as  a  fine  spray  or,  rather,  a 
mist.  The  explosion  is  not  satisfactory  because  there 
is  no  intimate  mixing  of  the  liquid  and  the  air.  The 
combustion  is  imperfect,  and  the  exhaust  carries 
away  a  good  deal  of  intermediate  gaseous  products 
and  of  course  a  corresponding  amount  of  heat  units. 
Moreover,  the  liquid  spray  coming  into  contact  with 
the  hot  walls  of  the  cylinder  always  "cracks"  more 
or  less  and  leaves  a  hard  deposit  of  carbon  which 
adheres  to  the  metal  parts  and  must  be  forcibly 
scraped  away. 

F.ngine  distillate  has  gone  the  same  way  as  gaso- 
line—up  in  price  and  down  in  quality,  so  that  what 
was  taught  a  few  years  ago  for  5  or  6  cents  a  gal- 
lon now  costs  13  cents  or  more.  Leaving  aside  the 
petroleum  products,  one  finds  that  there  are  few 
liquids  susceptible  of  being  used  as  engine  fuel  in  a 
practical  way  and  at  a  reasonable  cost;  the  lower 
members  of  the  aromatic  series,  such  as  mixtures  of 
benzol  and  toluol,  with  a  small  amount  of  naphtha- 
lene and  other  impurities,  have  a  high  caloric  power 
and  arc  fairly  volatile,  as  well  as  low  in  price.  How- 
ever, the  visible  supply  of  those  products  is  limited. 

Alcohol  is  also  a  good  fuel  and  one  that  has  the 
merit  of  burning  cleanly.  At  the  present  time  it  is 
too  expensive  for  ordinary  Use  in  this  country  and 
the  supply  is  limited  as  well.  Still,  there  is  an 
abundance  of  materials  capable  of  being  used  in  its 
manufacture,  and  whenever  our  Government  sees  tit 
to  remove  a  part  of  the  red  tape  that  fetters  that 
industry,  wc  shall  most  likely  sec  industrial  alcohol 
produced  cheaply  and  in  large  quantities.    There  is 


no  doubt  that  under  proper  conditions  and  by  taking 
care  of  the  byproducts  of  tiie  fermentation,  it  could 
be  manufactured  at  a  cost  well  under  25  cents  per 
gallon  in  Mime  of  the  large  plants  that  were  built  for 
war  purposes,  but  it  is  doubtful  whether  it  will  ever 
sell  at  such  a  low  price  under  a  heavy  demand— at 
least  not  for  some  time  to  come;  consequently.  i:s 
use  as  an  all-around  fuel  need  not  Ik:  given  any  im- 
mediate consideration,  inasmuch  as  it  can  be  used  to 
best  advantage  only  in  engines  specially  built  for 
that  purpose. 

Although  alcohol  burns  cleanly,  leaving  neither 
smoke  nor  coke,  it  has  not  so  high  a  caloriric  power 
as  benzol,  and  a  mixture  of  both,  in  the  right  pro- 
portions, is  better  for  all  purposes  if  something  else, 
like  gasoline,  is  used  for  starting.  When  the  engine 
is  heated  up,  it  generally  runs  very  well  on  such  a 
fuel.  The  Germans  made  good  use  of  it  during  the 
war  for  airplane  work,  a  separate  tank  containing 
gasoline  being  used  for  starting  the  engine.  It  was 
then  cut  out  as  soon  as  the  machine  had  attained  a 
speed  at  which  it  coutd  use  the  higher  fuel. 

The  relatively  high  prices  of  all  these  liquids  and 
their  troublesome  use.  as  well  as  their  scarcity  at  the 
present  time,  prevent  them  from  coming  into  univer- 
sal use,  although  in  special  cases  they  may  prove  to 
be  just  the  right  thing. 

All  kinds  of  "dopes"  have  from  time  to  time  been 
put  on  the  market  as  carbon  removers,  boosters,  etc., 
and  all  kinds  of  claims  have  been  made  regarding  the 
performance  of  those  compounds.  Some  were  going 
to  take  the  place  of  gasoline;  others  would  nearly 
double  the  mileage  and  reduce  enormously  the  cost 
of  running  a  machine,  and  so  on.  And  naturally, 
in  spite  of  their  slight  cost,  they  have  been  put  on 
the  market  at  exorbitant  prices.  As  carbon  retnovtrs 
most  of  them  arc  fairly  good,  although  too  costly, 
but  their  other  qualities  exist  too  often  only  in  the 
dreams  of  their  promoters,  and  this  is  probably  the 
reason  why  most  of  them  arc  not  quite  successful, 
commercially,  and  sooner  or  later  die  of  oblivion. 

Alcohol,  when  mixed  with  cither  gasoline,  engine 
distillate  or  benzol,  makes  a  very  efficient  carbon  re- 
mover, or  rather  a  carbon  preventive.  One  of  its 
derivatives,  ethyl  oxide,  or  ether,  is  also  a  substance 
which  gives  a  clean  combustion  and,  moreover,  pos- 
sesses a  very  low  boiling  point,  about  35  to  3o  deg 
C.  for  the  commercial  product,  which  is  much  lower 
than  that  of  gasoline.  It  mixes  in  all  proportions 
with  alcohol  and  possesses  the  remarkable  property 
of  being  soluble  in  the  petroleum  hydrocarbon,  and 
of  increasing  the  solubility  of  alcohol  in  those  same 
bodies. 

Gasoline  and  distillate  behave  much  the  same  in 
regard  to  alcohol,  ether  and  their  mixtures;  they  dis- 
solve about  5  per  cent,  of  alcohol  at  ordinary  temper- 
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aturi',  while  alcohol  dissolves  nearly  135  per  cent,  of 
gasoline.  If  both  are  mixed  in  such  proportions  that 
the  alcohol  be  more  than  5  per  cent,  of  the  gasoline 
and  less  than  135  per  cent ,  the  mixture  will  separate 
by  standing  in  two  separate  bodies  with  a  sharp  sur- 
face of  separation.  One  is  alcohol  saturated  with 
gasoline,  and  the  other  just  the  opposite.  Ether  be- 
haves in  a  different  way.  It  dissolves  slowly  and 
produces  a  slightly  turbid  liquid  which  clears  after  a 
while.  By  using  a  mixture  of  ether  and  alcohol,  the 
turbidity  is  more  pronounced,  and  finally,  a  small 
amount  settles  out  of  a  liquid  composed  of  alcohol, 
ether,  water  and  gasoline.  The  amount  separated 
varies  with  the  proportion  of  the  various  compon- 
ents, the  water  content  of  the  alcohol,  and  also  with 
the  temperature.  In  all  cases  the  amount  is  small, 
and  the  separated  liquid  burns  readily  and  complete- 
ly, unless  the  alcohol  used  contained  too  much 
water. 

At  the  ordinary  temperature  a  mixture  of  two- 
thirds  ether  and  one-third  alcohol  dissolves  about 
3.06  parts  of  distillate,  and  one-half  ether  ami  one- 
half  alcohol  only  2.36  parts  of  distillate  or  gasoline. 
Whenever  the  proportion  of  hydrocarbon  is  above 
that  amount,  the  solution  is  not  complete  at  the 
ordinary  temperature  and  the  mixture  is  more  or 
less  milky,  but  settles  very  rapidly.  Of  course,  if  the 
ether  is  fairly  well  dehydrated  and  mixed  with  alco- 
hol of  not  less  than  95  per  cent.,  or  190  proof,  the 
liquid  separated  at  the  bottom  does  not  contain  very 
much  water  and  burns  readily ;  consequently,  it  does 
no  harm  whatever.  Using  alcohol  of  a  lower  proof 
simply  results  in  more  water  separating  and  collect- 
ing at  the  bottom  of  the  mixing  or  settling  vessel, 
whence  it  can  lie  drained  out. 

At  the  close  of  the  war  the  company  with  which 
the  writer  is  connected,  like  many  other  firms,  found 
itself  not  only  with  a  large  plant  for  the  manufacture 
of  alcohol,  which  could  not  be  run  to  full  capacity, 
but  also  with  a  fairly  good-sized  stock  on  hand, 
which  it  was  practically  impossible  to  reduce  or  to 
dispose  of  immediately.  Moreover,  it  had  a  large 
amount  of  molasses  in  storage  and  contracts  for  a 
good  deal  more  for  future  deliveries.  Of  course 
molasses  finds  a  ready  market  and  a  large  outlet  has 
been  found  in  the  manufacture  of  stock  feeds ;  con- 
sequently, no  anxiety  need  be  felt  on  that  account. 
Still  as  it  was  not  convenient  to  close  down  the  dis- 
tillery, an  outlet  had  to  be  found  for  the  alcohol, 
and  its  use  for  fuel  was  one  of  the  first  that  present- 
ed itself  and  the  one  that  seemed  to  hold  the  best 
promise  of  success. 

Starting  from  the  assumption  that  the  price  of  dis- 
tillate will  remain  comparatively  low  for  some  time 
to  come,  it  seemed  rational  to  take  ordinary  engine 
distillate,  add  to  it  the  right  proportion  of  a  mixture 
of  alcohol  and  ether  and  correct  two  of  the  main 
disadvantages  attending  the  use  of  that  hydrocarbon 
as  an  engine  fuel,  prevent  the  formation  of  carbon  in 
the  engine  cylinders,  and  add  a  sufficient  amount  of 
low-boiling-point  products  to  provide  easy  starting. 

After  some  ex]K-riments  on  a  small  scale  it  was  de- 
cided to  try  a  compound  of  H  parts  of  engine  distil- 
late, two-thirds  of  ether  and  one-third  of  alcohol  in 


a  six-cylinder  automobile  engine.  The  object  was 
to  find  out  how  the  fuel  would  act  on  the  engine  and 
how  it  would  compare  with  ordinary  gasoline  for 
efficiency,  ease  of  starting  and  sensitiveness  to  con- 
trol. Several  runs  were  made,  varying  from  50  to 
200  miles  and  aggregating  over  1000  miles,  covering 
all  kinds  of  road  conditions,  speed  and  loads 

Shortly  after  starting  on  this  fuel  the  engine  began 
to  act  quccrly,  sputtered,  and  finally  stopped  alto- 
gether ;  after  a  short  stop  the  engine  started  easily 
but  did  not  respond  to  control  and  soon  stopped 
again.  On  taking  out  the  carburetor,  it  was  found 
to  be  plugged  with  scale  and  dirt. 

Also  the  pipe  connecting  the  vacuum  and  the  sup- 
ply tanks  was  plugged.  The  whole  feed  system  was 
thoroughly  cleaned  and  the  tank  filled  up  again.  The 
engine  ran  for  about  one  day  in  a  satisfactory  way. 
then  began  to  act  quecrly  again.  Another  good 
cleaning  was  given  the  fuel- feed  system  from  one 
end  to  the  other,  and  since  that  time  it  has  given  no 
trouble. 

Of  ourse  the  carburetor,  feed  pipe  and  supply 
tank  haxt  not  Ix-en  cleaned  since  the  machine  was  first 
put  into  commission  and  the  dirt  which  had  accumu- 
lated during  that  time  was  covered  over  with  a 
greasy  film  left  by  the  gasoline  itself.  So  long  as 
nothing  but  gasoline  was  used  in  the  machine,  that 
sediment  collected  undisturbed,  but  the  alcohol 
loosened  it  and  allowed  it  to  run  with  the  liquid  and 
collect  where  it  would  surely  call  attention  to  its 
presence. 

The  spark  plugs  were  practically  clean  all  the  time, 
showing  neither  carbon  nor  corrosion  hut  just  a 
small  amount  of  loose  and  light  soot.  The  pistons 
and  cylinder  heads  were  originally  covered  with 
hard  coke,  but  the  last  time  those  parts  were  ex- 
amined they  were  absolutely  clean. 

A  mixture  of  two-thirds  ether  and  one-third  alco- 
hol compounded  with  from  twenty-five  to  forty  times 
its  volume  of  gasoline,  was  tried  on  a  motorcycle 
for  several  days  in  succession  with  the  same  results 
The  motor  started  easily — much  more  so  than  with 
gasoline  alone — gathered  up  speed  quickly  and  picked 
up  the  load  without  any  trouble.  The  spark  plugs 
and  the  cylinders,  which  were  coated  with  carbon  at 
the  beginning,  were  cleaned  and  remained  bright 
and  smooth  for  the  rest  of  the  trial. 

From  these  experiments  we  can  conclude  that  the 
addition  of  alcohol  to  the  ordinary  petroleum  fuels 
prevents  them  from  forming  any  carbon  deposit  in 
the  engine,  and  insures  a  thorough,  clean  combus- 
tion. The  addition  of  ether  insures  a  better  solution 
of  the  alcohol  in  the  hydrocarbon.  It  is  also  a  car- 
bon preventive,  and  secures  the  necessary  product  of 
low  boiling  point  for  easy  starting.  At  the  same 
time  both  ether  and  alcohol  have  a  fuel  value  not 
to  be  despised. 

It  should  l>e  remarked  that  the  solution  of  alcohol 
and  ether  in  gasoline  or  distillate  behaves  at  distilla- 
tion like  a  good  many  other  mixtures  of  liquids  of 
different  boiling  points.  A  true  separation  can  be 
obtained  only  after  repeated,  careful  rectifications. 
This  is  a  distinct  advantage,  because  the  ether  in  its 
evaporation  entrains  a  large  proportion  of  alcohol 
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and  hydrocarbons  boiling  at  a  higher  point  than  ether 
alone,  hut  much  lower  than  cither  one  of  the  others. 
Thus,  a  relatively  small  amount  of  ether  generates 
a  sufficient  quantity  of  fairly  low  boiling  product  to 
insure  a  good,  rich  explosive  mixture  and  easy  run- 
ning at  a  low  temperature. 

The  next  series  of  tests  were  made  with  benzol 
Most  of  the  experiments  were  made  with  a  mixture 
of  eight  parts  of  henzol  and  one  part  of  one-third 
ether  and  two-thirds  alcohol,  although  other  pro- 
portions were  tried  also.  An  excess  of  ether,  such 
as  two-thirds  ether  and  one-third  alcohol  in  suffi- 
cient quantities  to  prevent  coking,  is  not  satisfactory. 
The  engine  starts  very  easily,  hut  as  soon  as  it  he- 
gins  to  work  hard,  the  rapid  evaporation  produces 
an  enormous  cooling  of  the  carburetor,  which  I  have 
seen  several  times  covered  with  frost.  The  conse- 
quence is  that  it  is  unable  to  pick  up  the  load  and 
acts  as  if  the  feed  pipes  were  obstructed.  A  jacket 
on  the  carburetor  does  not  help  matters  either,  un- 
less there  is  a  special  provision  for  cutting  down  the 
amount  of  fuel. 

It  should  also  be  rcmemliercd  that  benzol  dissolves 
the  shellac  coating  on  the  carburetor  float,  and  the 
lloat  should  preferably  be  made  oi  metal,  or  at  least 
of  a  single  piece  of  cork,  and  small  enough  to  allow 
for  a  little  swelling.  Under  these  conditions,  no 
trouble  need  be  anticipated.  The  mixture  of  gaso- 
line or  distillate,  ether  and  alcohol,  as  used  in  trial 
runs,  has  scarcely  any  effect  on  shellac. 

As  has  been  said  before,  the  supply  of  IktiwoI  is 
limited,  ami  relatively  small.  Unfortunately,  it  is 
not  the  habit  of  American  manufacturers  to  save 
their  byproducts,  and  material  which  might  become 
very  im|H>rtant  is  thrown  away.  It  is  to  Ik-  hoped 
that  the  events  of  the  last  few  years  may  teach  them 
a  much-needed  lesson,  and  that  in  the  very  near 
future  nothing  will  be  wasted  that  may  be  put  to 
good  use.  The  production  of  IkmizoI  and  alcohol  can 
be  greatly  increased,  and  their  conservation  will 
surely  prove  a  great  boon  when  the  .supply  of  light 
petroleum  begins  to  run  low. 

The  manufacture  of  ether  from  alcohol  is  a  simple 
matter,  and  to  those  who  are  accustomed  to  look 
upon  ether  as  a  rare  and  expensive  chemical,  the 
writer  would  say  that  it  can  be  made  for  less  than 
10  per  cent,  over  the  cost  of  alcohol.  There  are, 
however,  more  recent  and  better  processes  for  its 
manufacture  which,  by  using  alcohol  in  the  vapor 
phase,  produce  very  pure  products  with  a  better 
yield,  and  consequently  much  lower  cost.  The  in- 
stallation is  simple  and  cheap,  ami  the  operation, 
which  involves  nothing  but  temperature  control,  is 
so  simple  that  anyone  of  ordinary  intellect  can  han- 
dle the  apparatus. 

Among  those  processes  the  two  best  ones  only  will 
be  briefly  described  because  they  have  proved  their 
worth.  The  first  one  consists  of  superheating  the 
alcohol  vapor  to  the  right  temperature  ami  then 
cither  forcing  it  through  the  dehydrating  lath  kept 
at  the  same  temperature  or  rejecting  it  in  a  tower 
Idled  with  resisting  material,  over  which  flows  the 
acid,  also  preheated.     The  outgoing  vapors.  Ik  fore 


condensing,  arc  partly  cooled  through  several  heat 
exchanges  in  which  the  alcohol  is  vaporized  and 
partly  superheated.  In  this  way  the  conversion  of 
alcohol  into  ether  is  much  more  complete.  There 
need  be  no  overheating,  no  production  of  perma- 
nent gases  and  consequent  waste  of  alcohol;  and  the 
amount  of  heat  necessary  for  the  conversion  is  less 
than  10  per  cent,  of  that  in  the  old  Harhet  or  Wil- 
liamson apparatus  The  other  process  consists  in 
passing  alcohol  vapors,  previously-  superheated,  over 
alumina  acting  as  a  catalyst,  also  heated  at  that 
same  temperature.  When  the  time  of  contact  is 
sufficient,  the  conversion  is  easily  90  to  95  per  cent., 
and  if  the  right  temperature  has  U-cn  accurately- 
maintained,  there  is  no  loss  of  alcohol  and  the  vapors 
issuing  from  the  converter  are  composed  only  of 
ether,  water  ami  a  little  alcohol.  But  if  the  temper- 
ature is  allowed  to  rise  to  290-300.  ethylene  is  formed 
in  increasing  proportions,  until  at  300  to  400  dcg. 
there  is  no  ether  left.  The  contact  material  must  la- 
in suitable  shape  so  as  to  present  as  much  surface  as 
possible  and  not  offer  too  much  resistance  to  the 
passage  of  the  vapors.  The  outgoing  vapors  arc 
naturally  at  the  same  temperature  as  the  converter, 
about  200  deg.  C.  and  they  arc  passed  through  a 
number  of  tubular  heat  exchanges,  well  insulated, 
when  they  give  up  the  heat  to  the  alcohol  lo  be 
evaporated  and  to  the  alcohol  vapor  itself,  so  that 
the  small  superheater  is  all  the  necessary  heating 
appliance. 

As  to  cost,  adding  the  mixture  of  ether  alcohol  to 
distillate,  and  taking  ultraconservativc  figures  of  45 
cents  a  gallon  for  alcohol  and  00  cents  for  ether,  we 
would  have: 

l  ost  or  the  Mixrt  ue 

H     gal.  .l.-ttl,.,!,-  al    I.I,   $1  04 

1  .)  „at.  *l,-..h.,l  at  41C   nil 

-V.»  Rat  cider  at  6<*   0.40 

$1  59 

'»    gal.  mixluir,   17  2- it.  |-rr  (ration. 

Remember  that  alcohol  can  lie  made  for  much  less 
than  45  cents,  and  that  a  well-built  plant  of  large 
capacity  can  produce  it  usually  at  a  profit  for  25 
cents,  bringing  the  cost  of  ether  down  to  about  30 
or  35  cents  maximum,  and  you  will  find  it  very  easy 
to  arrive  at  conclusions.  Even  when  used  as  a 
"l«»ostcr"  and  carbon  remover,  in  the  proportion  of 
about  1  in  30  or  1  in  40  of  gasoline,  it  is  a  paying 
investment. 

These  fuel  mixtures  are  not  to  be  compared  with 
most  of  the  carbon  removing  compounds  put  on  the 
market  from  time  to  time  under  fancy  names  and  at 
high  prices,  some  of  which  contain  a  little  acetone 
and  benzol,  others  benzol,  naphthalene,  picric  acid, 
etc.  They  have  a  particular  advantage  that  they 
render  available  for  use  in  high-grade  engines  the 
less  valuable  petroleum  products,  and  their  manufac- 
ture can  easily  develop  into  a  very  important  indus- 
try. Moreover,  since  there  is  little  likelihood  of  the 
fuel  supply  exceeding  the  demand  for  a  long  time 
to  come,  there  can  hardly  be  any  competition  of  the 
kind  which  is  ruinous  to  manufacturers.  On  the 
contrary,  it  will  open  up  a  market  for  all  the  surplus 
alcohol  already  accumulated  and  utilize  a  large  per- 
centage of  our  present  industrial  waste. 


THE   ICE   CREAM   TRADE  JOURNAL 

THE  COST  OF  MANUFACTURING  ARTIFICIAL  ICE 

Ice   Requirements  for  the  Average  Ice  Cream 
Plant  and  Other  Factors  of  Refrigeration  Discussed 
By  J«  M.  Speed 
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.al   the  annual  convention 
of  the  A*u>ciition  of  Ice  Cream  Manufacturer*  of  Iowa 


There  are  few,  other  than  those  interested  in  the 
manufacture  of  ice  cream,  who  have  any  i<lca  of 
the  magnitude  of  your  business.  I  understand  the 
year  ending  (_)ctol»er  31,  1920,  you  made  in  Iowa 
5,436.755  gallons  of  ice  cream,  an  average  of  2.2155 
gallons  for  every  man.  woman  and  child  in  the  state, 
and  at  the  same  ratio  there  would  I*  consumed 
in  the  United  States  234,197,782  gallons  last  year. 

Ice  is  a  very  important  factor  in  the  manufacture 
and  marketing  of  the  product  you  are  so  vitally 
interested  in.  for  it  would  he  next  to  impossible 
for  you  to  do  business  without  ice. 

Figuring  it  requires  21)  lbs.  of  ice  to  pack  one 
gallon  of  ice  cream  (this  would  allow  about  5  lbs. 
per  gal.  for  shrinkage)  there  were  about  54,368  tons 
of  ice  used  to  pack  the  ice  cream  made  in  Iowa 
last  year. 

I  have  no  way  of  telling  the  total  number  of  tons 
used  in  your  industry,  for  so  many  of  you  have 
refrigerating  machines  for  freezing  and  hardening 
and  buy  ice  for  packing.  I  think,  however,  I  would 
be  safe  in  stating  that  at  least  50,000  tons  were  used 
last  year  for  freezing  and  hardening  by  you  who 
use  ice  for  that  purpose.  This  would  make  a  total 
o:"  about  104,368  tons  used  by  you  last  year  in  the 
making  and  marketing  of  ice  cream.  (This  amount, 
however,  does  not  include  the  repacking  for  the 
retailers.)  Figuring  the  cost  of  ice  averaging  $5.00 
per  ton,  you  have  paid  $521,840  00  to  the  ice  dealers. 

I  have  the  records  of  an  ice  cream  factory  in 
this  state  that  uses  a  refrigerating  machine  for  freez- 
ing and  hardening  and  made  in  July  and  August 
last  year  about  12,000  gallons  of  ice  cream  and 
bought  156  tons  of  ice  at,  $4.50  per  ton,  totaling 
$702.00.  This  ice  was  used  only  for  packing  for 
shipment,  and  averaging  28',  pounds  of  ice  ]kt 
gallon,  at  a  cost  of  $.0585  per  gallon  of  ice  cream 
made  during  these  two  months.  Understand,  tins 
cost  is  the  cost  of  ice  for  packing  for  shipment  only. 
Of  this  28  5  lbs.  about  47!  -j  per  cent,  was  an  excess 
over  the?  amount  actually  required,  for  75  pounds  of 
ice  will  pack  a  five-gallon  packer. 

Take  for  example  the  manufacturer  I  have  just 
referred  to  who  made  12,000  gallons  in  July  and 
August.  Will  say  this  party  made  a  total  of  50,000 
gallons  last  year  and  at  the  same  ratio  of  ice  pet 
gallon  packed  as  was  used  for  the  12.000  gallons 
be  would  have  used  712'  i  tons.  The  figures  show 
that  of  the  ice  used  47' i  jkt  cent,  was  an  excess 
over  the  actual  requirement,  and  on  50,000  gallons 
would  be  338.44  tons.  If  he  could  have  saved  75 
IM-r  cent,  of  this  amount,  which  would  be  254  tons 
at  $4.50  a  ton,  it  would  have  meant  a  saving  ..( 
«1. 143.00. 

It  would  U-  a  very  easy  matter  for  lho,c  of  you 


who  have  refrigerating  machines  for  freezing  and 
hardening  lo  check  up  the  amount  in  gallons  made, 
the  number  of  tuns  of  ice  required  for  packing,  and 
then  turn  to  your  ice  bills  and  tind  the  number  of 
t<  ns  of  ice  you  bought  for  this  purpose  and  I  think 
I  will  be  safe  in  stating  you  bought  from  35  to  50 
per  cent,  more  ice  than  was  actually  required,  and 
why?  You  call  up  the  ice  man  for  I,  2,  3,  4  and  5 
tons  of  ice — he  weighs  and  loads  it  at  the  ice  plant 
or  ice  house,  hauls  it  through  the  hot  sun.  delivers 
it  to  you,  in  most  cases  on  your  packing  floor,  and 
sometimes  it  is  there  for  hours  and  hours,  that 
which  is  not  used  today  in  all  probability  melts 
before  the  next  and  your  good  money  finds  its  way 
to  the  sewer  in  the  form  of  ice  water.  If  you  will 
check  this  item  in  your  own  factory  1  have  no  doubt 
that  the  figures  will  surprise  you.  All  of  you  may 
not  have  the  same  percentage  of  shrinkage  but  the 
shrinkage  that  you  have  is  a  big  item  of  expense 
and  the  only  way  a  good  percentage  of  this  expense 
can  lie  overcome  is  to  keep  the  ice  in  an  insulated 
storage  room  under  refrigeration  at  a  temperature 
below  freezing. 

The  shrinkage  is  very  small  when  you  manufac- 
ture your  own  ice  and  keep  it  in  an  ice  storage  room 
under  refrigeration,  for  this  reason.  If  the  ice  is 
made  in  .W0  lb.  blocks  and  put  in  the  ice  storage  as 
soon  as  it  is  loosened  in  the  freezing  can.  the  block* 
will  weigh  the  same  when  taken  out.  Knowing  a 
300-lb.  block  of  ice  will  pack  20  gallons  of  ice  cream, 
you  will  take  out  the  ice  from  the  storage  j list  as 
you  use  it  and  will  save  from  75  to  90  per  cent,  of 
your  present  shrinkage. 

The  cost  of  making  artilicial  ice  depends  a  great 
deal  upon  local  conditions.  You  can  make  artilicial 
ice  in  the  winter  months  cheaper  per  ton  than  you 
can  in  the  hot  summer  months,  fur  the  water  is  colder 
and  you  have  not  the  hot  outside  temperature  to 
contend  with.  The  refrigeration  required  to  keep 
an  ice  storage  below  a  freezing  temperature  amounts 
to  very  little.  An  ice  storage  well  insulated  with 
4  inches  of  cork  board  on  all  walls,  tlour  and  ceiling, 
will  require  about  1 ton  of  refrigeration  per  24 
hours  for  each  1,000  square  feet  of  surface,  figuring 
the  outside  temperature  at  90  deg.  and  the  inside 
temperature  at  28  deg.  In  other  words,  an  ice 
storage  20  by  20  by  15  ft.  has  2,<XX)  square  feet  of 
surface  and  will  require  1  ton  of  refrigeration  per 
24  hours  with  an  average  outside  temperature  of  90 
deg.  1".  This  size  room  will  hold  about  120  tons 
of  ice. 

The  figures  I  am  about  to  give  you  on  the  cost 
of  manufacturing  artificial  ice  I  have  based  on  60 
deg.  V.  water  at  10c  per  1,000  gallons  and  electricity 
from  l'_:  to  5c  per  kw.    Klectricity  U-ing  a\ailahle 
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in  practically  every  town  where  ice  cream  is  made 
for  wholesaling  and  unless  the  rate  is  extremely 
high,  I  would  recommend  using  electricity  in  pref- 
erence to  any  other  power  because  it  is  more  con- 
venient and  does  not  require  an  experienced  engi- 
neer to  operate  the  plant.  The  following  figures  are 
based  on  requiring  50  kw.  per  ton  of  ice  manufac- 
tured which  is  a  very  liberal  average  as  I  have 
record-,  where  ice  has  been  made  as  low  as  34  kw. 
per  ton. 

Cost  I'e»  Tom. 

2c       -'ji        ic     i'ic       U-       4  «r 
I.iki      1  J5      1  in      1  75     J. 00     2.J5     ..'in     2.7  i 

111  locations  where  electric  power  is  not  available 
at  a  reasonable  price  1  would  recommend  using  a 
crude  oil  engine  for  power.  Manufacturers  of 
n:>>derii  oil  engines  will  guarantee  that  you  can 
operate  their  engine  on  7*  of  a  pint  of  fuel  oil  per 
hp.  hour.  It  will  require,  figuring  ~n  of  a  pint  per 
h  p.  hour,  about  8  gallons  of  fuel  oil  per  ton  of  ice, 
and  I  understand  a  good  grade  of  fuel  oil  can  be 
bought  at  about  10c  per  gallon,  making  the  power 
cost  to  make  ice  about  KOe  per  ton. 

An  ice  cream  factory  that  manufacture*  it  own  ice 
should  have  a  good  ice  storage  with  a  capacity  of  at 
least  45  full  days  or  90  one-half  days'  run  kept  under 
refrigeration.  The  plant  should  U-  operated  in  the 
winter  months  so  the  ice  house  would  be  filled  before 
the  hot  season.  Make  the  ice  in  February,  March 
and  April;  then  you  will  have  a  daily  capacity  during 
M)  days  of  your  ihisli  season  of  ] ' times  the  daily 
capacity  of  your  ice  plant.  In  other  words  if  you 
had  an  ice  making  unit  of  10-ton  daily  capacity  and 
a  450-ton  ice  storage,  by  keeping  your  plant  in  opera- 
tion you  would  ha\c  a  daily  capacity  in  June.  July 
and  August  of  15  tons,  and  there  are  few  factories  in 
this  state  that  use  more  than  15  tons  of  ice  per 
day    for  packing  purposes. 

Some  of  your  factories  using  machines  for  freez- 
ing and  hardening  could  also  make  ice  for  packing 
by  installing  a  freezing  tank,  cans,  etc.,  with  your 
present  compressor  capacity ;  others  could  make  the 
necessary  anmunt  of  ice  by  adding  the  ice  making 
unit  ami  a  small  compresser  for  83  per  cent,  of  the 
tonnage  is  required  for  freezing  and  17  per  cent, 
for  hardening. 

Most  manufacturers,  making  refrigerating  machin- 
ery, rate  the  capacity  of  their  compressors  at  16 
pounds  suction  gauge  pressure,  the  ammonia  gas 
expanding  at  zero;  while  there  are  some  manufac- 
turers \vho_  rate-  their  compressors  at  20  pounds 
suction  gauge  pressure,  ammonia  expanding  at  5 
degrees  above  zero. 

To  illustrate  to  you  more  clearly  the  effect  the 
suction  pressure  has  on  the  capacity  of  ammonia 
compressor,  we  will  say  you  have  a  machine  rated 
at  10  ton  refrigerating  capacity  in  24  hours  at  16 
pounds  gauge  suction  pressure.  The  same  com- 
pressor operating  at  the  same  speed  at  the  following 
suction  pressures  would  be  rated  at  the  following 
tons  of  refrigeration  : 

ft  tuns  of   r.-t'i  mi  :  .iln.n    M      '-     lliv    suction   g.mitr  |i"*s»-.irr 
H      ••    ••  •■    |fl  •« 

10      "    *•  "  "    16  " 

||         "  •«  M      j|j      M  *.  M  H 

[J      ••     ■•  «  •.     jj     N  m  .. 
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In  order  then  to  keep  a  hardening  room  at  a 
temperature  from  five  below  to  five  above,  it  is 
necessary  to  operate  the  compresser  at  five-pound 
suction  gauge  pressure.  Therefore  the  compressor 
while  operating  at  this  pressure  is  only  doing  60 
per  cent,  of  its  rated  capacity  if  the  capacity  was 
based  on  16  lbs.  suction  pressure,  losing  40  per  cent, 
of  the  capacity  of  the  compresser  while  you  are 
operating  on  the  hardening  room  which  is  only  17 
per  cent.,  of  your  refrigeration  duty  and  for  this 
reason  there  are  some  of  your  present  refrigeration 
equipments  that  are  now  only  doing  your  freezing 
and  hardening,  could  also  make  the  necessary  amount 
of  ice  that  you  would  require  for  packing  purposes. 

While  the  compresser  is  the  heart  of  a  refrigerat- 
ing or  ice  making  plant,  1  believe  75  per  cent,  of  the 
efficiency  of  every  plant  is  in  the  manner  the  low 
pressure  or  expansion  sides  of  your  plant  is  designed. 
I  believe  there  should  W  just  as  much  care  ami 
thought  given  in  designing  a  small  plant  as  a 
large  one. 

N.  Y.  COLD  STORAGE  LAW  AMENDED 

The  New  York  State  farms  and  markets  law 
in  relation  to  cold  storage  was  amended  by  the 
recently  adjourned  state  legislature.  The  amend- 
ment among  other  things  definitely  excludes  ice 
cream  from  coining  under  the  license  provisions 
and  other  restrictions  placed  on  so-called  cold  storage 
products,  the  word  "ice  cream"  having  been  in- 
serted in  the  paragraph  of  definitions  which  in 
its  amended  form  reads  as  follows: 

The  term  "food"  as  used  in  this  article  shall 
include  any  article,  except  nuts,  fruits,  cheese, 
vegetables,  ice  cream  and  articles  in  process  of 
manufacture,  preparation  or  cure,  used  for  food 
by  man  or  animal  and  every  ingredient  of  such 
article. 

This  bill,  with  the  exception  of  one  clause 
which  has  reference  to  articles  of  food  not  in- 
tended for  human  consumption,  does  not  go  into 
effect  until  October  1,  1921. 


SUGAR  PRICES  IN  EUROPE 

Some  interesting  figures  showing  the  price  of  re- 
fined sugar  at  retail  in  various  countries  at  the  begin- 
ning of  this  year  are  published  in  a  recent  issue  of 
theTnternational  Sugar  Journal, 

The  prices,  the  accompanying  article  explains,  are 
those  which  have  to  be  paid  by  the  consumer,  in  the 
respective  countries,  and  include  all  duties  and  taxes, 
and  all  profits  of  producers  and  middlemen. 

While  the  figures  of  the  International  Sugar 
Journal  show  the  prices  in  the  currency  of  the  re- 
spective countries,  these  have  been  converted  into  dol- 
lars and  cents,  ami  bring  out  strikingly  the  fact  that 
in  some  countries,  notably  Poland,  Czecho- Slovakia, 
and  Ormany,  the  home  currency  has  not  lost  its 
purchasing  power  to  the  same  extent  in  the  country 
of  origin  as  it  has  in  the  world  market. 

The  prices  are  as  follows  in  cents  per  pound  at 
recent  exchange  rates:  Austria.  9.38;  Belgium,  10; 
Czecho  Slovakia.  4.5;  Finland.  25.3;  France,  11.35; 
fiermany.  5.75;  Hungary,  11.3;  Italy,  14;  Nether- 
Ian. Is.  115;  Norway,  14.6;  Poland,  3.83;  Spain,  18.23. 
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The  ice  cream  figures  in  the  pro- 
New  Figures    (juctjon    rej)ort    0f  manufactured 
On  Production  ||ajry  [(ro<luc,s  for  19>q  |,y  t|le  nu_ 

rcau  of  Afarkets,  Dairy  Division,  IT.  S.  Depart- 
ment of  Agriculture,  throw  an  interesting  light 
on  the  peaks  and  valleys  of  the  ice  cream  busi- 
ness and,  when  contrasted  with  the  commonly 
accepted  facts  as  to  conditions  existing  only  a 
few  years  ago.  show  a  gratifying  proportionate 
increase  in  production  for  the  low  months. 

The  new  figures  show  that  in  19 JO  the  produc- 
tion in  June,  July  and  August  was  4(>  per  cent, 
of  the  year's  total,  whereas  investigations  made 
from  three  to  five  years  ago  showed  lhat  in  gen- 
eral 60  per  cent,  of  the  production  was  made  in 
the  same  three  months.  The  production  relation  l>c- 
tween  high  and  low  months  used  to  he  as  10  or  1J  or 
more  is  to  1  ;  the  present  relation,  as  shown  hy 
these  new  figures,  is  just  over  5':,  to  1— a  showing 
that  we  daresay  will  astonish  many  manufac- 
turers who  have  thought  that  effort  and  money 
expended  on  an  attempt  to  increase  the  propor- 
tion of  winter  husiness  would  he  wasted. 

It  is  fair  to  assume  that  the  bureau's  figures, 
Isised  on  reports  from  J.4J7  factories,  are  in  rea- 
sonably true  proportion  to  the  actual  production 
of  the  whole  numlicr  of  factories  in  the  country, 
and  therefore  afford  a  fairly  sound  basis  for  esti- 


mating total  production.  The  total  number  of 
factories,  according  to  the  records  of  Tut.  Ick  C'kkam 
Trade  Jocknai.,  is  just  over  four  thousand,  or 
live  existing  to  three  making  the  reports  from 
which  the  bureau's  figures  were  compiled.  So  if 
the  bureau's  total  production  figure  of  I40,*M3,141 
gallons  is  increased  as  5  is  to  3,  we  get  a  total  of 
J34.S88.570  gallons,  which  is.  to  say  the  least,  a 
striking  confirmation  of  Tun  Joi  knai.'s  estimate 
of  J30  million  gallons  an  estimate  that  has  never 
been  offered  to  anyone  as  anything  more  than  a 
crude  estimate. 


(lovernor  Kdwards  of  New  Jersey 
Coeoanut  Oil      ,)as  jisapi,r„vc,]  t|IC  iee  cream  bill 
Interests  Seek       fat]u.ri.d  ,iy  thc  s,atc   Hoard  of 
Dumping  Ground   ,  ,eahh  and  (hcre  js  joy  jn  ,,)c 

camp  of  the  coeoanut  oil  interests. 

The  original  bill,  drafted  after  the  leading  ice 
c-eam  men  of  New  Jersey  and  shippers  from  nearbv 
stale-  had  been  called  into  conference,  fixed  a  butter 
fat  standard  of  eight  per  cent,  for  plain  ice  cream  and 
six  per  cent,  for  fruit  and  nut  ice  cream.  In  thc 
Senate  it  was  amended  to  allow  substitution  in  part 
ot  coeoanut  oil  for  butter  fat  and  passed  in  that 

i   ■!  'II 

W  hen  the  Health  Hoard  learned  what  had  hap- 
pened to  its  bill  it  got  busy  to  such  purpose  that  thc 
fill  was  recalled  by  the  Senate.  The  Senate  Com- 
mittee to  which  the  bill  was  referred  granted  i 
public  hearing  on  it  and  at  the  hearing  thc  plea  of 
the  Stale  Hoard  of  Health  for  it  original  bill  was 
strongly  kicked  up  by  local  health  officers,  ice  cream 
manufacturers  and  milk  producers  and  by  speakers 
appearing  in  thc  interest  of  consumers.  Represen- 
tatives of  thc  coeoanut  oil  interests  made  bitter 
attacks  on  ice  cream,  charged  that  all  big  ice  cream 
men  were  members  of  a  milk  trust,  and  claimed  that 
enactment  of  the  amended  bill,  allowing  the  use  of 
coeoanut  oil,  would  not  only  save  their  business  but 
would  actually  benefit  the  smaller  manufacturers  of 
ice  cream  and  thc  public  as  well. 

In  due  course  the  original  bill,  barring  coeoanut 
oil,  was  passed  by  1*>th  branches  of  the  Legislature, 
(iovernor  Kdwards  sent  it  to  the  morgue,  saying: 
"I  am  unable  to  approve  of  this  measure  for  thc 
reason  that  I  regard  it  as  an  unwarranted  interfer- 
ence with  established  business.  It  seems  to  me  too 
drastic." 

As  a  matter  of  fact,  the  bill  was  mild  in  compari- 
son with  the  definition  and  standard  approved  by  the 
National  Association  of  Ice  Cream  Manufacturers, 
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ai:d  in  the  form  in  which  it  was  presented  to  Gov- 
ernor Ki.l wards  it  had  the  approval  of  all  the  leading 
New  Jersey  ice  cream  manufacturers  and  of  the 
large  shippers  alTected  hy  it.  If  any  ice  cream 
manufacturers,  however,  small  or  large,  were  op- 
pose.! to  it.  they  did  not  appear  ltefore  the  Senate 
Committee  to  say  so  -cither  with  the  representatives 
of  the  cocoanttt  oil  interest  or  independently. 

W  e  do  not  accuse  Coventor  Fd wards  of  had  faith. 
We  merely  point  out  that  he  misunderstood  the 
situation.  And  this  we  do  mainly  to  emphasize  the 
need  for  watchfulness  even  after  the  cocoanut  oil 
group  is  apparently  defeated.  If  the  ice  cream  in- 
dustry is  lo  save  itself  from  l>eing  made  a  dumping 
ground  for  cocoanut  oil.  there  must  Ik-  alert,  active 

and  persistent   lositioii  to  the  determined  efforts 

Wing  made  to  that  end. 

The  N'ational  Association  has  again  declared  its 
opposition  to  the  use  of  cocoanut  oil  and  other  so-* 
called  foreign  fats  and  has  issued  a  warning  to  its 
members,  lint  the  cocoanut  oil  interests  gained  a 
Icft-haiwlcd  victory  in  New  Jersey  in  spite  of  the 
efforts  of  memhers  of  the  National  Association,  and 
after  their  defeat  seemed  certain.  So  we  repeat  that 
opposition  to  the  determined  purpose  of  the  cocoa- 
nut  oil  interests  must  he  persistent  as  well  as  alert 
and  active:  and  it  will  he  well  to  look  for  danger 
where  it  is  least  expected  to  develop. 


CORRESPONDENCE 


Wants  Ice  Cream  Factory 

Fditor  Tun  la  Cukam  Tkai.k  Joi  rv.m.: 

We  will  appreciate  very  much  if  you  will  send  us 
a  copy  of  your  publication.  W  e  are  very  much  in- 
terested to  have  an  ice  cream  factory  established  here 
and  we  have  an  unusual  opportunity  for  a  man  who 
understands  this  business  and  has  the  capital. 

Yours  very  truly. 

II.  H.  Hkanch. 
Secretary.  Chester  Chamber  of  Commerce. 
Chester.  S.  C.  May  (.. 


PRICES  FALL  IN  APRIL 

Hun's  index  number  of  average  commodity  prices, 
computed  on  the  average  |kt  capita  consumption  basis 
of  the  separate  articles.  *hows  as  of  May  1  a  decline 
of  4.4  per  rent,  from  April  ],  as  compared  with  a 
decline  of  4  1  per  cent,  in  March  ;  2  1  in  February,  and 
6.4  in  January.  The  May  index  number  marks  the 
lowest  ppint  touched  in  the  Dun  computations  since 
Nov.  1.  1916;  the  decline  from  the  high  level  of  May 
1.  1°20.  being  M,7  per  cent.  Hut  the  present  index 
numl-cr  is  >till  nearly  40  |ht  cent  above  the  pre-war 
I  .a- 


NATIONAL  DAIRY  SHOW 

The  exhibit  space  for  machinery  and  farm  and  barn 
equipment  and  supplies  for  the  1921  National  Dairy 
Show,  to  be  held  on  the  Minnesota  Fair  Grounds, 
Octol>er  8  to  15,  next,  was  offered  to  the  regular  line 
of  exhibitors  at  a  called  meeting  for  the  purpose,  held 
in  April,  and  a  new  first  day  space  sale  record  was 
made. 

The  building  in  which  the  machinery  part  of  the 
show  is  to  be'  placed,  is  the  new  cattle  barn  of  the 
State  Fair  Association,  built  at  a  cost  of  $500,000.00. 
It  is  about  the  best  real  show  building  the  dairy  show 
has  ever  had  offered  for  its  use;  constructed  of  brick 
and  steel,  concrete  floor,  and  equipped  for  brilliant 
day  and  night  lighting.  The  building  is  400  by  235 
ft.  in  which  the  only  obstructions  are  small  steel 
posts  to  carry  the  trusses  supporting  the  roof  of  the 
mezzanine  floor,  leaving  the  center  of  the  building  en- 
tirely clear.  The  mezzanine  floor  is  M  ft.  in  width, 
encircling  the  room,  making  the  space  on  this  floor 
as  attractive  and  of  equal  show  value  as  the  ground 
 r. 

Eighty  per  cent,  of  the  total  show  space  was  pur- 
chased at  the  sale  and  five  per  cent,  has  been  taken 
since,  making  the  greatest  sale  of  exhibit  space  in  the 
same  period  of  time  that  the  show  has  ever  enjoyed. 

This  enthusiastic  support  of  the  show  on  its  north- 
west pilgrimage,  plus  the  unprecedented  interest  of 
the  people  of  the  whole  Northwest,  Northern  and 
Western  States,  over  the  coming  of  the  show  to  that 
section,  surely  can  be  interpreted  as  meaning  that  the 
greatest  National  Dairy  Show  will  be  held  on  the 
Minnesota  Fair  Grounds,  between  St.  Paul  and  Min- 
neapolis, this  year— October  8  to  15,  inclusive.— Na- 
tional Dairy  Ass'n. 

N. DAK.  ADOPTS  HIGHER  STANDARD 

Hy  an  order  issued  Dcccmlier  28.  1917,  the  Food 
Commissioner  of  North  Dakota  reduced  the  state 
ice  cream  standard  from  14  per  cent,  to  10  ]>er  cent, 
for  plain  ice  cream  and  from  12  per  cent,  to  8  per 
cent,  for  fruit  and  nut  ice  cream.  A  shortage  of  dairy 
products  during  the  war  was  given  as  the  purpose  of 
this  reduction. 

It  is  reported  that  after  June  1,  1921.  the  following 
new  regulation  goes  into  effect  raising  the  state 
standard  to  12  per  cent,  for  plain  ice  cream  and  10 
per  cent,  for  fruit  and  nut  ice  cream  : 

Ice  Cream  is  a  frozen  product  made  from  cream 
and  sugar,  with  or  without  natural  flavoring,  and  con- 
tains not  less  than  12  per  cent,  of  milk  fat. 

bruit  ice  cream  is  a  frozen  product  made  from 
cream,  sugar  and  sound,  clean  and  pure  fruits,  and 
contains  not  less  than  10  per  cent,  of  milk  fat. 

Nut  ice  cream  is  a  frozen  prduct  made  from  cream 
and  sugar  and  sound,  non-rancid  nuts,  and  contains 
not  less  than  10  per  cent,  of  milk  fat. 

Gelatine  ice  cream  is  a  frozen  product  made  from 
cream  and  sugar,  with  or  without  natural  flavoring, 
and  contains  not  less  than  12  per  cent,  of  milk  fat  and 
not  more  than  four  ounces  of  pure  gelatin  for  each 
10  gallons. 

Cum  ice  cream  is  a  frozen  product  made  from  cream 
and  sugar,  with  or  without  a  natural  flavoring,  con- 
taining not  less  than  12  per  cent,  of  milk  fat.  to  which 
has  Iktii  added  a  small  quantity  of  gum  powder  free 
from  starch  or  other  cereals,  anil  free  from  any  harm- 
ful ingredients  or  foreign  color. 
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MILK  PRODUCTION  COSTS 

What  is  the  cost  ot  milk  production? 

This  is  the  question  that  has  drought  increasing 
concern  to  each  dairyman.  In  answer  to  it,  the 
I'nited  States  Department  of  Agriculture,  through 
the  Dairy  Division,  conducted  a  scries  of  studies  to 
Hive  dairymen  reliahlc  information  on  this  suhject. 
These  studies  were  begun  in  1915,  dut  the  most  recent 
upon  which  any  data  have  decn  pudlishcd  was  degun 
in  1917,  in  Skagit  County,  Washington,  adout  70 
miles  north  of  Seattle.  The  report  of  this  study  is 
contained  in  Department  Bulletin  919,  I'nit  Require- 
ments for  Producing  Milk  in  Western  Washington. 

A  study  of  the  results  given  in  the  dulletin  shows 
that  at  the  time  of  the  study  56.4  |kt  cent,  of  the 
total  cost  of  producing  milk  at  the  dairies  investigated 
was  for  feed  and  dedding;  2,1.5  per  cent  for  lalwr  ; 
17.6  per  cent,  for  other  costs;  and  2.5  per  cent,  for 
depreciation.  The  requirements  for  producing  100 
pounds  of  milk  during  the  winter  were:  Concentrates. 
29.4  pounds;  dry  roughage,  92.9  pounds;  succulent 
roughage,  14.1.1  pounds;  dedding,  9  pounds;  human 
lador.  1.9  hours;  horse  lador,  .01  of  an  hour;  other 
costs,  $0,576.  During  the  summer  milk  could  de 
produced  at  much  less  cost,  there  being  required  a 
comparatively  small  amount  of  concentrates. 

During  the  two  years  covered  dy  the  study,  44.5 
per  cent,  of  each  year's  income  from  milk  was  od- 
tained  during  the  winter.  During  the  first  year  rec- 
ords were  obtained  on  17  herds  having  an  average 
site  of  31.3  cows,  with  an  average  annual  production 
of  7.369  pounds  of  3.74  per  cent,  milk  iter  cow.  Dur- 
ing the  second  year  18  herds.  15  of  which  had  dcen 
in  the  first  year's  work,  had  an  average  size  of  28.6 
cows  and  produced  an  average  of  8..12.1  pounds  of  3.59 
per  cent,  milk  per  cow.  From  each  100  cows  in  the 
herds  during  the  two  years.  55  freshened  during  the 
winter  six-months  period,  and  42  during  the  summer 
season,  while  three  cows  did  not  calve  during  the 
year.  Nearly  one-half  of  the  cows  freshening 
dropped  their  calves  during  the  months  from  l'edru- 
ary  to  May,  inclusive. 

Most  of  the  milk  in  this  section  is  sold  for  con- 
densing purposes,  and  is  delivered  dy  motor  truck 
to  large  milk  condenseries.  All  the  herds  selected 
for  study  were  representative  of  dairy  conditions 
found  in  that  section.  It  is  the  custom  to  hire  milk- 
ers, who  milk  and  take  care  of  25  to  .10  cows  per 
man  and  give  their  entire  time  to  the  herd. 

In  western  Washington  the  pasture  plays  a  very 
imjHirtant  part  in  milk  production,  according  to  the 
dulletin.  With  cool  weather  throughout  most  of  the 
summer,  plenty  of  moisture,  and  a  rich  soil,  there 
is  adundant  pasture  until  late  in  the  fall.  During 
the  pasture  season  almost  60  per  cent,  of  the  milk 
for  the  year  was  produced  ami  at  one-third  of  the 
yearly  feed,  dedding,  and  pasture  cost.  The  annual 
pasture  charge  per  cow  amounted  to  1.1  acres  of 
$2.1.04.  Such  items  as  veterinary  fees,  medicine,  dis- 
infectants, and  other  items  amounted  to  $145  per 
cow  per  year.  It  was  found  that  the  nnmder  of  hours 
required  to  eare  for  a  cow  did  not  differ  materially 
detweeu  the  summer  and  winter  seasons.  However, 
due  to  the  increased  tU«w  of  milk  in  summer,  the 


time  required  to  produce  100  ihiuiuIs  of  milk  in  that 
season  was  materially  less  in  summer  than  in  winter. 

MICHIGAN  DAIRY  STATISTICS 

The  following  statistics  estimating  the  amount  and 
distridution  of  milk  produced  in  Michigan  for  1920 
was  recently  issued  along  with  dulletin  No.  15  of  the 
Michigan  Allied  Dairy  Association: 

Milk  produced  dy  the  873,000  cows  in  Michigan  for 
1920  on  an  estimated  average  production  of  4,000 
pounds  per  cow  was  distributed  as  given  below,  as- 
suming that  it  took  21  Ids.  of  whole  millk  for  a  pound 
of  dutter.  10  lbs.  for  a  pound  of  cheese.  2'..  lbs.  for  a 
pound  of  condensed  or  evaporated  milk.  8  lbs.  for 
whole  milk  powder  and  15  lbs,  for  a  gallon  of  ice 
cream.  In  milk  for  direct  consumption  it  was  as- 
sumed that  the  average  for  all  classes  was  1  lb.  per 
capita  per  day.  That  80  per  cent,  of  the  milk  cows 
had  calves  that  on  the  average  consumed  200  lbs.  of 
whole  milk,  ami  that  the  losses  on  farms,  in  transpor- 
tation and  in  factories  was  2  per  cent  of  the  total  milk 
produced : 

I".. mi. Is  Avrr.io  V.ilnr 

Total  milk  |.r..,l,„  ,  ,l  ,1.4V  >.ii.ni,i|'MI  SI04.7MUKMi.no 

Mis.  milk   in  cri-a'iu-ry  luiilcr..  V45.f100,ooii  J8.J50.0O0. 00 

l.liv  milk  in  ilairv  l.utter   (.01. 4J1'. .<;'.!  1K.N4J.KX1  l1) 

l.l.s.  milk  in  cheese   J 5,51.1, .1.(0  765, .I'M  90 

Mis.  milk  in  cort.l  .  rvap  .i«>1 

|m.».I.  milk    .W.!.K».s>.«7  11.K1  5.975  1  I 

l.hs    milk  ill  i.  r  i-tran.   .1K.K5 1,400  1. 1 59.M.1.R0 

I. lis,  milk  fur  direct  run- 

sumption  1.J77. -00.000  .1R,J Js.OOO  00 

I. In    milk  fr'l  to  calves   140, lino, lino  4,JIIO,000  00 

bones  on  farms  and  in  factories  6'i,R4d.O0O  J.O05.J00  00 

The  total  amount  of  ice  cream  manufactured  in 

Michigan  is  estimated  as  fi.885.14o  gallons  to  which  a 

wholesale  value  of  $8.o06,442.50  is  given. 

INDIA'S  SUGAR  CANE  CROP 

The  final  general  memorandum  of  the  Department 
of  Statistics,  India,  on  the  sugar  cane  crop  of  1920- 
21.  based  upon  the  reports  received  from  Provinces 
containing  adout  99  per  cent,  of  the  area  in  British 
India  under  sugar  cane,  estimated  the  area  sown  at 
2.553.000  acres,  a  decrease  of  5  per  cent,  from  the 
estimated  acreage  of  last  year,  and  a  total  yield  of 
raw  sugar  at  2.465.000  tons  as  against  the  estimate  of 
3.036.000  tons  last  year.  The  estimated  shrinkage  in 
the  yield  of  19  per  cent,  is  primarily  due  to  droughts 
during  Novcmder  and  Decemder  in  the  United 
Provinces.  Punjab,  P.ahir,  and  Orissa.  which  include 
practically  90  per  cent,  of  the  sugar  cane  area  of 
India. 


MILK  SURPLUS  REPORTED 

I -"or  the  rirst  time  since  the  beginning  of  the  World 
W  ar  there  is  developing  in  this  country  a  surplus  of 
milk,  according  to  reports  recently  received  dy  the 
I'nited  States  Department  of  Agriculture.  Specialists 
of  the  department  state  that  this  condition  probably 
will  Ik-  only  temporary  during  the  "flush"  of  the  sea- 
son, and  that  it  is  most  apparent  in  well-developed 
dairy  districts. 

It  may  continue  during  the  summer  months,  but  is 
e.\]KXted  to  adjust  itself  by  fall,  when  demand  will 
overtake  the  .surplus  of  supply.  The  situation  is 
largely  due  to  the  falling  off  in  the  demand  for  milk 
in  the  manufacture  of  condensed  products,  milk 
powders,  casein,  and  similar  products,  for  which 
there  was  a  large  export  outlet. 
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QUERIES  REPLIES  COMMENTS 


Formal  Openings 

What  j*  the  customary  program  to  folio*  in  "pciiing 
u|>  a  new  ice  cream  factory  to  the  puMic''  IVt  .ire  plan 
ning  to  have  some  sort  of  grand  opening.  S.   K.  f. 

There  liave  lieen  any  number  oi  successful  formal 
openings  of  ice  cream  plants  anil  no  set  rule  is  fol- 
lowed liecausc  of  the  varying  conditions  in  different 
cities.  If  the  city  is  not  too  large  the  general  public 
can  lie  admitted  all  during  the  opening,  while  some- 
times it  is  lx-st  to  confine  formal  openings  "by  invi- 
tation only." 

Sometimes  the  formal  opening  is  extended  over  a 
number  of  days  and  different  delegations  are  re- 
ceived by  the  management  and  shown  through  the 
plant,  l  or  instance,  the  Mayor  of  the  city  and  his 
staff  might  head  the  list  and,  surrounded  by  the 
proper  settings,  start  the  plant  in  operation.  Another 
day  can  l»e  set  aside  for  the  different  ladies  societies 
of  the  city,  another  for  the  school  teachers,  bring- 
ing their  classes,  and  so  on.  One  day  can  be  made 
"dealer's  day"  and  a  convention  of  the  dealers  held 
in  your  new  plant 

It  has  been  found  that  before  issuing  invitations  to 
any  organization  it  is  lx-st  to  consult  the  heads  of 
the  organization  and  get  their  consent,  thus  eliminat- 
ing the  chance  for  any  part  of  your  reception  falling 
Mat.  bor  instance,  if  you  wish  the  school  teachers  to 
bring  their  pupils  to  the  opening  get  the  consent  of 
the  School  Hoard  first. 

The  formal  opening  should  1  e  well  advertised.  In 
some  cases  it  is  held  in  conjunction  with  some  ad- 
vertising scheme,  the  climax  of  which  culminates  on 
•  the  opening  night  or  week. 

The  main  object  of  the  formal  opening  is  creating 
good-will  for  your  ice  cream  and  your  firm.  This 
is  done  by  showing  the  consumers  and  prospective 
consumers  of  your  ice  cream  how  it  is  made  and 
leaving  the  impression  on  those  who  attend  the  for- 
mal opening  that  your  ice  cream  is  made  in  an  up-to- 
date,  sanitary  plant.  For  this  reason  it  is  Incst  not 
to  hold  your  formal  opening  until  you  are  sure  that 
everything  is  complete. 


Shrinkage  In  Ice  Cream 

fan  you  tell  mr  what  will  cuiim-  fulling,  in  ii  r  irtam 
having  9  per  cent.  f:it.  35  per  cent,  total  s..li.li  with  an 
overrun  of  WO  per  vent  '  This  etc  am  falls  after  leaving 
Ihe  hardening  room*.  Would  tlir  use  of  licet  5tlgat  have 
any   inlUiciKc"  M. 

We  see  no  reason  why  the  use  of  beet  sugar  would 
have  any  inlluetiee  or  be  the  cause  of  your  ice  cream 
falling  in  the  can. 

You  state  that  the  shrinkage  appears  after  the  ice 
cream  leaves  the  hardening  rooms.  Nevertheless 
some  manufacturers  have  found  that  sometimes  their 
ice  cream  is  apparently  hardened  and  at  the  same  time 
was  impro|>erly  hardened,  in  that,  within  the  body  of 
the  ice  cream  (not  showing  on  the  top)  large  cracks 
or  cavities  were  formed.  It  is  obvious  that  if  this 
condition  existed  the  settling  would  lte  relatively 
rapid,  amounting  almost  to  a  collapse,  as  soon  as  al- 
lowed to  soften  or  was  jarred  about  in  the  packer. 


This  defect  is  attributed  to  high  temperatures  in 
the  hardening  room  causing  the  ice  cream  to  harden 
too  slowly. 

If  you  are  still  having  this  trouble  take  a  can  or 
two  out  of  the  hardening  room  and  dip  or  unmould 
as  you  would  a  brick  slab  and  cut  the  block  length- 
wise. If  this  defect  is  present  you  will  find  big  cracks 
or  possibly  even  a  large  cavity  some  distance  down 
from  the  top. 

However,  if  after  making  this  test  you  find  your 
ice  cream  has  been  properly  hardened  then  your 
trouble  no  doubt  is  caused  by  improper  packing.  Ton 
often  not  enough  salt  is  mixed  with  the  ice  in  pack- 
ing. Some  manufacturers  have  found  it  necessary  to 
use  as  much  as  a  one  to  seven  by  weight  of  salt  and 
ice  in  packing,  especially  when  shipping  in  the  sum- 
mer time. 

There  is  no  ingredient  that  can  be  properly  added 
to  keep  ice  cream  from  melting.  On  the  other  hand, 
as  the  overrun  increases  the  reserve  of  refrigeration 
decreases.  And  in  your  case,  even  though  you  arc 
freezing  a  mix  with  apparently  sufficient  solids  for  a 
100  per  cent,  swell,  nevertheless  the  tendency  to  fall- 
ing should  Ik  decreased  if  you  were  freezing  at  a  low- 
er overrun. 

Condensed  Skim  and  Condensed  Whole  Compared 

Would  vim  please  inform  us  as  to  the  difference  hetween 
skim  cundVrise  and  whole  endemic.  Also  what  advantage 
Is  there   til   *,tsing   whole   c.mileu^e   in   place    of   .kim  ' 

At  tl'c  present  tune  *e  are  using  J0  galloon  of  skim 
ii.ndrn-e  in  mir  mi*.  How  nui.li  wlioU  condense  would  it 
take  to  replace  it?  Thanking  >..u  for  your  information, 
I    remain  f    R.  S. 

We  assume  that  you  refer  to  unsweetened  con- 
densed skimmed  milk  and  unsweetened  condensed 
whole  milk.  The  main  difference  between  these  two 
products  is  that  the  former  has  the  butter  fat  re- 
moved before  it  is  condensed  while  the  latter  is  the 
unskimmed  milk  condensed. 

There  are  different  concentrations  in  condensing 
milk.  However  the  follow  ing  two  arc  in  general  use. 
The  average  composition  of  unsweetened  condensed 
w  hole  milk,  2'  •  in  one.  is  : 

W'at.r    7i  per  cent. 

f  fat         x.r:  | 

Miik  soi,ds  J  ;':;;^;u,vh  -  rem. 

I.    ash  J 

100  per  cent. 

The  average  composition  oi  condensed  skim  milk. 
4  in  one,  is : 

Water   hi  s  pel  rent 

Milk  Si.b.U  Not  Kat  Si.*  per  cent. 

I  at   7  tier  eent. 

I0O  0  per  cent. 

An  inspection  of  the  above  compositions  will  show- 
yon  the  difference  between  the  two  products. 

Now  as  to  replacing  40  gallons  of  condensed  skim 
milk  in  your  mix  with  condensed  whole  milk,  it  is  a 
question  as  to  what  you  want  in  the  way  of  butter 
fat  and  milk  solids  not  fat  in  your  finished  product. 
Condensed  whole  milk  contains  per  cent,  total  milk 
solids,       per  cent,  of  which  is  butter  fat.  while  con 
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denscd  skimmed  milk  contains  34.5  i>er  cent,  total 
milk  solids,  0.7  per  cent,  of  which  is  fat. 

Your  40  gallons  of  condensed  skimmed  milk,  if  4 
in  one  concentration,  should  weigh  about  381.6  lbs. 
(9.54  lbs.  per  gal.)  and  contains  2.6/  lbs.  of  butter  fat 
and  12S.    98  lbs.  of  milk  s.n.f. 

It  will  be  impossible  to  replace  in  the  same  pro- 
portion both  the  butter  fat  and  milk  s.n.f.  by  using 
the  condensed  whole  milk  instead  of  condensed 
skimmed  milk. 

To  replace  the  2.67  lbs.  of  butter  fat  in  the  skimmed 
condensed  will  require  32.17  lbs.  of  whole  condensed 
having  2.67  lbs.  butter  fat  atul  601  lbs.  milk  solids  not 
fat. 

To  replace  the  128.98  lbs.  of  milk  s.n.f.  in  the 
skimmed  condensed  will  require  689.73  lbs.  of  whole 
condensed  having  128.98  lbs.  of  milk  s.n.f.  and  57.24 
lbs.  of  butter  fat. 

It  is  obvious  that  to  balance  l>oth  the  butter  fat  and 
milk  solids  not  fat  when  replacing  condensed  skimmed 
milk  with  condensed  whole  milk  it  will  be  necessary 
to  use  some  other  milk  product,  that  is,  you  can  cut 
back  with  skim  milk  or  skim  milk  powder  if  the  but- 
ter fat  is  too  high  or  cut  back  with  butter  if  the  milk 
solids  not  fat  is  too  high. 

A  Formula  Using  Corn  Sugar 

In  the  article  on  corn  sugar  in  the  November.  1919.  i««ue 
of  Till  lit  C«*am  Trade  Joixnal  there  is  a  formula  which  I 
work   out   a*  Kiv'ntf  1--?   P**r  cent.  fat. 

Can  you  give  me  one  alone  the  same  lines  to  contain 
U  per  cent,  fat  and  not  exceeding  .2  per  cent,  of  gelatine, 
as  those  are  our  state  limits'  T.   H.  S. 

The  following  formula  covers  the  requirements, 
name  14  per  cent,  butter  fat  and  2  per  cent,  galatinc 


63     lbs.  Cream 


20% 


7,5%  S.N.F. 

19     lbs.  Cond.  Milk    8%  Fat— 20  %  S.N.F. 
12     lbs.  Cane  Sugar 

2  0  Ibi:  Gelatine  ^Solution  (10%  Gelatine  Solid) 
.5  lbs.  Flavor 

100.0  lbs.  Complete  Mix 
The  above  formula  contains  14.12  per  cent,  fat, 
8.52  milk  solids  not  fat,  12  per  cent,  cane  sugar  and 
3.5  per  cent,  corn  sugar.  2  per  cent,  gelatine  solid. 


OUR  REAL  LABOR  PROBLEM 

"Modern  civilization  is  going  to  rise  or  fall,  not 
in  the  schools,  not  in  the  churches,  not  in  our  political 
institutions,  but  in  the  industrial  and  economic  rela- 
tions between  man  and  man,"  said  Dr.  Charles  A. 
Eaton,  in  a  recent  address  before  the  Chicago  Asso- 
ciation of  Commerce.   He  continues : 

Today  the  man  who  owns  a  factory  is  a  nation 
builder,  and,  unless  he  is  bigger  than  his  business,  he 
is  not  big  enough  for  his  business. 

When  capital  ceased  to  be  a  personal  thing  and  or- 
ganized into  vast,  impersonal  trusts,  it  forced  labor 
also  to  organize  into  a  large  impersonal  mass.  The  old 
relationship  between  employer  and  employee  was  lost 
and  the  result  was  two  large,  impersonal  bodies  lined 
up  against  each  other  and  at  war. 

It  is  necessary  to  find  something  to  substitute  for 
this  war.  What  is  needed  is  leadership,  and  the  lead- 
ership labor  needs  is  the  leadership  of  the  man  who 
employs  him.  The  ordinary  man  would  rather  follow 
his  big  boss  than  anyone  else.  When  the  big  boss 
failed  to  supply  the  proper  leadership,  outside  leaders 
came  to  deliver  the  working  people  from  the  oppres- 
sion of  the  big  boss.    Now  is  the  time  for  managers 


to  ln-at  the  professional  deliverer  and  solve  the  labor 
problem  by  being  the  deliverers  themselves. 

I  am  opposed  to  the  closed  shop  localise  I  think  it 
is  un-American  and  contrary  to  our  Constitution. 
But  don't  fight  for  the  open  shop  unless  you  can  pay 
the  price.  Do  not  substitute  one  tyranny  for  another. 
You  can  pay  it.  It  could  lie  paid  today,  and  if  that 
price  is  laid  down  today  and  followed  up  wc  will  have 
an  era  of  peace  and  cooperation,  the  like  of  which 
wc  have  never  known  in  this  country. 

SOUTH  DAKOTA  MEETING 

'Ihe  ice  cream  manufacturer-,  of  South  Dakota  held 
a  short  business  meeting  at  Huron  on  Friday,  April 
29.  At  this  meeting  they  completed  their  organi- 
zation by  adopting  a  constitution  and  by-laws  and 
electing  officers  for  the  ensuing  year. 

The  name  adopted  was  the  Ice  Cream  Manufacturers 
Association  of  South  Dakota,  and  according  to  the 
constitution  any  person,  firm  or  corporation  engaged 
in  the  wholesale  manufacture  of  ice  cream  in  the  state 
is  eligible  to  active  membership.  Associate  member- 
ships were  also  provided  for.  An  annual  fee  of  $5.00 
was  adopted  and  the  gallonage  assessment  left  to  be 
decided  by  the  executive  committee. 

The  officers  of  the  association  consist  of  a  president, 
vice  president,  secretary,  treasurer  and  five  directors, 
all  of  whom  constitute  the  executive  committee. 

The  following  men  were  elected  :  President.  G.  H. 
Gould.  Sioux  Kails ;  vice  president,  W.  G.  Arlt.  Rapid 
City;  secretary,  E.  E.  Skoug,  Sioux  Kalis,  treasurer, 
C.  Kognes,  Madison,  and  directors :  E.  A.  Binder, 
Yankton;  I.  J.  Bibby.  Brookings.  W.  G.  Gagnon,  Hu- 
ron; C.  G.  Hopkins.  Redlield,  and  E.  E,  Thompson, 
Mitchell. 


NEBRASKA  STANDARD 

Recent  efforts  in  Nebraska  to  reduce  the  state  ice 
cream  standard  from  14  per  cent,  butter  fat  to  10 
per  cent."  were  in  part,  unsuccessful.  After  consider- 
able juggling  of  this  bill  by  both  branches  of  the 
State  Legislature  it  was  passed  by  the  House  and 
the  Senate  in  an  amended  form.  The  amendment 
provides  that  14  per  cent,  butter  fat  ice  cream  shall 
l>e  sold  in  Nebraska  but  that  ice  cream  manufac- 
tured in  the  State  for  consumption  in  neighboring 
states  does  not  need  to  comply  with  the  14  per 
cent,  requirement.  If  approved  and  signed  by  the 
Governor  the  State  will  have  a  double  standard, 
allowing  the  manufacturer  to  make  ice  cream  con- 
forming with  the  standard  of  the  State  in  which  it 
is  shipped. 


ACCOUNTANTS  CONVENTION 

The  preliminary  program  of  the  annual  convention 
of  the  National  Association  of  Cost  Accountants 
which  is  to  be  held  in  Cleveland  on  September  14,  15 
and  16  next,  has  just  been  issued.  It  provides  for 
three  days  of  conferences  on  practical  cost  questions 
including  "Interest  as  an  Element  of  Cost,"  Tost 
Systems  as  a  Means  of  Preventing  Waste,"  "Uniform 
Methods  and  Standardized  Costs."  "Executive  Use  of 
a  Cost  System,"  and  a  number  of  similar  topics.  It 
is  expected  that  upwards  of  one  thousand  cost  men 
will  take  part  in  these  conferences.  Stuart  C. 
McLeod  is  secretary  of  the  Association  with  head- 
quarters at  130  W.  42d  st.,  New  York,  N.  Y. 
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NEWS  OF  ICE  CREAM  FACTORIES 

Readers  are  requested  to  send  for 
this  department  authentic  news  of  in- 
tention to  build,  improve  or  add  equip- 
ment to  plants;  changes  in  control,  and 
other  items  of  interest  about  plants  and 
the  business. 


ALABAMA 

Mobile — An  ire  rrcatn  factory  is  being  established 
by  the  Albright  &  Wood  Drug  Co.  The  equipment, 
which  is  all  furnished  by  the  Creamery  Package 
Mfg.  Co..  includes  a  12-ton  CP.  vertical  refrigerat- 
ing outfit  with  2-ton  ice  making  equipment,  Manton- 
Gaulin  homogenizer,  Fort  Atkinson  freezers,  Wizard 
porcelain  pasteurizer  and  Alaska  tubular  cooler. 

ARIZONA 

.Mesa — The  Mesa  Ice  Cream  Co.  has  been  organ- 
ized by  E.  Bosstick  and  D.  W.  Rogers.  The  com- 
pany is  building  a  new  plant  with  a  capacity  of 
600  gal.  per  day. 

Phoenix— James  Ballin  is  reported  to  be  opening 
an  ice  cream  plant  here. 

CALIFORNIA  — 

Jackson — John  Strohm  and  William  Krabbenhoft 
are  reported  to  be  planning  to  convert  a  brewery  on 
Sutton  st.,  into  an  ice  cream  plant. 

Marysville— The  Culmsec  Candy  Co.  has  been  in- 
corporated with  a  capital  stock  of  $50,000  to  manu- 
facture candy  and  ice  cream. 

Oakland— The  Fiesta  Ice  Cream  Co.,  3658  Broad- 
way, has  been  incorporated  with  a  capital  stock  of 
$250,000  under  the  laws  of  the  state  of  Delaware. 
The  articles  were  prepared  by  Fitzgerald,  Abbott 
&  Brcadsley  of  Oakland.  The  officers  of  the  com- 
pany arc:  President  and  Manager,  George  Goehlcr; 
Vice-President.  C.  Day  and  Scc.-Trcas.,  G.  Foster. 

San  Diego— The  San  Diego  Creamery  is  installing 
an  ice  cream  plant  in  its  dairy  establishment. 

Visalia— The  Bcnham  Ice  Cream  Co.  of  Fresno, 
has  arranged  to  open  a  branch  here. 

COLORADO 

Denver— The  Philip  Zang  Co.,  618  Water  St.,  has 
been  organized  by  The  Philip  Zang  Brewing  Co.  to 
manufacture  ice  cream  on  a  large  scale. 

CONNECTICUT 

Stamford — The  Hubcr  Ice  Cream  Co.,  of  Bridge- 
port, recently  established  a  distributing  station  here, 
erecting  a  one-story  brick  building,  40  by  100  ft., 
consisting  of  a  garage,  office,  shipping  room,  ice 
storage.  8  by  16  ft.,  and  two  hardening  rooms,  8  by 
16  ft.,  equipped  for  still  air  hardening  and  operated 
by  an  8-ton  Creamery  Package  compressor. 

FLORIDA 

Eustis— W.  O.  Johnson,  of  Chicago,  111.,  recently 
established  an  ice  cream  plant  here. 

Jacksonville— James  I.  Honey,  751  Lemon  st.,  con- 
templates erecting  an  ice  and  ice  cream  factory  here. 

Miami—  W.  J.  Brown,  of  ElizaUthtown,  Ky\.  plans 
to  establish  an  ice  cream  plant  here. 

ILLINOIS 

Aledo—  C.  E.  Sinclair,  of  the  Sinclair  Ice  Cream 
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Co.,  of  Galesburg,  has  taken  over  the  Zales  McGinnis 
Bottling  Works  and  is  converting  it  into' an  ice 
cream  factory.  Modern  equipment  is  being  installed 
including  a  7-ton  Baker  refrigerating  machine  in- 
stalled by  the  Burge  Machine  Works  with  hardening 
tooms,  sweet  cream  room  and  ice  making  equipment. 
Mr.  Sinclair  says  that  he  will  continue  the  bottling 
business  of  the  Zales  McGinnis  Co. 

Aurora — The  Aurora  Ice  Cream  Co.  has  added  to 
its  refrigerating  equipment  one  25-ton  York  vertical 
single-acting  belt  driven  enclosed  refrigerating  ma- 
chine and  high  pressure  side  complete,  also  a  5-ton 
machine  of  the  same  type. 

Austin— The  National  Ice  Cream  Co.  contemplates 
enlarging  its  plant  and  installing  additional  machin- 
ery. 

Charleston — The  Boyer  Ice  Cream  Co.  recently 
completed  improvements  in  its  plant  including  a  re- 
frigerating outfit  to  take  care  of  600  gallons  of  ice 
cream  a  day. 

Chicago — The  United  Consumers  &  Producers  of 
America  is  reported  to  be  erecting  a  large  ice  cream 
plant  at  3500  S.  State  st. 

Chicago — The  Columbia  Ice  &  Ice  Cream  Co., 
Kedzic  ave.  and  Filmore  st.,  recently  installed  new 
refrigerating  equipment  including  a  100-ton  and  a 
75-ton  vertical  single  acting  high  speed  semi-enclosed 
refrigerating  machine,  each  with  direct  motor  mount- 
ing and  condensing  side  including  flooded  atmos- 
pheric ammonia  condensers,  also  a  100-ton  York 
improved'  raw  water  freezing  system,  together  with 
an  extra  400-lb.  automatic  can  dump. 

Chicago— The  Lawrence  Ice  Cream  Co..  937  W. 
21st  St.,  is  rebuilding  its  plant  at  a  cost  of  approxi- 
mately one-quarter  of  a  million  dollars.  When  com- 
pleted it  will  have  a  capacity  of  two  million  gallons 
annually,  double  the  amount  of  its  former  capacity. 
The  refrigerating  capacity  of  the  plant  also  has  been 
increased  100  per  cent,  giving  a  daily  capacity  of 
200  tons  of  refrigeration  and  60  tons  of  ice  The 
company  states  that  its  fleet  of  fifteen  White  trucks 
and  five  Walker  electric  trucks  recently  was  equipped 
with  specially  designed  bodies  with  a  capacity  of 
600  gallons  patented  by  L.  B.  Olin.  The  ice  does 
not  come  in  contact  with  the  ice  cream,  a  separate 
compartment  being  provided  to  carry  it.  The  com- 
pany also  has  had  new  brick  ice  cream  cabinets  de- 
signed by  Mr.  Olin,  the  fundamental  principles  un- 
derlying the  construction  of  the  truck  bodies  and 
the  cabinets  being  the  same. 

Frecport — The  Stephenson  County  Cooperative 
Marketing  Co.  plans  to  establish  a  new  plant  for 
manufacturing  ice  cream  and  butter. 

Freeport— S.  Dittmar  is  reported  to  have  opened 
an  ice  cream  plant  on  Washington  and  Van  Buren 
st*. 

Hammond — The  Consumers  Ice  Cream  Co.  was 
recently  incorporated  with  a  capital  stock  of  $10,000 
by  J.  B.  Bereolos,  J.  C.  Dickson.  A.  J.  Swanson  and 
others. 

Moline — A.  M.  Wcnholz.  of  Aurora,  has  pur- 
chased the  businc>s  and  plant  of  the  Blue  Ribbon 
Ice  Cream  Co. 
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Rockford — The  Spatz- Barrett  Ice  Cream  Co.  re- 
cently incorporated  by  Charles  Spatz  and  J.  C.  Bar- 
rett has  opened  a  new  plant  at  W.  State  st.  and 
Kilburn  avc.  The  flew  factory,  56  by  60  ft.,  has  a 
capacity  of  4.000  gal.  daily  and  is  equipped  with 
modern  machinery,  including  two  Baker  refrigerat- 
ing machines.  The  daily  ice  freezing  capacity  oi  the 
new  plant  is  8  tons  with  a  storage  capacity  of  75 
tons. 

Waterloo— C.  11.  Man  verse  is  reported  to  have 
taken  over  the  Waterloo  Condensed  Milk  Co..  in 
which  he  will  manufacture  ice  cream  on  a  large 
scale. 

Waukegan— The  new  directors  of  the  Dolen- 
Broecker  Co.,  recently  announced  that  hereafter  the 
company  will  Ik-  known  as  the  Durkin  Ice  Cream 
Co. 

INDIANA 

Decatur — The  Conter  Ice  Cream  Co.  recently 
leased  a  two-story  brick  building  on  Second  st., 
which  it  is  remodeling  into  an  up-to-date  ice  cream 
plant.  A  modern  refrigerating  plant  will  be  included 
in  its  equipment. 

Fort  Wayne— The  Fort  Wayne  Dairy  Co.  was 
recently  reorganized  with  the  following  officers: 
President,  J.  C.  Hutzcll;  secretary,  D.  J.  Zicgler; 
treasurer,  C.  Spanley  and  general  manager,  W.  H. 
Collins.  Entirely  new  machinery,  both  dairy  and  ice 
cream,  is  being  Installed  in  the  company's  plant. 

Lafayette— The  Chaml>erlain  Ice  Cream  Co.  con- 
templates the  erection  of  a  new  factory  this  coming 
fall. 

Marion— The  AmlKiy  Creamery  Co.  has  purchased 
a  building  at  Third  and  D  sts.,  which  is  being  con- 
verted into  a  modern  ice  cream  plant.  This  fac- 
tory, according  to  G.  M.  Yoars.  president  of  the 
company,  will  l>c  the  company's  main  plant  taking 
the  place  of  the  one  in  Amboy  which  was  destroyed 
by  fire.  New  equipment  will  include  a  15-ton  York 
refrigerating  machine. 

Richmond — C.  T.  Price  &  Sons  recently  built  a 
three-story  addition  to  its  present  three-story  plant 
and  is  installing  a  10-ton  Creamery  Package  refriger- 
ating machine.  A  hardening  room  of  1200  gal.  ca- 
pacity, cream  room  and  cold  storage  is  being  in- 
stalled by  the  Armstrong  Cork  &  Insulation  Co. 
New  machinery  is  lieing  installed  including  a  mixer 
furnished  by  Bessirc  &  Co.,  a  viscolizcr  and  Miller 
brine  freezers. 

Terrc  Haute— The  Olympian  Ice  Cream  &  Candy 
Co.  has  installed  a  4-ton  Brccht  refrigerating  ma- 
chine. 

IOWA 

Sioux  City — The  Fairmont  Creamery  Co.  is  now 
operating  in  its  new  $1,000,000  plant  here.  It  is 
a  combination  of  butter,  ice  cream,  poultry  and  cold 
storage  plant.  The  very  latest  of  machinery  has 
been  installed  including  four  Miller  freezers  of  the 
large  type,  ice  cream  ripening  vats  of  4,000  gal. 
capacity  and  hardening  rooms  capable  of  holding 
30.000  gal.  of  ice  cream.  The  plant  is  equipped  to 
manufacture  100.000  lbs.  of  butter  and  has  storage 
capacity  for  3,000.000  lbs.  of  butter  and  2,000,000  doz. 


of  eggs.  A  250-ton  refrigerating  outfit  supplies  the 
plant  with  refrigeration. 

Spencer— B.  M.  Graham  ha>  sold  part  of  his  in- 
terest in  the  Northwest  Ice  Cream  Co.  of  R.  F. 
Clemons  of  Waterloo,  who  will  take  an  active  in- 
terest in  the  business. 

KANSAS 

llolton— John  Garl>er  has  purchased  the  ice  cream 
equipment  of  the  llolton  Creamery  Co.  which  he 
is  converting  into  a  plant  for  the  wholesale  manu- 
facture of  ice  cream.  Mr.  Garl>er  has  changed  the 
name  of  the  firm  to  The  Garber  Ice  Cream  Factory. 

Junction  City— The  Deluxe  Candy  Shop,  W.  7th 
st,  is  reported  to  be  planning  to  manufacture  ice 
cream  for  the  wholesale  trade. 

KKNTl'CKV 

Central  City— Leo  Fentress  plans  to  establish  an 
ice  cream  plant  here. 

Lexington— The  Sanitary  Milk  Products  Co.  re- 
cently purchased  a  building  which  is  being  converted 
into  an  ice  cream  factory.  When  alterations  are 
finished  the  company  will  move  its  present  equip- 
ment into  the  remodeled  building. 

MAINE 

Bath— The  Kerrigan  Ice  Cream  Co.  has  been  or- 
ganized and  is  installing  a  plant  in  a  building  on 
Commercial  st. 

Island  Falls— The  Eureka  Ice  Cream  Co.,  recent- 
ly organized  by  Messrs.  Spratt  &  Webb,  has  pur- 
chased the  ice  cream  plant  of  R.  A.  Sanborn  which 
will  l»c  improved  and  equipped  for  the  wholesale 
manufacture  of  ice  cream. 

MARYLAND 

Baltimore — The  Superior  Ice  Cream  Co.,  233  S. 
Rcgestcr  st.,  has  been  incorporated  with  a  capital 
stock  of  $50,000  by  W.  S.  Gorsuch,  Jos.  A.  Burk- 
hardt  and  Raymond  H.  Bozman. 

Baltimore — The  Hcndler  Creamery  Co.,  1100 
Block  E  Baltimore  st.,  has  increased  its  capital  stock 
from  $160,000  to  $460,000.  The  company  recently  en- 
larged its  plant. 

Baltimore — A.  Holt,  Inc.,  has  been  organized  with 
a  capital  stock  of  $50,000  by  A.  Holt.  J.  Leroy  Chase 
and  W.  D.  Macmillan.  The  new  company  will  man- 
ufacture and  deal  in  ice  cream,  confectionery,  etc. 

Hagerstown— The  .Hcrshey  Creamery  Co.  has 
added  one  15-ton  Frick  belt-driven,  enclosed  refrig- 
erating machine  and  a  complete  hardening  room  with 
ante  room  to  its  ice  cream  plant ;  all  material  being 
furnished  by  the  Frick  Co.  These  improvements 
amount  to  about  $15,000  and  will  give  the  plant  a 
capacity  of  2.000  gal.  per  day. 

Mount  Airy— The  Mount  Airy  Ice  Cream  Co.  has 
been  incorporated  with  a  capital  stock  of  $30,000 
with  the  following  officers:  President,  W alter  R. 
Rudy;  secretary-treasurer,  A.  R.  Molesworth  and 
manager.  C.  C.  Riddlemoser.  In  addition  to  its 
12-ton  ice  plant  the  company  is  building  an  ice 
cream  plant.  The  new  plant  will  contain  a  hard- 
ening room,  36  by  40  ft.  and  modern  machinery  in- 
stalled by  the  Cherry-Bassett  Co.  The  new  factory 
will  be  ready  for  operation  about  May  25. 

Salisbury — The  Horn  Ice  Cream  Co.,  1133-59  Low 
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st.,  Baltimore.  Mil.,  i>  building  a  cold  storage  room 
in  the  pl;mt  of  the-  Mcs>ick  lec  Co.,  which  the  Horn 
Company  will  use  in  connect  ion  with  its  distribut- 
ing station  here. 

MAssACiU'Sf  rrs 

Beverly- H.  P.  Hood  &  Sons,  of  Boston,  have 
purchased  the  business  of  the  North  Shore  Creamery 
Co,  at  98  Park  st. 

Chelsea-The  T.  G.  Hancock  Co.,  14-20  Wood- 
lawn  ave .  has  added  an  ice  cream  department  to  its 
milk  plant.  Modern  machinery  is  being  installed  by 
the  J.  C».  Cherry  Co. 

Leominster— The  \\  heaton  Ice  I  ream  Co.  has 
opened  a  small  factory  here. 

Lynn — 11.  P.  Hood  &  Sons,  of  Boston,  has  taken 
over  the  Hoston  Ice  Cream  Co.  of  Lynn. 

Worcester— Kalasltian  Pros,  recently  added  a  10- 
ton  refrigerating  machine  and  water  cooling  tower 
to  its  ice  cream  plant. 

Worcester  - The  General  Trading  Co.  has  com- 
pleted its  new  plant  which  has  a  capacity  of  3,000 
gal.  of  ice  cream.  The  new  equipment  installed  in- 
cludes a  20-ton  Creamery  Package  refrigerating  ma- 
chine, two  80-qt.  freezers  and  rotary  can  washer. 
The  hardening  room  of  4.000- gal.  capacity  was  in- 
stalled by  Junius  Stone  Corp.,  New  York.  N.  V. 

MICHIGAN 

Coldwater — Amaden  &  Son  is  reported  to  have 
purchased  the  ice  cream  business  of  Olmstead  & 
Brown. 

Grand  Haven — The  Piper  Ice  Cream  Co.,  of 
Muskegon,  is  reported  to  have  purchased  the  whole- 
sale ice  cream  manufacturing  business  of  Peter  Dc 
Hoc. 

Muskegon — The  Piper  Ice  Cream  Co.  has  in- 
stalled a  15-ton  vertical  single-acting  belt-driven, 
enclosed  refrigerating  machine  and  high  pressure 
side  complete. 

Saginaw— The  Freeman  Dairy  Co.  of  Flint,  Mich., 
is  reported  to  be  planning  to  build  an  ice  cream 
plant  Iht.  . 

M 1 N  N  KSOTA 

Rochester— W.  L.  Parkin  is  installing  in  hi*  ice 
cream  plant  a  10-ton  York  refrigerating  machine. 
Mississippi 

Crystal  Springs— The  Crystal  Springs  Ice  Cream 
Co  has  been  incorporated  with  a  capital  stock  of 
$oO,000  by  G   W   Chambers  and  others. 

Holly  Springs — The  Mcl-arn  Ice  Cream  Co.  of 
Tupalo.  Miss.,  is  installing  an  ice  cream  plant  here. 

Moorehead— The  Delta  Ice  &  Ice  Cream  Co  re- 
cently installed  new  refrigerating  equipment  fur- 
nished by  brick  Co. 

Yazoo  City— The  F.xchange  Drug  Co.  has  made 
considerable  improvements  in  its  ice  cream  plant 
installing  new  machinery  including  a  new  4  ton 
Creamery  Package  vertical  refrigerating  machine 

MISSOURI 

Kansas  City  Clark  F.  Atwood  contemplates  the 
erection  of  a  $ 5.0011  ice  cream  plant  at  628  Reynolds 

ave. 

Louisiana-  The  Weber  Ice  Cream  Co.  has  in- 
stalled  a  12  ton  vertical  single  acting  licit-driven  en- 


closed refrigerating  machine  and  high  pressure  side 
complete. 

Nt.HKAsKA 

Hastings— The  K  B  Ice  Cream  Co.,  at  118  S.  Bur- 
lington ave.,  has  been  organized  by  George  II.  Coon 
and  Farl  D.  Bruce.  The  new  tirm  is  operating  in 
a  new  factory  with  a  daily  capacity  of  700  gal. 

NKW  JKKSKY 

Giittcuburg—  Friedauer  Bros.  35  Adams  st.,  is  in- 
stalling new  equipment  including  Finery  Thompson 
freezers,  mixer  and  other  equipment. 

Hohokcn— The  Keystone  Dairy  Co.  expects  to  have 
its  ice  cream  department  in  full  operation  about 
June  1.  The  ice  cream  plant,  which  was  installed 
by  K.  W.  Schantz.  Inc..  includes  two  30-ton  York 
motor-driven  compressors,  a  20-ton  ice  tank,  eight 
40-qt.  freezers,  400-gal.  homogenizcr,  two  1000-gal. 
glass-lined  holding  vats,  one  bOO-gal.  Wizard  vat 
ami  two  400-gal.  pasteurizing  vats.  The  daily  ca- 
pacity of  the  new  plant  is  4.000  gal.  with  a  harden- 
ing room  capacity  of  15.000  gal. 

NEW  YORK 

Corning— The  Corning  Ice  Cream  Co.  has  been  in- 
corporated with  a  capital  stock  of  $20,100  by  W.  F. 
Mann  and  E.  F.  Schmick.  The  new  firm  is  cquip- 
ing  a  new  two-story  plant  with  modern  machinery 
including  two  40-qt.  brine  freezers,  one  viscolizer, 
one  pasteurizer  and  a  4-ton  Brunswick  refrigerat- 
ing outfit  with  a  hardening  room  of  500  gal.  ca- 
pacity. 

Fast  Patchogue— L.  W.  Smith  has  purchased  from 
his  father,  A.  F.  Smith,  his  interest  in  the  Smith's 
Ice  Cream  Works  and  the  business  will  be  con- 
tinued under  the  same  firm  name  by  L.  W.  Smith 
with  Fdward  Myslivecck.  The  company  recently 
made  improvements  in  its  plan  including  the  installa- 
tion of  a  new  12-ton  Wittenmeir  CO,  refrigerating 
plant. 

Poughkeepsie— A.  G.  Papastrat  &  Co..  400  Main 
St.,  has  remodeled  its  entire  plant  adding  a  new  1,000- 
gal.  hardening  room  and  installing  new  machinery 
including  a  Miller  freezer,  and  two  Pfaudler  mix- 
ing tanks  of  500  gal.  capacity  each.  The  company 
recently  purchased  two  new  one-ton  trucks  with 
packing  bodies. 

Scotia— The  Gage  Ice  Cream  Co  ,  134  Mohawk 
ave.,  has  changed  its  name  to  the  Colonial  Ice  Cream 

Co. 

Syracuse  — May  &  McCarthy  have  K-cn  incorporated 
for  $10,000  to  manufacture  ice  cream  and  confection- 
cry  and  conduct  a  general  bakery. 

NORTH  CAROLINA 

l  lizabeth  City  — S.  W.  \\  ineke  is  establishing  a 
modern  ice  cream  plant  which  he  expects  to  have  in 
operation  by  June  1.  New  machinery  is  being  in- 
stalled including  a  10-ton  Continental  ice  machine, 
a  4<)-qt.  Continental  direct  expansion  freezer,  viscol- 
izer and  other  machinery  all  furnished  by  the  Cher- 
ry- Bass,-tt  Co 

NewUrn— J'lu-  Atlantic  Ice  Cream  Co.  has  been 
organized  and  has  established  a  small  plant.  R.  F. 
Smith  is  manager  of  the  new  firm. 

Newbern  — The  Crystal  Ice  Cream  has  just  finished 
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installing  new  equipment  that  will  double  its  capacity. 

Rocky  Mount— The  Chapin-Sacks  Corporation  is 
building  an  ice  cream  plant  which  will  have  a  daily 
capacity  of  1200  sal.  The  work  is  being  done  under 
the  supervision  of  the  Plant  Construction  Co  of  X. 
C.  which  is  the  construction  end  of  the  Chapin- 
Sacks  Corp.  The  building  is  o!  re-inforced  concrete 
96  by  48  ft.  The  plant  will  lie  modern  in  every  re- 
spect. A  50-ton  horizontal  double-acting  York  re- 
frigerating machine  will  be  installed. 

Winston- Salem— The  Peerless  Ice  Cream  Co..  has 
enlarged  its  plant,  practically  doubling  its  floor  space 
with  a  new  addition  which  includes  an  additional 
hardening  room  with  a  storage  capacity  of  3.000 
gal.  and  a  storage  room  which  will  store  approxi- 
mately five  tons  of  butter.  A  new  office  has  been 
built  in  and  equipped  with  modern  office  fixtures. 
New  machinery  and  equipment  has  been  added  in- 
cluding a  viscolizcr,  pasteurizer,  large  ice  crusher, 
can-trucks,  etc. 

OHIO 

Marion— The  Isaly  Dairy  Co.  has  taken  over  the 
Jersey  Ice  Cream  Co.  of  this  city. 

Medina— Ben  W.  Tebbit  has  added  a  -4-ton  York- 
vertical  enclosed  refrigerating  machine  to  the  refrig- 
erating equipment  of  his  ice  cream  plant. 

Xorwalk— J.  Bycrs  is  reported  to  be  planning  to 
establish  an  ice  cream  plant  here. 

Wapakoneta — The  Fishers  Purity  Dairy  Co.  recent- 
ly installed  additional  equipment  bringing  its  ice 
cream  capacity  to  500  gal.  and  butter  capacity  to 
500  pounds  daily. 

Zancsvillc — The  Puritan  Ice  Cream  Co.  has  in- 
stalled a  4-ton  vertical  single-acting  belt  driven  en- 
closed refrigerating  machine  and  high  pressure  side 
complete. 

OKLAHOMA 

Duncan — The  Duncan  Ice  Cream  Co  is  reported  to 
have  been  organized  to  manufacture  ice  cream  and 
allied  products. 

Lawton — J.  A.  Johnson  &  Sons,  a  recently  organ- 
ized ice  cream  company,  has  just  completed  a  mod- 
ern plant.  The  equipment  which  is  all  motor-driven 
includes  one  York  compressor,  9  by  9,  for  15- ton  ice 
tank,  one  York  compressor,  6  by  6,  for  hardening 
rooms,  two  40-qt.  freezer  one  300-gal.  mixer,  one 
200-gal.  vat,  one  500-gal.  vat  and  a  viscolizcr.  The 
new  plant  has  two  hardening  rooms.  8  by  10  ft., 
and  a  storage  room.  10  by  17  ft. 

Tulsa — The  Quality  Ice  Cream  Co.  has  added  to  its 
refrigerating  equipment  a  12-ton  York  vertical  en- 
closed refrigerating  machine  and  high  pressure  side 
complete. 

PENNSYLVANIA 

Bedford — William  Boss  Lysingcr  &  Co..  has  been 
organized  to  manufacture  ice  cream.  The  new  firm 
is  equipping  a  ice  cream  plant. 

Coatesvillc— Brcuninger  Bros.,  have  added  to  their 
ice  cream  plant  a  complete  10- ton  medium  pressure 
raw  water  ice  making  system  furnished  by  Frick  Co. 

Harrisburg — The  Kuss  Bros.  Ice  Cream  Co..  has 
installed  new  equipment  including  a  400  gal  viscolizcr. 
50  gal.  chocolate  cooker,  two  500  gal.  Flyria  glass- 


lined  enclosed  top  pasteurizing  tank-,  and  three  1.000 
gal.  glass  lined  enclosed  top  holding  tanks,  all  five 
tanks  will  be  covered  with  insulation  and  white  enam- 
eled. The  company  recently  converted  one  .V.-ton 
White  truck  and  lour  one-ton  White  trucks  into  re- 
frigerator t\pe  bodies  of  the  company's  own  design 

ilazletou — Smith  &■  Clark  Ice  Cream  Co..  of 
Wilkes-Barrc  is  remodeling  a  building  here  to  lie  used 
as  a  branch  ice  cream  plant. 

Johnstown — The  Galliker  Ice  Cream  Co.,  451 
Franklin  St.,  is  erecting  a  60  by  64  ft.  two  stor> 
garage  and  storage  building. 

Mahanoy  City— Joseph  A.  Ijrkin  is  building  an  ad- 
dition to  his  ice  cream  and  bottling  plant. 

Xcw  Kensington— 11.  Bchm  &  Co..  ice  cream  manu- 
facturers, has  added  to  its  refrigerating  equipment 
a  2-ton  York  vertical  refrigerating  machine. 

Oil  City—  C.  A.  Owen  has  entered  the  firm  of  3 
Moore  Bros,  with  plants  at  Oil  City  and  Meadvillc. 
The  company  is  being  reorganized  and  will  l>c  known 
as  the  Moore  Bros.  Co.  The  new  firm  will  be  com- 
posed of  F.  A.  Moore,  C.  W.  Moore  and  C.  A. 
Owen. 

Pottsville— The  Spannuth  Ice  Cream  Co.  is  re- 
ported to  have  taken  over  two  buildings  which  will 
be  converted  into  an  ice  cream  plant. 

Waynesburg— J.  F.  Dinsmorc  is  reported  to  l>e 
planning  to  erect  an  ice  cream  plant  here. 

Wilmcrding— The  Thachcr  Ice  Co.  has  installed 
an  ice  cream  department  in  its  ice  plant. 

RHODE  ISLAND 

Pawtucket — The  Fisk  Drug  Co.,  operating  five 
stores  in  Providence.  Pawtucket,  Attleboro  and 
Xorth  Attleboro  is  planning  to  erect  a  new  ice  cream 
and  candy  factory  on  Pawtucket  ave.  between  Prov- 
idence and  Pawtucket. 

SOUTH  CAROLINA 

Anderson— The  McKay  Ice  Cream  Co.  has  been 
organized  by  C  S.  McKay  and  L,  E.  Girardeau  and 
has  taken  over  the  plant  and  business  of  the  Fvans 
Ice  Cream  Co. 

TENNESSEE 

Chattanooga— The  Peerless  Creamery  Co.  has  in- 
stalled new  machinery  including  a  40-qt.  motor-driv- 
en Fmery  Thompson  freezer. 

Knox ville— The  Sani-Seal  Co.  has  added  to  the  re 
frigerating  equipment  of  its  ice  cream  plant  one  15- 
ton  York  vertical  refrigerating  machine  and  high 
pressure  side  complete. 

Lewisburg — The  Chapin-Sacks  Corporation  is 
erecting  a  condensory  and  ice  cream  plant  combined. 
The  buildings  will  be  of  reinforced  concrete  con- 
struction of  the  beam  and  girder  type.  The  main 
building  will  be  96  by  48  ft.,  having  three  stories 
and  mezzanine.  The  engine  and  boiler  room  will  be 
24  by  48  ft.,  one  story  high.  The  plant  will  l>e  lo- 
cated on  both  the  L.  &  N.  and  the  X  C.  &  St.  L. 
railroads. 

Memphis— The  Lily  Ice  Cream  Co.  has  been  organ- 
ized to  take  over  the  Lily-Purity  Ice  Cream  Co.  and 
the  Memphis  Ice  Cream  Co.  and  will  operate  in  the 
plant  formerly  occupied  by  the  Lily- Purity  Co,  the 
plant  of  the  Memphis  Co.  being  dismantled.  The 
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now  company  is  capitalized  at  $150,000  with  the  fol- 
lowing officers:  President  and  general  manager,  H. 
G.  Outtlinger;  vice-president,  O.  \V.  Black;  secre- 
tary, J.  W.  Surles  and  treasurer,  H.  J.  Schacfer. 

TKXAS 

Corpus  Christi — The  Cloverdale  Ice  Cream  Co.  is 
building  a  modern  ice  cream  factory  with  a  daily 
capacity  .if  HXK)  gal. 

Fort  Worth — The  Perfection  Ice  Cream  Co.  has 
heen  incorporated  with  a  capital  stock  of  $50,000 
I iy  K.  J.  Roberts.  J.  S.  Burrows  and  \V.  A.  Atherton. 

Houston— R.  II  Fonville  is  building  a  two-story 
ice-cream  plant  in  the  rear  of  his  drug  store  at 
Hardy  &  Noble  sts.  He  expects  to  begin  operations 
about  June  1. 

Waxahachic— The  Arctic  Ice  Cream  Co  is  reported 
to  have  recently  l«en  organized  and  will  soon  com- 
mence operations. 

Wichita  Falls— W.  K.  Wright  formerly  of  Sapullpa. 
Okla.,  has  opened  an  ice  cream  plant  here. 

Yoakum — The  Ferries*  Ice  Cream  Co.  has  heen 
organized  by  J.  J.  Nicholson  and  S.  C.  Tilly.  The 
new  company  has  leased  the  Mistletoe  plant  here 
which  give  it  a  two-story  brick  building  with  a  25- 
ton  Frick  refrigerating  outtk  and  Miller  40-qt. 
freezers.  The  daily  capacity  of  the  plant  is  1.000 
gal.,  and  storage  capacity  of  J. 000  gal.  The  com- 
pany will  also  make  ice  and  butter. 

VIRGINIA 

Front  Royal— The  Warren  Dairy  Produce  Ass'n. 
recently  organized,  will  establish  an  ice  cream  plant 
and  creamery  combined.  The  plant  will  he  equipped 
with  modern  machinery  including  a  15-ton  refrigerat- 
ing outfit  for  the  hardening  rooms  and  to  make  4  tons 
of  ice  daily  for  packing. 

Suffolk— The  Suffolk  Ice  Cream  Corp.  has  l>ccn  or- 
ganized with  a  capital  stock  of  $40,000  with  F. 
Swope  as  president  and  M.  T.  Saunders,  as  sec  - 
treas. 

WASHINGTON 

Fast  Stanwood— Regg  Brothers  have  purchased  a 
building  which  they  arc  remodeling  into  an  ice 
cream  plant. 

Tacoma— The  Royal  Ice  Cream  Co..  912  A  St..  has 
taken  over  the  entire  equipment  of  the  Modern 
Dairy  Co.  The  Royal  company  recently  made  im- 
provements in  its  plant  adding  to  its  storage  space, 
installing  a  20-ton  Frick  refrigerating  machine  and 
adding  a  direct-drive  Miller  freezer  to  its  battery. 

Tacoma — The  Victory  Ice  Cream  Co.  has  started 
operations  in  its  new  plant  at  4542  S.  Cnion  ave. 
The  daily  capacity  of  the  new  plant  is  2,000  gal. 
Included  in  the  new  equipment  installed  is  an  elec- 
tric steam  generator  for  sterilizing  cans 

WKST  VIRGINIA 

Charleston— Fein*  Brothers  are  reported  to  lie  plan- 
ning to  manufacture  ice  cream,  starting  about  June  1, 
in  conjunction  with  their  milk  business. 

Fairmont— The  Robinson  Ice  Cream  Co.  has  been 
iinorvorated  with  a  capital  stock  of  $100,000  by  F. 
R  Brabm,  H.  J.  Ross  and  W.  J.  Boydston. 

WISCONSIN 

Ft.    Atkinson— The    Meier   Creamery   Co..   a  re 
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ceutly  established  firm  has  purchased  the  building 
of  the  Northwestern  Mfg.  Co.,  which  the  new  com- 
pany in  converting  into  an  ice  cream  and  butter  fac- 
tory. All  new  machinery  is  being  installed  by  the 
Creamery  Package  Mfg.  Co. 

Green  Bay — The  Green  Bay  Ice  Cream  &  Dairy 
Co.,  has  installed  a  10-ton  York  vertical  refrigerating 
machine  and  high  pressure  side  complete. 

Kaukauna— The  Belle  view  Ice  Cream  Co.,  of 
Green  Bay.  has  purchased  the  ice  cream  factory  of 
John  Niesen  which  will  Ik-  used  as  a  distributing 
station. 

Shawano— The  Shawano  Ice  Cream  Co.  is  reported 
to  have  !>ecii  organized  and  about  to  equip  a  factory. 


TRADE  NOTES 


The  Stout  Crate  Co.,  recently  moved  from  I>os- 
Plaines.  III  .  to  Milwaukee.  Wis.,  with  business  offi- 
ces at  373  Broadway.  The  company  has  taken  over 
a  modern  factory  building  on  the  lake  front  and 
equipped  it  with  up-to-date  machinery  for  manu- 
facturing tubs  and  cabinets. 


W.  H.  Richman.  manager  of  the  can  department 
of  the  John  Wood  Manufacturing  Co.,  Conshohocken, 
Pa.,  was  granted  on  April  5.  1921,  patent  No.  339.436 
covering  new  features  for  a  solderless  riveiless  con- 
tainer having  a  special  bottom  formation. 


The  Love  (.  one  Co..  955-957  Hutchinson  st„  Phila- 
delphia. Pa.,  which  was  organized  in  1907  by  Roliert 
A.  Love,  has  l>een  incorporated  with  a  capital  stock 
of  $25,000  with  R.  A.  Love  as  president  and  Mellville 
A    Love  as  secretary. 


The  Ke-Kone  Co..  t  ounellsv  ille.  Pa.,  has  lieen  or- 
ganized with  a  capital  stock  of  $60,000  by  Frank 
Mantell  to  manufacture  ice  cream  cones. 


EXPERIMENT  IN  BELTING 

Will  steel  belting  be  practicable  ?  This  question 
is  answered  very  clearly  in  an  article  by  F.  G.  Hamp- 
den and  W.  K.  Hclmick,  in  a  recent  issue  of  the 
Journal  of  the  American  Society  of  Engineers.  The 
authors  say: 

An  experimental  investigation  of  steel  belting 
was  carried  on  at  I-eland  Stanford  University  as  a 
partial  requirement  for  the  degree  of  engineer.  The 
lie  It  used  was  I4  inch  wide  by  .01  inch  thick  and  was 
manufactured  in  this  country  from  Swedish  high- 
carbon  steel,  drawn,  rolled,  ground  to  size  and  tem- 
pered to  a  dark  blue.  The  joint  used  was  a  silver- 
soldered  lap  joint  with  about  65  per  cent,  efficiency 
in  pure  tension.  This  was  necessarv  because  the  ap- 
paratus  used  required  that  both  sides  of  the  belt  be 
used  in  contact  with  pulley  wheels.  A  satisfactory 
riveted  joint  for  such  lielts  can  be  developed  with 
sufficient  experimentation. 

The  apparatus  used  consisted  of  two  cork-faced 
high-speed  pullc>s  and  two  idler  jiulleys  so  arranged 
that  the  tension  in  each  side  ot  the  belt  could  be 
measured.  One  large  pulley  was  moter  driven:  the 
other  was  keyed  to  a  Sprague  dynamometer  shaft. 
Series  ot  runs  were  made  at  different  speeds  with 
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varying  tension  in  the  tight  side  of  the  belt.  At  cacli 
tension  the  horsepower  was  varied. 

From  this  work  an  equation  was  found  for  the 
tension  in  the  tight  side  of  a  belt  when  a  given 
amount  of  power  is  to  he  transmitted  and  a  reason- 
able velocity  of  slip  is  assumed.  The  wear  on  the 
pulley  facings  is  in  proportion  to  the  slip,  and  hence 
it  is  advisable  to  keep  this  value  low.  Knowing 
the  tension,  the  belt  may  be  cut  to  length  by  comput- 
•  ing  the  total  elongation  and  cork  depression  due  to 
this  tension.  This  equation  is  H.  I'.~.l7  T  1,1  V 
where  T  is  the  tension  in  the  tight  side  of  the 
belt  in  pounds  and  V  is  the  velocity  of  slip  of  the  belt 
relative  to  the  pulley  in  feet  per  minute. 

The  coefficient  of  friction  of  steel  on  cork  was  found 
to  be  dependent  upon  the  velocity  of  slip  of  the  belt, 
the  pressure  of  the  belt  on  the  pulley  face,  and  the 
belt  velocity. 

The  efficiency  of  transmission  was  found  to  be 
about  98  per  cent,  except  in  extreme  cases  and  was 
not  tabulated. 


",\  400-GaIlon  l*r r  Day  lie  Oram  Plant"  is  the  title 
section  Kight-A  of  the  Davis  W'atkins  Master  Catalog  N>>.  <>. 
just  issued  hv  the  Davis  W'atkins  Dairymen's  Mfg,  t  o .,  North 
Chicago.  111.  This  20  page  illustrated  booklet  take-  up  the 
--ms  of  a  400  gallon   a  day  plant. 


Tlie  r,ilTord  \V....I|  I  ....  Hudson.  N  V..  ju-t  issued  a  new 
catalogue  entitled  "Mechanical  Handling  in  All  l.niii  of  In 
dustry." 


Statement  of  the  Ownership,  Management,  Cir- 
culation, etc.,  Required  by  the  Act  of  Congress  of 
August  24.  1912. 

Of  The  Ice  C»f.»m  Tavr.E  .!•><  «vu.  published  tii->ntlilv  at 
New  York,  X.  V  .  for  April  1.  1"21 

County  of  New  York.  I 
State  of  New  Yo,k.     }  "' 

Before  mr,  a  notary  pnblii-  in  ami  for  the  Si.itc  and 
county  aforesaid,  personally  appeared  IVler  Trimhorn.  wh". 
having  been  duly  sworn  according  to  law,  deposes  and  say- 
that  he  is  the  business  manager  of  The  l<  r  Cseam  Issue 
Joi  bsj st.  and  that  the  following  is,  to  the  best  of  his 
knowledge   and   belief,  a   true   stat.  mcnt   of    the  ownership. 


management    land    if    a   daily   paper,   the  circulation  I.  etc.. 

rcsaiil  publication  for  the  date  shown  in  the  above 
caption,   required  by  the  Act  of   August  24,    1912.  embodied 


in  section  44.1.  Postal  Laws  and  Regulations,  printed  on  the 
reverse  of  this  form,  to  wit: 

1.  That  the  names  and  addres*<*s  of  the  publisher,  editor, 
managing  editor,  and  business  manager  are.  Publisher. 
Thomas  1>.  Cutler.  171  Madron  Ave  ,  New  York.  N.  Y. : 
Kditor.  Thomas  I).  Cutler,  171  Madison  Ave.,  New  York. 
N.  Y  :  Managing  Kditor,  Robert  C.  Hibben.  171  Madison 
Ave..  New  York.  X.  Y..  Itusiness  Manager,  Peter  Trimhutr., 
171  Madison  Ave.,  New  York,  N.  Y. 

2.  That  the  owners  are:  ((live  names  and  addresses  of 
individual  owner.,  or.  if  a  corporation,  give  its  name  and 
the  names  and  addresses  of  stockholders  owning  or  hulding 
1  (wr  lent,  or  more  of  the  total  amount  of  sl.K'k.  I  Thomas 
D.  Cutler.  171  Madison  Ave  .  New  York.  X  Y. 

J.  That  the  known  bondholders,  mortgagees,  and  other 
•ecurity  holders  owning  or  holding  1  per  cent,  or  more  of 
total  amount  of  bonds,  mortgages,  or  other  securities  are: 
(If  there  are  none,  so  state.)  None 

4.  That  the  two  paragraphs  nest  above,  giving  the  names 
of  the  owner*,  stockholdci  s.  and  security  holder*,  if  any. 
contain  not  only  the  list  of  stockholders  and  security  holders 
an  they  appear  upon  the  books  of  the  company  Inn  also, 
in  cases  where  the  stockholder  or  security  holder  appears 
upon  the  books  of  the  cumpany  as  trustee  or  in  any  other 
fiduciary  relation,  the  name  of  the  person  or  corporation 
for  whom  such  trustee  is  acting,  is  given;  also  that  the 
said  two  )>aragraplis  contain  statements  embracing  arfijnt'i 
full  knowledge  anil  belief  as  to  the  circumstances  and  con- 
ditions  under  which  stockholders  and  security  holders  who 
do  not  appear  upon  the  books  of  the  company  as  trustees, 
hold  stock  and  securities  in  a  capacity  other  than  that  of  a 
bona  tide  owner;  and  tins  affiant  has  no  reason  to  believe 
that  any  other  person,  association,  or  corporation  has  any 
interest  direct  or  indirect  n  the  said  st.xk.  bonds,  oi  other 
securities  than  as  so  staled  by  hull. 

IVter  Trimborn,  Business  Manager. 

Swum  to  and  subscribed  before  me  this  29th  <lay  of  Maich. 
1V21.     May  C.  llucrin.  Notary  Public.  Kings  County.  Certi- 
ficate filed  in   New    York  County      (My  cuininisson  expires 
March  SO.  1921  > 
[SEAL.] 


Mrs.  Robert  Crane,  wife  of  Robert  C  ranc.  Presi- 
dent of  The  Crane  Ice  Cream  Co.  of  Philadelphia 
and  of  The  Association  of  Ice  Cream  Manufacturers 
of  Pennsylvania,  died  on  Tuesday.  April  IV,  1921. 
The  funeral,  held  at  the  Crane  home,  5.?.3  Horttcr 
st.,  Cermantown,  Philadelphia,  on  April  22.  was 
largely  attended  by  members  of  the  Pennsylvania 
Association  and  ice  cream  manufacturers  from  other 
stales. 

Mr.  Crane  has  requested  that  he  Ik-  |>crmittcd  to 
express  through  Tiik  Uk  Ckkam  Trauk  Joiknai.  his 
appreciation  of  anil  thanks  for  the  kindness  and 
sympathy  of  his  many  friends  in  the  industry 


WANTS,  FOR  SALE,  ETC 

Advtrtiscmtnt*  under  thit  bead,  aix  cents  •  w»rd 
each  insertion,  classification  hea4  and  address  not  to 
be  counted.  Minimum  chart*  $1.00.  Rtmitta*ci 
Musi  Accompany  Order.  Help  and 
•da  will  be  given  one  insertion  free. 


Sl  t  f  A7  IKS 

milk  plant 


ream  and 
cm  niethoils 


Wasted — As  superintendent  oi  n  e 
I.  Thoroughly  understand  all  mod. 
ot  manufacture  an. I  sales.  Will  be  open  for  position  Junc- 
1  Prefer  Middle-  West  or  South.  Cove  full  particulars 
in  first  letter,  Address  I.  J.  I.,  can-  The  In  I  EESM 
I  astir   J. u  «n  si.. 


Siii'Mi-is  Want  eiv  As  factors  manager  or  director  of 
laboratories.  Thoroughly  familiar  with  ail  branches  of 
tin-  mdiisny.  At  present  teaching  ice  cicani  making,  fa, 
tore  iiiauagemerit.  milk-,  ondensiug  and  milk  |Miwderirtg, 
d.iny  themistiy  and  dairy  bacteriology  in  Slate  College 
of  Agriculture  but  desire  to  get  back  into  onnmcicia'. 
work.  .should  sou  have  eilhel  position  of  i  actor)  man 
ager  or  .Jiicctir  of  laboratories  open  in  tile  ueai  future. 
1  would  be  lilc.l-ed  to  give  references  and  aliallge  for 
interview.    Address  M.  |i.  I.,  cart-  Tmi  let  Car.su  Te.spe 

Jul  «SAL. 

Slit.siios  Was t Kit — By  piaciical  in-  cieam  maker.  Twenty 
)  ears'  ex|rerience.  Fancy  creams  4  specialty.  At  present 
manager  of  plant  producing  .too, 000  gal.  (sei  year  but 
desirous  of  making  a  change.  Can  give  best  of  refer 
ernes.     Address  M..  care  Tna  In.  Cskau  Tbade  lot  «j.ai 

>Jti  Ail..*.-  W  sxrrn.-  As  manager  or  assistant  manager  of 
an  ic  e  cream  plant.  Kxpcrirnced  at  accounting,  ci  edits, 
adveitisiiig,  purchasing.  At  picsent  generat  assistant  to 
prcsirleut  of  a  plant  selling  7,000  gallons  per  day  at  its 
peak,    Address  I,  A,,  care  Tilt  let  Cseam  'Issue  JofusAi, 


Siti  atiov  W\Nrrt>  As  working  manager  or  superintendent 
.if  ict-  cream  plant;  nine  years'  e\|«-rienre:  can  go  any- 
where. Will  also  consider  partnership  proposition  in  a 
smaller  plant  Age  JO.  manic. I.  Address  11.  Y.  I.ar.en. 
Stenlose,  Denmark. 

Sat  wio.x  Washed— Young  man  with  dairy  school  train- 
ing desires  connection  with  ice  cream  plant  as  foreman 
oi  manufacturing  department  or  maker.  Have  bad  six 
veais  e.x|iei  unce.  familiar  with  all  details  and  operation 
.if  modem  machinery  and  euiuprnem.  Address  I!.  P.,  care 
Tm:    Ice   Car.AU   Thade  Jot-as  ae. 

StttArioN  W'ss  ted — A*  manage-  of  large  icr  cream  business. 
Wide  experience  in  manufactuTe,  haiwlCing  and  sales.  ^ 
good  executive-  love  full  particulars  lu  first  letter.  Ad- 
dress 1 1.  1.,  care  Toe  lev  Car  am  Tbape  Jopbvai.. 

SlTUATM>«  Wasited— As  superintendent  or  foreman  of  an 
ice  cream  plant  fr-.nersity  graduate  with  eight  years  ot 
pi.utical  ex|«cnence.  rauuliai  with  all  bianchcs  of  the 
il.urv  indllstrv  Itest  of  references  furnished.  Addless 
M.   K  .  care   I  he   I.  e  l  »r  am  Tbaue  Ioisnai.. 


Siiiatiov   WsMHs-lty  an  all   iouii.1  ice  eieam  maker.  14 
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cars'  experience.  Married  anil  can  go  anywhere.  Address 
.  G,  K.,  rare  Tite  lit.  t.mx  Txaoe  Iolknal. 


S>;tpa.tp.>.v  W\\tm> — l!y  ai  n  r  rrran  maker  of  nineteen 
years'  experience;  understand*  viscolillng,  houn  igi  nir  i  tig . 
pa«tiuriring.  testing  ami  Mandardiiing  <<!  the  ice  ittatn 
mix.  Please  slate  salary  an.)  |uiin  ulars  in  first  letter. 
Lewis  I.  Yasccn.  Apartment  ft,  JlvV  N.  Mam  *t.,  Niagara 
Fall..  N.  Y.  

Sit'-ationa   Wavtep—  By  experienced  men  at   salaries  from 
to  a  week.     i.Hr  men  really  know  the  business. 

Addtcss  lie  Cream  Manager*  &  Superintendent*  Associa- 
tion, K.  A.  Kellogg.  Sc.  retarv,  Room  «>H4.  -So  Filth  Ave., 
New  York  City.     Telephone  l.onca.rc  M)7i. 

Htir  U  ivitD  -A  young  man  who  is  Milling  to  go  with  an 
up-to-date  concern  a*  an  ice  cr«.im  maker.  Man  qualtfica- 
lions,  references  ami  salary  e\|  <  .  ted  in  'irst  letter.  Address 
Y'.  /..  care  Tilt  l<r  linn  Taaat  J'"  xmi.. 

Help  Wanted — Kxpi-'icnecd  iic  item  maker,  able  to  pre- 
pare  and  standardize  m;\  and  understands  liottioge  ni/ing 
and  vi«oli/itiK.  Addr,  ss  X.  K.  M  .  ia-e  Tut  let  C"«t\M 
TcaM  Jot  axAu 

llti.r  \V  an  Tr  P — At  once,  a  good  lirick  man  In  cut  soldi 
pints  and  ipiarts.  Salary  $.t.'  for  fi  daw  Hnshway  Ice 
Cream  Co..  Boynton's  Yard.  Somervillr.  Mas* 

HtLP  Wanted—  An  experienced  :cr  cream  n-akrr  to  take 
full  charge  of  plant  with  an  output  of  JtOO  gallons  per  day. 


Willing  to  pay  good  salary  for  expenemrd  man. 
Ahdclla  lee  I  train  Co  ,  Inc..  Glovcrsvillc,  X.  Y. 

Help  Wanted -Ire  cream  factory  in  ca«iern  city  with  grow- 
ing business  wants  ice  crratn  maker  as  foreman.  We 
want  a  man  who  Ins  had  real  experience  in  up  I  >  dale  plant. 
Stale  wage .x  dcxiied.  tifctin.es.  age.  Addrc-s  X  Y..  care 
T  he  Ice  Cklam  T.ade  Jot  »s«l. 

Fog  S.ME  -Lmcrv  Thonip* on  upright  frcr/cr  with  centrifugal 
pump,  hrine  oox  and  fillie.gs  just  recently  ovrrhauled. 
Also  one  an  gal.  mixing  tank  like  new;  altout  15U  ft.  2  in. 
extra  heavy  amm'or.i.,  iope  with  return  h.nds  and  fitting* 
a' "  •  >•      •  "        '  '    •■     '    ••     h'.u  "  liain.  ti  i 

with  l'a  in.  endless  coil  inside  with  insolation,  never 
used.  C«vc  offer  tor  pat;  of  whole.  Additss  1126  But- 
Li'tw  i'od  st.,  Reading,  l'.i 

F'on  S.u  ti — Ice  cream  factory  and  building.  F.ritiipment  all 
in  A  1  conditK.u.  Owners,  wish  to  retire.  Will  sell  p'ant 
separately.  For  further  particulars  addles*  (Established, 
care  Tilt  Ice  CxesM  Txvuc  ,K>: unai. 


Fo«  S\tr  -Kit iv  5  gat.  can*  and  tubs.  Good  condition. 
Fir-t  JKs  click  fot  quick  sale.  F.  W.  Wilson,  li  \:  2nd 
Ave..  Cohiitil.u i.  (>. 

Fot  S At  E — Motor  driven  Xalional  cash  rigis-cr  designed 
especially  for  use  in  a  creamery.  Machine  in  excellent 
condition.      If  interested  address  National,  care  Tilt  let 

C»t.sM    T«ADE  toLKNAL. 


ASSOCIATION  DIRECTORY 


NATIONAL  ASSOCIATION  OF  ICE  CREAK  MANUFACTURERS 

Pre»ident-F.    N.    Martin,   Hazelwood   Co..   Ltd.,  Spokane 
Wash. 

Secretary— N.  Loewenstein.  155  N.  Clark  St..  Chicago,  111. 

ASSOCIATION  OF  ICE  CREAK  STJPPLT  KEN 
President— Oliver  S.  Jordan,  29  Broadway,  New  York,  N.  Y. 
Secretary— Roberts  Everett,  1328  Bway.,  New  York,  N,  Y. 

ASSN.   OF  ICE  CREAK  XTBB.  OF  NEW  YORK  BTATZ 
President— Wtn.  Palmer,  Hoefler  Ice  Cream  Co.,  Buffalo 
Secretary — A.   M.   Le  Messurier.  Syracuse  Ice  Cream  Co., 
Syracuse 

XLXDIOIS  ASSOCIATION  OF  ICE  CREAK 

President — G.  E.  Courtright,  Allen  I    C.  Co.. 
Secretary/— N.  Loewenstein.  15S  N.  Clark  St.. 
_    HICHIOAM   ASSOCIATION  OF  ICE  CREAK 
President— Albert  Williams.  West  Saginaw 
Secretary — W.  H.  Bechtel.  Caro 

ASSOCIATION  OF  ICS  CREAM  KTRS.  OF  PENNSYLVANIA 

President — Robert  Crane,  23d  and  Locust  Sts.,  Philadelphia 
Secretary— James  W  Neuman.  30  S  Newberry  St..  Y'ork.  Pa. 

TEXAS  ICE  CREAK  MANUTACTURERS'  ASSOCIATION 
President — Frank  B.  Wester,  Sulphur  Springs 
Secretary — H.  S.  Owsley,  Crystal  I.  C    Co..  Dallas 
INDIANA  ASSOCIATION  OF  ICE  CREAK  KANTJFACTURERB 
President — E.  S.  Nance,  Braxil 

Secretary-C.  W.  Field.  315  N.  Alabama  St.  Indianapolis 
ASSOCIATION  OF  ICE  CREAK  KFR8.  OF  IOWA 

President— W.  S.  Wilcox.  Mason  City 

Secretary — P.  W.  Crowley.  504  Citizens  Nat'l  Bank  Bldf., 
Pea  Moines 

ASSOCIATION  OF  ICE  CREAK  KTRS.  OF  MARYLAND 

President— L.   M.    Hendler,   1100  Block   F.  ,    Baltimore  St.. 
Baltimore 

Secretary 


etary — T.  Z    Davidson.  612  N   Care*  St..  Raltimnr 
NEW  ENOLAND  ASSN.  OF  ICE  CREAK  KTRS. 

ident— Samuel    Dolbey.    485   Plainfield   St..  Prov 


R  I 

Secretary — G.  W.  Kcnison,  Jersey  Ice  Cream  Co..  Bay  State 
road.  Lawrence.  Ml" 
MISSOURI  ASSOCIATION  OF  ICE  CREAM  KERB 

President — George  A    Banff,  The  Banner  Cicamery  Co.,  St. 
Louis 

Secretary— H.  E.  Schottmueller,  2406  Bellc  Glade  Ave  .  St. 
Louis.  Mo 

NEBRASKA  ASSOCIATION  OF  ICE  CREAK  KTRS. 

President— F.  G  Caldwell.  Lincoln 

Secretary— R   W    McGinnis.  1024  O  St..  Lncoln 

ICE  CREAK  MANTJTACTTTRERB'   ASSN.   OF  W.  VIROINIA 

President — W.  M.  B.  Sine,  Clarksburg.  W    \  a 
Secretary — C.  F.  Jamison.  Jamison  Ice  Cieani  Co..  Box  649. 
Huntington 

VIRGINIA  ICE    CREAM   MANUFACTURERS'  ASSOCIATION 

President—  1    H.  Fill,  l'urilv  I    C.  C Kichmond 
Secrelary— L.  K    Shepherd.  'Richmond 

LOUISIANA  ASSN.  OF  ICE  CREAK  MANUFACTURERS 

President— W.  W.  Campbell.  P   O.  Box  146.  Shreveport 
Secretary  -Newton  W    Mannine.  M'-itoe 

ICE  CREAK  MTRS.'  ASSN.  OF  SOUTH  DAKOTA 

President— G  II.  Gould.  Finn  Brother.,  Mom  Kails 
Secretary  —  K    F.  Skoug,  Skong  Bi others.  Soojx  Falls 


OKLAHOMA  ASSOCIATION  OF  ICE  CREAM 

President— 1  B  Porter,  310  W  First  St.,  Tulsa 
Secretary— M.  T,  Cockran.  Altus  I.  C.  Co  .  Alius 

OHIO  ASSOCIATION  Or  ICE  CREAK  MTRS. 

President— Stanley  Ross,  152  1/0  N.  9th  St  .  Columbi- 
Secretary— A.  S.  Burkett,  509  Outlook  Bldg..  Columbus 

ARKANSAS  ASSOCIATION  OF  ICE  CREAK 
President — 1.  O,  Hughes.  Jonesboro 
Secretary — E.  D.  Woodburn.  Paragould 
CALIF .  AND  SOUTHWESTERN  STATES  IC 


President — S.  A.  W.  Carver,  Crescent  Creamery  Co.,  Los 
Angeles 

Secretary — Rob't  J    Dryden,  5702  San  Pablo  Ave..  Oakland 
ASSOCIATION  OF  ICE  CREAM  MTRS 

M.  Sidebottom,  145  Sixth  Ave.,  N-.  Nashville. 
Tenn. 

-J.  Walter  Clopton.  703  Bank  St..  Decatur.  Ala. 
ASSOCIATION  or  ICE  CREAK  MTRS. 
President— D.  D.  Smith.  Session  I.  C.  Co..  Fond  du  Lac 
Secretary— Frank  Caughey.  Mansfield  Caughey  Co  ,  ~ 

MINNESOTA  ASSOCIATION  OF  ICE  CREAM  MTRS. 
President— J.  E.  Woolsey.  Lathrop-Kemp*  I.  C.  Co..  Minne- 

Secretary-W.  M'l'aulton.  29tb  *  Colfax  Ave.  S..  Minne- 
apolis. Minn. 
KANSAS  ICE  CREAM  MANUFAC 

President— L.  R.  Manley.  Topeka  Pure  Mi 


Secretary— B.  T.  Perkins.  Pittsburg 


President — T.  E.  Dunne.  Portland,  Ore. 
Secretary— B.  H.  Walker,  Royal  Ice  Cream  Co..  912  A  St., 
Tacoma.  Wash. 

TRI-STATE  ASSN.   OF  ICR  CREAM   MTR8.    OF  OE0ROIA. 
SOUTH  CAROLINA  AND  ALABAMA 

President— M.  J.  Costa.  Costa  Ice  Cream  Co  ,  Athens.  Ga. 
Secretary— John   Sanckrn,   Georgia-Carolina   Dairy  Products 

Co  .  Augusta.  Ga. 
NORTH   DAKOTA    ICE   CREAK  MAJTUFACTTJRER8'  ASSN. 

President — Frank  O.  Knerr.  Frank  O.  Knerr  Dairy  Co..  Fargo 
Secretary — O.  A.  Amundson,  Bridgeroan  Russell  Co.  James- 
town 

NORTH  CAROLINA  ICE  CREAK  MANUFACTURERS'  ASSN 

President— G.  L.  H  White,  Raleigh 

Secretary— A.  F..  Dixon,  Carolina  Ice  Cream  Co..  Box  426. 
Fayetteville 

ARIZONA  ICE  CREAK  KTRS.  ASSOCIATION 

President — D.  A.  Donofito.  Phoenix 
Secretary^ — Charles  Le  Pine.  Douglas 

CANADIAN  ASSOCIATION  OF  ICE  CREAK  KTRS. 

President — A.   E    Silverwood,  London,  Ont. 
Secretary — J.  F-.  Weir,  London,  Ont. 

ROCKY  MOUNTAIN  STATES  ICE  CREAK  KTRS.'  ASSN. 

President— H.  J.  Walsmith.  Corbett  I    C    Co..  Denver.  Colo 
McCann.   521    Chamber   of   Commerce  Bldg. 
Denver.  Colo. 

MISSISSIPPI  ICE  CREAM  MANUTACTURERS'  ASSN 

I*resident — P   L.  Farrcll,  Brookhaven 
Secretary — N    D.  Brookshire.  Meridian 

TENNESSEE  ICE  CREAK  MANUTACTURERS  ASSOCIATION 

President— F  O.  Rettig.  3739  W.  13th  St..  Chattanooga 
Sei:e!ary-Geo.  A.  Decker,  1411  Church  St..  Na.hvifle 


Secrelary — R. 
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Fo*  ''.ut— Our  Mujomi'cr  ire  cream  nvrmm  tester  com- 
plete ami  ut  liist-clas*  condition,  never  having  I'tt  ri  u*v  d. 
This  can  be  had  at  a  bargain.  Lily  Ut  I  ream  Lu., 
Memphis,  Term. 

Foi  Sue— Ont  Tuinbull  roll  com-  machine  in  peil'ect  con- 
lilliun,  our  year  nlil.  14.11011  ur  nrlin  mw  boxes,  lnq  to 
box.  Sri  I  machine  and  I  wive*  reasonable  (or  quick  sale 
Doughty  In-  Cream  Co  ,  East  I'mvi-icncc,  R.  I. 


Fun  Saw — Our  Miller  ire  i  rr.ira  frr.-7.-r.  Kelt  drive,  .  heap 
Address  C.  V.  Crcameiy  .V  Dairy  I  ....  Chambcrsburg,  Pa 

Fun  Sau — Eight-ton  York  rr(r:grratmg  machine  with  belt 
and  sauk'fa.  Kun  lr*»  than  eight,  rn  n.inihs-  A.  E.  Wil- 
liam* In-  Cream  Co,,  -15  N  Hamilton  avr,,  .*>agiiia-.*, 
W.    S..  M.,-h. 

Fu*     SALZ  Two     Pr-ntlcs,      bllllr     let      .Traill      tr.c/rrs,  li 


interested  writr  .1-.  We  can  save  y..i.i  moiii-y.  Address 
Progress  care  Tmi  lit  Cream  T»adi:  Joisvu. 

Foa  Sale. — One  20-i|t.  C.  II.  brine  freezer,  belt  driven, 
good  v.  nditiuu,  piic.-  $150  (  o  h.  Waukcgan.  111.  Install- 
ing motor  driven  machinery  reason  fur  selling..  Address 
Durkin  Ire  Cream  (  -..,  209-11  Spring  St.,  Waakcgan,  111. 


!■'..»   Sai  e— <  Inc  I  V  Laval  Emulsor.  200  nal.  per  hour,  belt 

dr iv i-n,    k  1    as    new.    puce   $J$0    t.o  t>.    Waukcgan.  111. 

Installing  motor  driven  machinery  reason  foi  selling.  Ad- 
drr-s  Jhirk.ii  Ue  t.teaisi  Co.,  207  1 1  spring  si.,  Wau- 
kegan.  III. 

For    Sal.    Three   new    Cher, y    Mndel  60  qt.  freezers, 

motor  driven.     Rich  Ice  Cream  Co..  Buffalo.  N.  Y. 

F..«  Sai  t — 1  Oi.  prog re**  vrrtic.il  lit  me  (rrrrrr,  ojrrntrd  6 
month*,  exirlltut  condition.  One  4h,iii  Sharpies,  steam 
separator;  one  brine  pimp,  suction,  I  inch;  discharge,  !• 
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inch.  One  21-inch  Ian,  used  a*  forced  blast  in  cold  room. 
Prices  reasonable.     Moore  Broav,  Mcadtillc.  Pa. 

rVa  Sale — One  5-ton  belt  driven  York,  one  5-ton  bell  driven 
Hrnnnwick,  one  10-ton  belt  driven  Remington.  8.000  ft..  l's 
inch  ammonia  belt  coils,  six  sections  double  pipe  brine 
coolers.  Immediate  shipment.  W.  C.  Hardy,  lili  Filbert 
st.,  Philadelphia,  Pa. 

Wsssrrn  to  Itiv — Ice  cream  plant  in  town  o(  50,000  popula- 
tion or  more.  Please  give  all  informatimi  in  nr»t  letter. 
Address  M.  U  O..  care  The  l<  r  i  >rm  TuN  JWWAL, 

\\  anjsd  To  Itiv — 1  am  desirous  of  buying  an  established  ice 
cream  plant  located  somewhere  in  Kastern  Pennsylvania. 
Mutt  lie  a  reputable,  going  concern,  and  the  present  or- 
ganization should  in  with  it.  Will  pay  cash,  any  reason- 
able price,  but  will  nni  be  held  up  All  answers  will  be 
held  in  strict  confidence.  Address  Q.  S.  T.,  care  The 
lit  (ssau  Tkapr  Ioisvm. 

Wajited  to  I S  i  •  v  — -  Individual  ue  cream  moulds,  any  quantity 
from  25  to  1000.  Must  be  in  first  class  condition.  State 
price  and  number  you  have  in  fir«t  letter.  Address  J. 
Schrauth's  -Sons,  Poughkeepsie.  N,  Y. 


ICE  CREAM 
HOW   TO "  MAKE  IT 

The  Third  Edition  of  my  book  la  Just  out.  en- 
larged  and  Improved,  explaining  In  plain  svorda  and 
figures  the  advanced  methods  In  handling,  stand- 
ardizing and  pasteurising  the  mix  to  get  beat  re- 
aulta  with  cream  or  remade-  cream  The  making 
of  all  kinds  of  Ice  creams,  frozen  custards  and  pud- 
dings, fancy  Icea  and  forma.  Ice  cream  specials,  tee 
cream  powder,  liberty  mix  for  quality  and  economy: 
In  fact,  everything  that  a  first -claae  Ice  cream  maker 
should  know  to  meet  competition  la  all  In  my  book, 
of  which  there  are  over  1.000  In  uae.  I  will  send  the 
same  on  receipt  of  price,  16.00.  by  Insured  parcel 
post. 

HERMAN  ORATZ 
Practical  Ice  Cream  maker  since  1*72 
144 1  South  tOth  St.  Philadelphia,  Pa. 


TAG  HOOKS 

SAVE  DOLLARS 

Why  use  expensive,  untidy,  time-losing 
strings  or  wires  while  tagging  your  tubs  or 
pails  of  ice  cream5 

SNAP  'EM  ON 

And  use  our  rustproof  TAG  HOOKS 


Base  Time 

Figure  the  coat 
of  strings  or 
wire*.  Then  think 
of  the  vans  of  a 
man' a  time  while 
tying  the  taga  on 
your  tuba. 

Can't  Rust 

Our  new  type  of 
Tag  Hooka  are 
made  of  SPE- 
C  I  A  L  SPRING 
BRASS.  They  eell 
at  It. IS  per  hun- 
dred.  Including 
etaplea.  Bealdea. 
at!  par  cant  dis- 
count In  lota  of 
•  thousand  or 
more.  Samples  on 
request. 

DALY  BROS.. 
Seheatectavdjr, 

N  V 


FOR  SALE 

GUARANTEED  EQUIPMENT 
NEW-USED-REBUILT 

At  Bargain  Prices 

Three  80-qt.  and  four  40-qt.  Miller  pyramid  base, 
motor  drive  fruit  hopper  type  freezers  in 
A  No.  1  operating  condition.  Also  Miller, 
Thompson,  Ft.  Atkinson,  Progress,  Miller- 
Tyson  horizontal  and  upright  belt  and  motor 
drive  freezers.  Two  Cherry  and  Reid  600-gal. 
vats,  one  500  C-P  motor  drive,  one  300-gal. 
Progress  belt  drive,  one  200-gal.  Reid  pipe  Coil 
belt  drive,  also  other  sizes.  Miller  mixers,  ISO, 
200,  300-gal.  sizes.  Homogeniuers,  80,  200  and 
400  M-G  belt  and  motor  drive,  60  gal.  Viscol- 
izer,  200  gal.  Progress  Coolers,  deep  well 
pumps,  ice  breakers,  1500  3 -gal.  NEW  cans  at 
$1.25  each;  slab  bricks,  brick  tanks,  tubs, 
pewter  moulds.  Can  washer  and  sterilizer,  steam  boilers,  300  tub  lined  3-gaI.  cabinets. 

Send  for  complete  list. 

PHILADELPHIA   RETINNING  CO. 

NORTH    PHILADELPHIA,  PA. 
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Use  one  machine  for  each  of  the  four  purposes,  in 
turn;  or  instal  a  series  for  continuous  operation. 


The  Cherry- Perfection 
Ice  Cream  Mixer  and  Cooler 

is  now  used  in  the  most  up-to-date  ice  cream 
plants  in  the  United  States  and  Canada — as  well 
as  in  many  foreign  countries. 

It  is  equally  efficient  as  a  PASTEURIZER  with 
hot  water  circulating  thru  the  coil,  as  an  AGEING 
VAT,  with  warm  water,  or  as  a  BATCH  MIXER 
or  COOLER,  with  cold  water  or  brine  circulation. 

Sugar,  gelatine  or  other  solids  can't  accumu- 
late in  the  bottom,  as  tinned  copper  mixing  blades 
on  the  revolving  coil  keep  the  bed  of  the  tank 
swept  clean. 

This  Coil  Machine  is  built  in  a  wide  range  of 
sizes,  with  choice  of  Redwood,  Steel  or  Vitrified 
Enamel  Bodies. 

Send  for  our  new  Ice  Cream  Bulletin  No.  1 004. 
It  is  full  of  valuable  hints,  helps,  and  kinks  for 
the  man  in  the  white  uniform. 

J  G  CHERRY  COMPANY 

.^'"-"H"  cedarIrapids  iU. 

IOWA 
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Ice  Cream  Freezers 
Ice  Breakers 

OF  ALL  CAPACITIES 
We  can  give  you  quick  service. 

Rees  &  Stindt  Machine  Works 

INCORPORATED 

534-536  West  58th  St., 
New  York,  N.  Y. 


Combination 
Frrr»<*r  Jk  Hreokrr 


I.  <■ 
tlrmkrr 


In  Yonr 
Creamery  or 
Hardening  Room — 

Jamison's 
No  equal 
Revolving 
Door 


Passes  your  ice  cream  and  milk  cans  back  and  forth  without  loss  of  temperature — 
requires  but  one  operator  when  fitted  with  unloading  device.  Great  saver  of  time  and 
labor — specially  constructed  for  constant  hard  service.  20  and  40  quart  sizes  in  stock. 
Ask  for  catalogue  No.  p  with  full  details. 

JAMISON  COLD  STORAGE  DOOR  CO. 

Formerly  Jonms  Cold  Store  Door  Co. 

Hagerstown,  Maryland,  U.  S.  A. 


MILLS  IMPROVED 
FRENCH  ICE  CREAM 
FRtEZER 


ALL   STYLES  AND  SIZES 
OF  ICE  CREAM  FREEZERS 

STEEL  PACKING  CANS 
CEDAR  TUBS 
ICE  BREAKERS 
BRICK  CUTTERS 

Repairs  for  V.  Clad  Sc  Son  Machinery 

THOS.  MILLS  &  BRO.,Inc. 

Confectioners,  Baker*  and  Ice  Cream  Tool* 
1301  N.  8th  STREET,  PHILADELPHIA 
SEND  FOR  CATALOGUE  OF  ICE  CREAM  TOOLS 


ICE  CREAM 
BRICK  CUTTER 
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The  Liking  Lasts  and 
So  Does  the  Freezer 

While  everybody  likes  his  own  best — and  owners  of 
brine  freezers  are  no  exception — lasting  regard  can  come 
onlyfif  the  article  possessed  gives  continuous  satisfaction. 

The  mechanical  principle  and  design,  the  material 
and  workmanship  are  the  factors  which  win  and  hold 
favor  for  brine  freezers  as  for  any  other  equipment. 

EMERY  THOMPSON  FREEZERS— dating  back 
to  the  beginning  of  brine  freezers — are  standard  inkprin- 
ciple,  in  design,  in  material  and  workmanship.  That  is 
why  they  are  liked  best  by  their  owners  and  this  liking 
increases  with  use. 

Your  order  will  be  given  prompt  attention. 
Write  for  our  catalog  today. 


| 
[ 

I 


I 


I  Emery  Thompson  Machine  &  Supply  Co.  % 

271   Rider  Avenue  (6-B  Coal  PUce,  Broo«)  | 

New  York  City 

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiintiiiiHiiiiiiim 
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The  Ttest  Method 
in  Buying  Circulation 


Not  bulk  alone,  but  heat  units, 
is  what  the  scientific  coal  buyer 
demands. 

The  same  problem  confronts  you 
when  you  begin  to  buy  white 
space. 

In  addition  to  net  paid  circulation 
you  want  to  know  about  where 
the  publication  circulates;  what 
is  paid  for  it;  how  its  readers  re- 
gard it;  the  purchasing  power  of 
its  readers;  and  its  influence. 

Audit  BureauCirculation  Reports 
give  you  most  of  this  informa- 
tion in  carefully  audited  figures 
and  statements.  That  is  why  a 
study  of  A.  B.  C.  reports  pays. 

If  you  take  the  Publisher's  State- 
ment, the  Auditor's  Report  and  a 
copy  of  the  publication  and 
examine  them  thoroughly,  you'll 
find  that  space  buying  is  simpli- 
fied, because  the  information 
contained  in  A. B.C.  reports  is 
accurate  and  informative. 

You  get  a  mental  picture  of  the 
publication,  its  subscribers,  and 
the  people  it  serves. 

The  safest  and  sanest  test  when 
you  are  thinking  of  buying  white 
space. 

The    Ice    Cream   Trade  Journal  Is  a 
member  of  the  A.  B.  C.  and  ufelcomes 
comparison  of  circulation  facta.  Pub- 
lisher't  Statements  or  Audit  Repoils  upon 
request. 


Audit  Bureau  of  Circulations 

102  South  State  Street  Chicago  •  147  Fifth  Avenue  New  York 


Chicago  •  H7 
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RETINNING 

Ice  Cream  and  Milk  Cans 

T I  hn    TOCR  RrWTY   C'ANB  INTO  (.run 

Why  discard  an  Ic*  cr»im  or  milk  can  or  any  tinned 
can  or  kettle  which  Is  all  there  except  the  protective 
coating*. 

Oar  process  of  re-tlnnlng  puta  on  a,  hmvirr  coat 
than  the  can  had  <>rlf  Inslly.  ao  you  have  better  can 
equipment  at  a  fraction  of  the  coat  of  now  oana. 

Wo  straighten  and  repair  your  cana  and  tune  up 
the  ahape,  restoring  ail  the  original  value  of  the  ran. 

Send  ua  a  sample  today  and  we  will  retln  It  a°rxl» 
and  return  to  you  at  once  to  show  you  our  claaa  of 
work  and  also,  how  much  gold  you  can  save. 

Sanitary  Tinning  and  Manufacturing  Co. 

37sa-r:M  V..  tSrd  street  Cleveland.  Ohio 


AUTOMATIC 
CONE  MACHINES 

That  bake  Real  Sugar  Cones  at  the  lowest 
possible  cost.   Control  the  quality  and  sup- 
ply of  your  cones  by  using  our  improved 
machine. 
Let  us  tell  you  how. 

THE  CREAM  CONE  MACHINE  CO. 
&8M  Hough  Are.,  Cleveland 


JTVERY    Ice    Cream    and  Milk 
Handling  Plant,  should  not  fail 
to  investigate  the  superior  merits 
of  the  famous 

Leffel 
Scotch  Marine 
Boilers 

built  in  a  variety  of  sizes  from  6 
H.  P.  to  100  H.  P.,  and  to  meet  all 
requirements  of  the  different  State 
Boiler  Laws.  This  Boiler  is  confi- 
dently offered  as  meeting  in  fullest 
measure  and  most  satisfactory 
manner,  every  requirement  of  the 
trade,  as  amply  proven  by  the  large 
number  of  pleased  customers  using 
them  for  many  years. 

This  Company  also  builds  a  line 
of  Vertical  Boilers  in  sizes  3  H.  P. 
and  larger. 

Complete  catalog  with  informa- 
tion of  interest  and  value  on  re- 
quest. 


THE 

JAMES  LEFFEL  &  CO. 

BOX  323 

SPRINGFIELD,  OHIO 


Natural  Gas  or 
Liquid  Fuel 

Power  costs  reduced 
25  to  75  per  cent. 

Write  for  list  of  ice  cream  manu- 
facturers   using    Foos  Engines. 


The   FOOS   GAS  ENGINE   CO.,  SPRINGFIELD.  Ohio 
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RETINNING    ICE    CREAM  CANS 

A  Special        We  do  reftnishing  of  old  ice  cream  cans  in  a  special  department  of  our  plant 
Department     which  devotes  its  entire  time  throughout  the  year  to  doing  this  one  thing 
and  doing  it  well. 

Old  Cans  And  we  do  know  how  to  fix  up  your  otherwise  hopelessly  rusty  old  cans  so 
Made  New  they  will  be  tight  and  bright  and  good  as  new.  IT  IS  NOT  EXPENSIVE 
At  Low  Coat    AND  PAYS  YOU  A  DIVIDEND.   The  government  recommends  returning 

of  old  cans  as  a  measure  of  economy. 
Sample  Can     This  is  the  time  of  year  to  send  cans  in  for  renewal.   Send  us  a  sample  can 
Returned  NOW.    We  will  repair  and  re  tin  it  without  charge  and  return  it  promptly, 

Free  so  you  can  see  the  quality  of  our  work.   Write  us  when  you  ship  it,  so  we 

will  know  whose  it  is,  and  we  will  do  the  rest. 


OAKKS   &   BURGER  CO. 

ESTABLISHED  187tt  CATTARAUGUS, 


Southern  Cuming  Company 

Johnson  City,  Tennessee 

We  Offer : 

Prompt  Service       The  Best  of  Work 
Moderate  Prices 

LET  US  HEAR  FROM  YOU 
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Will  Save 
You  Money 


Let  us  show  you  how  to  save  on  operat- 
ing expenses.  The  B-K  plan  of  sterilizing 
does  it.  Put  B-K  to  work  throughout  your 
plant.  It  provides  sterilizing  solution  at  6/10 
to  9/10  cents  per  gallon  or  less. 

Economise  By  Using  B-K 


Send  for  bulletin  320  on 
Better  Dairy  and  Food  Products 


General  Laboratories 

Madison,  Wisconsin 


MOJONNIER 
MILK  METAL  SANITARY 
FITTINGS 

Extra  Heavy,  O.  D.  Standard 
last  as  long  as  your  plant,  can 
never  turn  brassy,  look  like  ster- 
ling silver,  cost  no  more  than 
nickel  plated  brass  fittings. 

Decide  today  to  connect  up  your 
pasteurizers,  freezers,  tanks,  pumps, 
churns  with  Mojonnier  Milk  Metal 
Sanitary  Fittings.  Write  for  booklet 


MANUFACTURED  BY 


t  N'iIM  I  U.s 


CHICAGO,  ILL 


Mr.  Ice 
Cream  Maker: 

You  know  that  increasing 
knowledge  of  the  food  value 
of  ice  cream  will  create  a 
greater  demand  this  year  than 
ever  before. 

Realizing  this  market  and 
realizing  that  quality  ice  cream 
will  have  the  larger  sale,  many 
manufacturers  are  providing 
their  delicate  product  with  the 
protection  of  that  sweet,  safe, 
distinctive  sanitary  cleanliness 
which  the  use  of 

WyandoTte) 


so  easily  and  dependably  in- 
sures. 

An  order  on 
your  supply 
house  will  prove 
that  it  can  do  the 
same  for  you. 

It  cleans  clean. 

THE  J.  B.  FORD  CO., 
Sole  Mfrs. 

Wyandotte,  Mich. 


In  *v«>ry 
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When  The  Gate  Gets  Clogged 


Water 
Rises 

Pressure 
Increases 


When  the  gates  of  a  dam  get  clogged  with  undissolved  particles  the  water  rises 
— its  pressure  increases.  Unless  the  gates  are  equipped  with  springs  which  auto- 
matically open  to  let  the  undissolved  particles  out,  an  attendant  must  open  the  gates 
by  hand  or  the  water  goes  over  the  dam  instead  of  going  through  the  gates. 

So  it  is  with  a  machine  purporting  to  make  a  product  homogeneous,  emulsified 
or  viscous.  If  the  homogenizer  valve  is  a  rigid  valve  and  gets  clogged  with  un- 
dissolved particles,  the  pressure  rises.  An  attendant  must  open  the  valve  by  hand  to 
let  the  undissolved  particles  through.  Then  the  pressure  falls.  Hence  the  product  is 
not  uniformly  homogenized,  emulsified  or  viscous  if  a  rigid  homogenizing  valve  is 
used. 

The  Gaulin  Is  a  Spring  Homogenizing  Valve 

But  if  a  Gaulin  Homogenizer  is  used,  the  valve  being  a  spring  valve  opens 
enough  to  let  the  undissolved  particles  through,  giving  them  a  squeeze  as  they  pass, 
which  breaks  them  up  and  the  pressure  remains  constant.  Hence  the  product  is 
uniformly  homogenized  in  one  part  of  the  batch  as  in  another.  The  Gaulin  is  the 
only  machine  of  its  kind  having  a  spring  valve.    Others  use  a  rigid  valve. 

Homogenizing  the  Whole  Mix 

Furthermore,  the  Gaulin  Homogenizer  is  the  only  one  on  which  you  can  secure 
a  pressure  of  3500  to  4000  lbs.  and  maintain  it — and  such  a  pressure  is  a  necessity 
if  the  whole  mix  is  homogenized. 

Write  for  the  "Story  of  the  Homogen- 
izer" giving  complete  information  on 
this  important  subject. 

The  Davies  Creamer 

This  machine  is  designed  for  the 
small  and  moderate-sized  ice  cream  plant 
and  like  its  bigger  brother  turns  out  a 
product  that  is  uniformly,  smooth,  silky 
and  homogeneous.  Free  booklet  on  re- 
quest. 

Manufactured  by 
THE  M  ANTON-GAUL1N  MFG.  CO. 

DISTRIBUTED  BY 

The  Creamery  Package  Mfg.  Company 


KAI.KS  BRA  NC II KH— (Write  t<>  nramt 

CHICAGO.  »l-«7  W    Ktmle  8t.  MINNEAPOLIS.  3M-3J0  Third  81. 

HCPKALO,  N  Y..  133-117  E.  Sw»n  N. 

Sr.  OMAHA.  113- 115117  8.  T»ntl»  8t. 

KAN8A8  CITY.  HOf-in  \V.  llrh  8t.       PHILADELPHIA.  1»»7  M»rkrt  St. 


BW] 

PORTLAND.  ORE..  «-S  N.  Front  8L 
SAX  FRANCISCO.  6»»  H»U-ry  8t. 
TOLEDO.  11»  St.  Clair  fit. 
WATERLOO.  *««■»  8yc»mor»  St. 
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Milk  and 

Ice  Cream  Cans 


Returned 


Our  methods  and  workman- 
ship guarantee  satisfaction 
and  save  money  for  you. 

dut  a$  a  trial  and  send  for  price  list 

American  Retinning  Co. 

819-23  N.  Lawrence  St.,  PHILADELPHIA,  P« 


ESTABLISHED  1845 


LOWN  &  SON 

POUGHKEEPS1E,  N.  Y. 

Manufacturers  of  Ice  Cream 
Tubs  for  60  years 

Size*:  1  Qt.  to  50  Qt».  Alwayi  In  Stock 


Special  Sizes  for  Cabinets  or 
Packing  to  Order 


Dairymen  and 

Ice  Cream  Manufacturers: 

Have  begun  to  realize 
the  value  of 

DISTINCTIVE 
TUBS  AND  CANS 

Attractively  painted 
with 


Derycote  is  the  won- 
derful new  Package 
Enamel  that  keeps 
your  tubs  and  cans 
fresh  and  clean. 


Manufactured  by 

The  National  Paint 
&  Varnish  Co. 

Cleveland,  Ohio 


AN   INVESTMENT   IN    DELIVERY  EQUIPMENT 

should  not  be  an  experiment.    You  should  have  the  reasonable  assurance  of  con- 
tinued service.    Meyer  body  equipment  for  Ice  Cream  Manufacturers  is  a  perma 
nent  investment  backed  by  over  a  quarter  of  a  century  of  experience. 


Write  now  for  spring  deliveries. 
MEYER   WAGON   WORKS      -      -      216   Elm  Street,   Buffalo,   N.  Y. 
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Busch  Built  Refrigerator  Bodies 


Built  far  Dither  Ice  Cream  Co.,  Naikville.  Tenn. 


The  Advantages  and  Economy  of 
"Busch  Built"  Truck  Bodies 
Employing  A.  B.  C.  System  for  Refrigeration 

With  the  A. B.C.  (Automatic  Brine  Circulation)  system, 
approximately  200  lbs.  of  ice  and  50  lbs.  of  salt  provides 
refrigeration  for  24  hours,  insuring  low  cost  for  delivery 
of  ice  cream,  meats  or  other  perishables  in  perfect  condi- 
tion. 

Carrying  compartment  is  dry  and  kept  cold  by  the  A.B.C. 
system  of  refrigeration,  eliminating  the  waste,  muss  and 
constant  dripping  common  to  the  old  method  of  delivery. 

One  of  many  users  of  A.B.C.  bodies  states,  that  after 
their  trucks  had  been  standing  in  the  garage  all  night,  at 
8  o'clock  the  next  morning  the  temperature  was  7  de- 
grees above  zero  inside  the  ice  cream  compartment. 

If  you  deliver  perishables,  "Busch  Built"  A.B.C.  bodies 
will  save  your  time,  money  and  products. 


Anheuser-Busch,  St.  Louis,  Mo.,  U.S.A. 

Authorized  Builders  for  the  United  States  of  A.B.C.  type  of 

Refrigeration  Bodies 
Also  Builders  of  Highest  Grade  Truck  Bodies  of  all  Descriptions 
GENERAL  OFFICES  AND  MAIN  PLANT— ST.  LOUIS,  MO. 
Branch    Construction    Plants    in    New    England,  California, 

Pennsylvania,  Chicago 
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On  the  jot  96  full  days  out  of  every 
100— tke  average  time  card  of  25 
5-ton  Walker  Electrics  owned  Dy 
tke  Busk  Terminal  Company!  A 
typica  1  Walker  record: 

There  s  little  about  a  Walker  to  get  out  of 
order.  Tke  power  plant  is  simply  an  enlarged 
"self-starter,  transferring  95  per  cent  of  its 
power  to  the  tires  hy  means  of  balanced  gears 
— the  famous  ^Valker  Balanced  Drive.  And 
every  construction  detail  is  of  super  grade. 
One  mechanic  easily  cares  for  four  A^alkers 
in  the  time  one  "gas  truck  requires.  Get  the 
^X^alker  "Facts  in  Your  Field"— write  today. 

WALKER  Electric  TRUCKS 
LOWEST  TRUCKING  COST 


WALKER 
VEHICLE 
COMPANY 
CHICAGO 

NEW  YORK 

BOSTON 

PHILADELPHIA 


• 

E 

AMERICA'  S 
LARGEST 
MANUFAC- 
TURER OF 
ELECTRIC 
ROAD 
TRUCKS 
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THIS  SUMMER 

You  will  appreciate  a  delivery  system  that 
is  dependable,  efficient  and  economical 

Plan  now  for  a  delivery  system  satisfactory 
to  your  customers  and  to  yourself— a  system  of 

Electric  Trucks 

EQUIPPED  WITH 

Edison  Batteries 

Klectric  trucks  are  proving  their  value  every 
day.  Electricity  is  cheap  power.  Ordinary 
drivers  quickly  learn  to  operate  electrics.  Edison 
Batteries  furnish  reliable  power  year  after  year. 

The  outstanding  feature  of  Edison-equipped 
trucks  is  high  "service  efficiency" — the  greatest 
number  of  days  of  service  each  year  over  a  period 
of  years,  at  minimum  cost  of  operation. 

Investigate  electric  trucks.  They  mean 
economy  and  satisfaction. 

Bulletin  850BD  on  request. 

Edison  Storage  Battery  Co. 

Orange,  N.  J, 

DI8TKIBVTOR8  IN 


New  York  Bo«t«a  Philadelphia         Chirac*  San  Frmnrltro 

\llaata  Cletelaad  Fltt»b»r*h  M.  Loota  Seattle 

New  Orlraaa        Detroit  Waahlartoa         Manlrml  I«  Ancelea 
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Ice  Cream  Delivery  Costs 

can  be  cut  20%  to  35% 


Delivery  costs  are  altogether  too  high  in  the 
ice  cream  field  on  85%  of  the  routes.  You 
found  this  out  the  minute  you  began  to  keep 
complete    cost  rec- 
ords on  horsc-and- 
wagon  delivery  — 
when  you  began  to 
charge  up  to  the  de- 
livery   expense  the 
interest  on  your  in- 
vestment in  stable.-, 
land    occupied  by 
stables  and  wagon 

sheds,  and  mainte- 
nance and  deprecia- 
tion on  both  build- 
ings and  equipment 
Your  first  move 
was  to  turn  to  gaso- 
line trucks  on  long 
routes,  and  on  these 
routes  gasoline 
trucks  justified 
themselves.  Then 

you  made  the  mistake  of  assuming  that  the 
truck  that  saved  you  money  on  long  routes 
with  stops  few  and  far  between  would  also 
save  money  on  short  or  frequent-stop  routes, 
from  5  to  40  miles. 

The  fact  of  the  matter  is  this:  On  these 
frequent-stop  routes  you  could  not  afford  to 
use  either  horse-and-wagon  equipment  or  gaso- 
line trucks  if  you  could  get  them  for  nothing 
— you  could  not  afford  to  use  (hem  in  com- 
parison with  the  far  more  economical  W  ard 
electric  truck. 

Gentlemen,  the  time  has  come  to  look  at 
your  delivery  system  in  the  right  light :  to 
divide  it  into  its  proper  parts.  ( )n  very  long 
routes  where  stops  are  not  so  numerous,  the 
gasoline  truck  is  the  right  truck  to  use.  On 
routes  of  from  5  to  40  miles  where  stops  are 
frequent,  the  Ward  Electric  will  cut  your  cost 
per  route,  per  day,  per  mile,  or  per  delivery 
from  20%  to  35%.  In  some  cases  they  have 
saved  as  much  as  50%. 

The  speed  of  the  Ward  Electric  is  controlled 
at  the  most  economical  rate.  This  prevents 
overspecding,  accidents,  and  keeps  wear-and- 
tcar  down  to  a  minimum.  When  the  car  stops, 
all  expense  stops ;  no  engine  left  running.  No 
feed  or  care  is  necessary  on  Sundays  or  off- 
davs. 


Wunl  Mcclrlr  of  Franklin  Ice  ('mm  Co.,  Lincoln,  Neb. 


Ward  Electrics  are  built  to  give  at  least  10 
years'  service  and  have  given  14,  15  and  17 
years'  service,  in  contrast  with  the  average  life 

of  5  years  for  the 
horse  and  less  than  5 
years  for  the  gas 
truck. 

On  the  very  hot- 
test summer  days, 
w  h  e  n  d  e  m  a  n  d  s 
on  you  are  great* 
est.  these  W  a  r  d 
Klectrics  will  stand 
the  gaff  in  a  way  that 
horses  cannot  equal. 

They  will  go  up 
grades  that  are  im- 
possible for  horses 
in  summer  or  winter 
and  even  in  severe 
snow-storms  they 
complete  deliveries 
better  than  horses. 
In  the  businesses 
where  margins  are  smallest  and  delivery  prob- 
lems greatest — in  the  bread  business  where  the 
entire  output  has  to  be  marketed  in  24  hours,  in 
the  dairy  business  where  service  must  be  main- 
tained in  spite  of  everything,  in  the  laundry 
business  where  each  bundle  has  to  be  collected 
and  delivered  and  the  average  price  per  pack- 
age is  low — in  these  difficult  fields.  Ward  Elec- 
trics lead  hands  down.  In  the  baking  field, 
for  instance,  there  are  more  Ward  Electrics 
than  all  other  makes  of  electrics  put  together, 
and  five  times  as  many  Wards  as  the  nearest 
gasoline  competitor. 

Why  not  find  out  how  much  these  efficient 
vehicles  can  save  you  in  your  business — we 
will  send  you  the  facts  if  you  will  mail  the 
coupon  below,  attached  to  your  letterhead. 

Ward  Motor  Vehicle  Co.,  Mt.  Vernon,  N.Y. 

|-->---------_.  RNirai'MMMammM 


W»nl  Molor  Vehicle  Co.,  Ml.  Vernon.  N.  T. 

You  may  send  u*  your  bonk  of  facia  nn  Ice  cream 
delivery  economies. 


A<Mr>  M, 


No.  of  elly   route*  IC-S-21 


Ward  Electrics 


6  Sizes,  750  Lbs. 
to    10,000  Lbs. 
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"Couple  Gear"  Electric  Truck  equipped  with 
Exide-Ironclad  Battery 


What  Exide 
users  write : 

"//  there  were  any  other 
trucks  or  batteries  that  would 
do  the  work  better  or  more 
economically  we  would  have 
bought  them;  so  far  they  have 
surpassed  our  expectations." 

"We  have  used  Electric  trucks 
equipped  with  Exide-Ironclad 
Batteries  for  eight  years,  and 
each  battery  from  three  to  four 
years.  Our  trucks  average 
about  30  miles  per  day." 

"Our  service  has  not  been  in- 
terrupted in  any  manner  what- 
soever due  to  any  trouble  of 
the  batteries." 

"We  believe  the  Ironclad  to  be 
the  most  efficient  battery  and 
covering  all  electric  truck 
needs." 


Thia  booklet 
"Keep  Them 
Moving  '  show* 
why  moat  elec- 
tric trucka  are 
bought  on  repeat 
ordcra.  Write  for 
it  today. 


Lantden  Electric  Truck  equipped  with 
Kx.de- 1  con  clad  Battery 

Why  the 

Exide-Ironclad  Battery? 

1 —  The  Exide-Ironclad  Battery  in  a  truck  is  a 
guarantee  of  ample  power;  it  supplies  all  the 
power  the  mechanism  of  the  truck  can  utilize — 
power  to  climb  stiff  grades  or  pull  out  of  holes 
easily  and  surely. 

2 —  The  Exide-Ironclad  Battery  maintains  a  good 
voltage  throughout  a  normal  day's  work;  there- 
fore the  speed  of  the  truck  remains  close  to 
maximum  all  day  long. 

3 —  The  Exide-Ironclad  Battery  cuts  your  opera- 
tion costs  on  account  of  its  extra  high  efficiency. 
The  truck  owner  gets  back  in  useful  truck- 
moving  work  the  maximum  possible  percentage 
of  the  power  he  pays  for  in  charging  the  battery. 

4 —  Special  features  of  design,  in  plates,  separators, 
and  jars,  make  the  Exide-Ironclad  a  battery  of 
unusual  strength.  It  has  proved  its  ability  to 
stand  punishment  in  9  years  of  hard  service 
under  all  sorts  of  operating  conditions.  De- 
signed and  built  to  give  service,  the  Exide-Iron- 
clad Battery  is  the  result  of  33  years  of  battery- 
building  experience. 

5 —  The  Exide-Ironclad  Battery  is  different  from 
any  other  storage  battery  made;  it  is  the  only 
storage  battery  that  combines  all  the  vital  fea- 
tures of  a  good  vehicle  battery — maximum  power 
ability,  ruggedness,  long  life,  and  high  efficiency. 


IRONCLAD 

BATTERIES 
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Abbotts 

"A"  milk - 


C-T  Electric  Truck  equipped  with 
Exide-Ironclad  Battery 


Atlantic  Electric  Track  equipped  with 
Exide-Ironclad  Battery 


House-to-house  delivery  calls  for  electric  trucks 


When  it's  a  question  of  many  stops 
and  short  hauls  (fifty  miles  a  day  or 
less)  the  electric  truck  is  a  most 
efficient  and  dependable  vehicle.  Cost 
records  prove  it.  Retail  stores  and 
wholesale  houses  find  that  electric 
trucks  stay  on  the  job;  when  they  add 
to  their  fleets,  they  reorder  electrics. 

Reliability,  simplicity,  and  long  life 
are  the  chief  advantages  of  the  elec- 
tric truck ;  they  follow  from  the  kind 
of  power  used — electric  power,  fur- 
nished by  a  storage  battery. 

Any  good  electric  is  the  better  for 
an  Exide-Ironclad  Battery.  The 
Exide-Ironclad  supplies  all  the  power 
it  can  use,  maximum  output  from  the 
charging  input,  and  years  of  trouble- 


free  service.  It  is  the  only  battery 
made  that  combines  all  four  of  these 
essentials — power  ability,  ruggedness, 
efficiency,  and  long  life. 

There  is  no  battery  like  it.  This  is 
proved  by  the  remarkable  records 
made  by  Exide-Ironclad  Batteries  on 
trucks  and  tractors  of  every  kind,  and 
operating  under  all  sorts  of  condi- 
tions, for  the  past  ten  years.  It  rep- 
resents thirty-three  years  of  develop- 
ment by  the  largest  manufacturers  of 
storage  batteries  in  the  world.  Let 
us  refer  you  to  some  of  the  firms  that 
use  Exide-Ironclad-equipped  trucks. 

Send  for  list  of  truck  manufacturers 
— and  a  free  copy  of  "Keep  Them 
Moving,"  and  learn  how  -you  can  cut 
your  haulage  costs  with  electrics. 


THE  ELECTRIC  STORAGE  BATTERY  CO. 

Oldcat  and  lartati  manufeeiorcre  in  the  world  ol  Stetale  Batlerif  a  lor  every  purpoae 

IK88  PHILADELPHIA  1921 

Branches  in  seventeen  cities 

Baide  Balleriet  of  Canada.  Limited.  133-  IS7  Dufferin  Street.  Toronto 
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The  Greatest  Sale 

for  ice  cream  is  in  cities.  That  is  why  ice  cream  manufac- 
turers use  so  many  ELECTRIC  trucks. 

For  the  Electric  is  the  CITY  TRUCK— built  for  city  require- 
ments. 

It  stands  still  without  wasting  power.  It  is  not  injured  by 
continual  starting  and  stopping.  It  has  so  few  moving  parts 
that  repairs  are  seldom  needed  and  easy  to  make.  Therefore 
it  is  rarely  laid  up — never  for  long — and  can  be  depended  upon. 

Finally  it  costs  from  $5.00  to  $15.00  a  day  less  than  other 
equipment. 

Most  progressive  ice  cream  manufacturers  either  are  already 
doing  all  their  city  work  with  Electrics,  or  have  begun  to 
electrify  their  equipment. 

You  too  have  probably  been  considering  Electric  trucks  and 
want  to  know  more  about  them. 

Then  write  us  today. 


The  sign  of  the  Crane  is  a  familiar  sight  in  Phil- 
adelphia and  Baltimore.  And  C-T  trucks  are 
replacing  th,'  horse  draun  -nvgons  that  used  to 
curry  it. 


Commercial  Truck  Company 

FACTORY  AND  GENERAL  OFFICES  S/Z'^. 

Philadelphia 


Digitized  by  Google 


THE   ICE   CREAM   TRADE  JOURNAL  103 

PACKARD 


Works  Seven  Years  for  Liggett  Company 
Still  in  Use,  Overhauled  Once 

The  result  always  is  the  right  truck 
for  the  task. 

A  typical  Packard  transportation 
report  is  furnished  by  tho  Louis  K. 
Liggett  Company  of  New  York  City. 
This  company  operate*  (ifieen 
trucks;  eleven  of  them  are  Packards. 
One  of  the  Packard*  has  l  cen  over- 
hauled only  once  in  its  seven  years 
of  use,  and  it  is  still  on  active  duty. 

Every  Packard  owner  has  the 
benefit  of  local  service  facilities 
established  to  keep  the  Packard 
Truck  at  the  highest  possible  level 
of  operating  efficiency. 

PACKARD  MOTOR  CAR  COMPANY  •  DETROIT 

CLsh  the  vnawrvho  owns  one 
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Whatever  the  hauling  job,  Pack- 
ard Trucks  do  it  well.  For  Packards 
are  powerful,  they  operate  at  low 
cost,  and  their  sureness  in  doing 
their  work  is  notable. 

This  dependable  power  of  Pack- 
ard Trucks  to  increase  earnings  and 
decrease  operating  costs  can  be 
traced  directly  to  Packard  design,, 
tested  materials  and  painstaking 
methods  of  manufacture. 

Packard  Trucks  all  have  the  extra 
advantage  of  being  rated  accurately 
to  the  actual  conditions  of  service, 
by  Packard  transportation  engineers. 
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The  Greatest  Trade  Stimulator 


For  Ice  Cream  is  that  which  point* 
to  purity.  Advertise  to  the  consumer 
the  care  you  are  taking  to  protect 
them  by  using 

ALLEN'S 

ONE-PIECE  SANITARY 

CAN  LINERS 

Sample*  and  Prices   Upon  Request 


OKCS-  *Cl 

P»T  ri»  to. 


Sold  by  Your  Supply  Man  or  Write  Direct  to 


THE  ALLEN  CANDY  COMPANY 


Pontiac,  Illinois 


Sole  Manufacturers 


Copper  Steam  Jacketed 
Kettles 


l  :■•  -l  extensive- 
ly In  Ice  Cream 
Plants  for  l>la- 
solvlng  Uelu 
tine.  Mixing 
Chocolate 
Syrup,  Cooking 
Fruits.  Invert- 
ing Sugar  and 
h  i  ••  u  r  1 1 1  n  g 
small  lots  of 
milk.  Kettles 
are  also  fur- 
nished with 
Covers  or  Agi- 
tators. 


«3b 


Heavily   Tinned  Inside. 

If  your  Supply  Room  cannot  furnish  thin 

well-built,  fast  ImilitiK  kettle,  write  us  dtre,  t 

GROEN  MFG.  CO.,  Inc. 

Coppersmiths 

4S2B  ARMITAOR  AW.        CHICAGO.  If.  S.  A. 


Mojonnier  Tester 

An    l  -ofiitittl   In    VII   I  p-to-Date   Ire  Cream 
Plants     Soon  Pay*  for  Itself  — Then  Pots 
Dividends. 


MILK  ENGINEERS 
739  W.  Jackson  Boul.  Chicago 

HltXNCH  KALES  OFFICES. 
New  York.  "»  Shi-rmsn  Av.    St.  Lools,  4111  Murgnr<-ttn  At 
Atlnnts.  JO  I  Bedford  Plsce.  Seattle,  COO-A  Central  Hldg 
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,  BP*  ' 


The  large  number  of  Ice  Cream  Plants 
in  every  section  of  the  country  which 
use  none  but  MENASHA  cartons  is 
evidence  of  MENASHA  superiority. 

It  pays  daily  dividends  to  enhance 
the  retail  value  of  your  product  by 
marketing  it  in  an  attractive  carton. 

In  MENASHA  cartons  you  obtain 
the  highest  degree  of  perfection  at  a 
moderate  cost.  The  MENASHA  im- 
print is  your  guarantee  of  value. 

Specialization  in  paraffined  cartons 
enables  us  to  offer  you  unusual  qual- 
ity, service  and  price.  Whether  your 
volume  of  business  is  large  or  small 
you  will  discover  profit  and  satisfac- 
tion in  using  MENASHA  Paraffined 
Ice  Cream  Cartons. 
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The  "NEW  ERA"  Ice  Cream  Brick  Cutter 

The  NEW  ERA  will  cut  your  ice  cream  into  quarts — pints — six,  seven,  eight 
or  nine  cuts  to  the  quart — with  speed  and  accuracy. — absolutely  uniform. 


Motor  Driven — Works 
Automatically 

Reduces  Your  Brick  Cut- 
ting Expense. 

Simple  in  Operation. 

Durable  in  Construction. 

Write  TODAY  for  Circu- 
lar. 


THE  NEW  ERA  COMPANY,  P.O.  Box  172,  Oshkosh,  W isconsin 


turqfes 


Ice. 
'Cream 


anmTuhm 


STAND    HARD  SERVICE 

Tour  customer*  expect  more  than 
good  cream — they  expect  good  serv- 
ice— good  container*.    8t  urges  Cans  | 
and  Tube  hold  their  own  under  care- 
leaa  usage.    Cane  are  made  of  carbon  I 
■tee  1— carefully    tinned    to   prevent  | 
rust  and  dents.  Tuba  of  clear  cedar, 
kiln  dried  and  rigidly  hooped.   Let  | 
Sturgee  quality  protect  your  quality. 
Write  for  Circular  No.  45. 
Sturgea  *    Burn   Mfg.  Co.. 

Chicago.  111. 
Eastern  Offlce  A  Warehouse 
10   Church   St..   New  York 


Have  you  a 

"Cyclone"  Ice  Cream  Brick  Cutter 

in  Your  factory? 
If  not  you  are  behind  the  times. 


3  Cyclone*  bring  bmkI  nt  factory  of 
A.  i  \  K 1 1 A  M.  937  «th  Ave.,  N.  t.  C. 

Get  up  to  date. 

Write  for  further  Information. 

Communicate  with 

LOUIS  CUMMINGS 
1 035  Third  Ave.    New  York,  N.  Y. 
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WRITE  OR  WIRE  YOUR  CAN  ORDERS  FOR 

IMMEDIATE  DELIVERY 


(Repeat  Orders  Now  Coming  In  Prove  Worth  and  Quality  of  These  Cans) 

RIVETLESS— SOLDERLESS 

Ice  Cream  Cans 

"Three  Piece*  Welded  Into  One" 

NO  RIVETS       NO    SOLDER       NO  LEA  US 


Tradf  Murk  Ri-k. 


EVERY  CAN  GUARANTEED  IN  EVERY  PARTICULAR 

Electric  Weld  Ice  Cream  Cans  are  practically  seamless  being  made  complete  in  the  black 
and  then  tinned  by  soaking  in  pure  straits  tin.  In  addition  to  their  strong,  sturdy  construc- 
tion due  to  welding,  they  can  in-  retinned  over  and  over  again  at  less  cost  due  to  the  absence  of 
solder  and  the  fact  that  they  are  practically  one  piece. 

TEN  BIG  FEATURES: 

1 —  Low  cott. 

2 —  Absolutely  sanitary,  no  solder, 
no  lead  to  contaminate  contents. 

3 —  Adaptability  to  retinrang.  Easily 
and  cheaply  retinned— do  it  your- 
self. 

4—  Eliminates  the  leak  nuisance. 
Bottom  and  cylinder  welded  into 
a  solid  mass— can't  leak. 

5 —  Strength  where  needed. 

6—  Rust-resisting  metal. 

7 —  "Non-deforming"  ltd. 

8 —  Exact  capacities,  standard  di- 
mensions. Lids  interchangeable 
with  all  standard  makes  of  cans, 
embossed  with  your  name,  ca- 
pacity in  quarts,  liquid. 

9 —  Quick  delivery  from  our  eight 
warehouses  —  Boston  to  San 
Francisco. 

10—  Endorsed  by  leading  manufac- 
turers. 

NEW  PRICK  LIST  READY 

Electric  Weld  Cans  for  service. 
Send  us  a  trial  order  for  these  cans 
and  satisfy  yourself  now  before  in- 
vesting money  in  the  old  style, 
wasteful  riveted  and  soldered  cans. 


Electrically  welded.  No.  14 
gauge.     Sanitary  Handle. 

LID.  No.  IB  sauce,  annealed 
will  not  split. 

"Non  -  deforming"  Edge — 
stays  round. 

Strong  top  edge  H  inch  solid 
metal— no  solder. 

Ont  piece  txpanded  bead- 
welded  rim. 

No  solder. 


Cylinder.  No.  IB  gauge  cop- 
per-bearing metal. 


Smooth,    welded    seam,  no 
solder,  no  rivets,  no  lead. 


Smooth, 
solder. 


perfect    joint,  no 


Three  thickness,  solid  flang- 
ed bottom— "Can't  leak?' 


No  raw  edges. 

collect  dirt. 


No  cracks  to 
Good  grip. 


i 


(FULLY  PROTECTED  BY  PATENTS  PENDING) 

I   i 


i 


1 


THE  JOHN  WOOD  MANUFACTURING  CO. 

CONSHOHOCKEN.  PA*..  U.S.A. 
UKGtSI    RANGE    SOIUR    MAHUPACTUMRS    IN  TMtt  WOHIO 

CMkOlM   JOHK  WOOD    M»«UfSCtU»»<0  CO.  \.»VUT»0 
lOHOHtO.  OMIASUO.  CAM  AD  A 


Brsuaeh  Of  flees: 

TORONTO.  CANADA  NEW  TORK  CITT  PHILADELPHIA 

B1RMINOHAM.   ALA.  CLEVELAND  CHICAGO 


LOS  A NO ELKS 
SAN  FRANCISCO 


ADDRESS  ALL  <  OMMl  Mt  ATIONS  TO  MAIN  OFFICE 


CONSHOHOCKEN.  PA. 
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Progress  Vertical  and  Horizontal  Ire  Oram  Krmm. 


1 


II 


Dairymen's  Milk  and  Irr  Crnim  (  « 


Pro«rr»»  Homogenlser. 

We  also  make  Davis  .Milk  Machinery.  Dlslirow 
Churns,  Economy  Pasteurizers,  Mlnnctonna  But- 
ter Makers,  Pumps.  Fittings,  Tester*.  Refrigerat- 
ing Equipment,  etc.  Write  nearest  office  about 
any  machinery  and  supplies  you  need. 


ma—  Dairymen's  Brick  Moulds. 

Write  nearrst  nill. ■•■  for  our  Low  Prices  and  In- 
formation on  Ice  Cream  Machinery  and  Supplies. 
We  tnaiiufarture  Ice  Cream  F reciters.  HotnogenU- 
era.  Batch  Mlxera,  Cana  and  Brlrk  Moulda,  Coll 
Vnta  and  Cream  Hlneners.  Starter  Cans,  Welch 
Cans  and  Tanks.  Milk  and  Ice  Cream  Can  Wash- 
era,  Ammonia  Compressors.  Brine  I'umpi  and 
Tanks— In  fact,  most  everything  yon  might  have 
need  for  In  the  proper  making  of  Ice  Cream.  Mall 
the  coupon  for  latest  eatalog— write  on  the  margin 
what  you  are  Interested  In. 

Davis -WXtkins  Hyikymens  Mpg.Oo. 

130  North  Wells  M,  Chicago,  III. 

Or  address  Jersey  City.  X.  J..  North  Chicago.  111.. 
•  Kansii*  CltT.   Mo.,   Denver,  Colo.,   San  Krnnclscii, 
Cilllf..  Seattle,  Wash. 

j-  ICTsTi—  ■■■■  ■  iiismhhii 

Interested  in  items  noted  on  margin  of  this  coupon 


Nil  me 


Aildress 


City   Stale. 

MSI.  1       Makers  ■•(  lis*  Famous  I >nlryinen's  Cans 
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THE  C-B  CALENDAR 


Brick  Tank 


Packaged 
Ice  Cream 


Brick  Slab 


Brick  Ice  Cream  will 
eventually  be  the  stand- 
ard method  of  market- 
ing  all  ice  cream. 


DOTH  consumer  and  manufac- 
turer likes  brick  ice  cream. 
Its  sale  is  assuming  big  propor- 
tions, and  why  not?  Ice  cream  is 
more  attractive  in  this  form  and 
offers  important  advantages. 

Our  "Superware"  equipment 
for  brick  ice  cream  is  associated 
with  the  increased  popularity  of 
bricks.  It  is  bought  by  the  largest 
manufacturers  in  the  country  in 
greater  quantities  each  season,  be- 
cause of  its  high  grade  work- 
manship and  superior  designs. 
'"Superware"  is  made  in  our  Bal- 
timore shops.  Send  for  booklet 
and  prices. 


2-lid  Brick  Mold 


CHERRY-  BAS  SETT  COMPANY 


PHILADELPHIA 


BALTIMORE 


CHICAGO  CARTON  CO. 

^,1 — w  **-*-  *0I  Ihn  S«r»t. 

N..  Yu*.  *i*      v.-*.     WJJ  fwj  n  Avc.  .„  CIucko,  Illinois  ■«*  »•''«  *•« 
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HOW  DO  THE 
NEW  EXPRESS 

RATES 

AFFECT  YOUR 

SHIPPING  BUSINESS? 

THE  GLACIFER 
DRY  PACKER 

OFFERS  A  READY  SOLUTION 

ICE  CREAM  SHIPPERS  SHOULD 
INVESTIGATE 

THE  GLACIFER  CO. 

102  Merrimac  St  Boston,  Mass. 
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CLARK  &  COMPANY 

1613  N.  Third  Street        Philadelphia.  Pa. 

MANUFACTURERS  OF 

SHIPPING  TAGS 

Any  SIZE.  COLOR,  QUALITY  or  QUANTITY. 
STRINGING,  WIRING  &  BRASS  EYELETS. 

DQIUTER  I  ONl£  OR  TWO  C0L0RS 

in  I II  I  C  U   )   ONE   OR    BOTH  SIDES 

Bay* NOTE  State  Size,  Quality  Color  and 

Quantity  wanted  and  we  will  quote  prices. 


FLAVOR  TAGS  for  ICE  CREAM  CANS 

Used  on  regular  Packing  Cans 
Printing  and  Color  designates  Flavor 


USE  TAG  ENVELOPES 
and  save  $20.00  postage  per  l.OOO 


CHAMPION 
TUB  COVERS 


Come  equipped  with  a  special  metal 
tipped  tie  cord. 

Sold  direct  to  the  user  by  the  Manu- 
facturer.    No  Jobbers'   profit  added. 
High  in  Quality. 
Low  in  Price. 

Sample  and  price  on  application. 
THE    FABRIC    PRODUCTS  CO. 

Anything  of  C«n»»i 
Oshkosh,  Wisconsin 


D-C  Iceless  Express  Container 

No  Longer  An  Experiment 

No  Ice— No  Salt— No  Tub— No  Labor 

No  Salty  Ice  Cream — ever. 

Guaranteed  to  hold  well-hardened  ice  cream  per- 
fectly for  12  hours  under  most  trying  conditions.  Un- 
der favorable  conditions,  as  in  a  basement  or  other 
moderately  cool  place  it  will  hold  ice  cream  24  hours 
or  longer,  thus  making  it  possible  to  deliver  Sunday 
supplies  on  Saturday. 

Shipping  weight  about  85  lbs.  Reduces  express 
charges  approximately  25^. 

One  shipper  reports  that  savings  effected,  including 
express  saving,  average  10  cents  a  gallon. 


Price  918.   F.O.B.  Factory. 
Dl.counta   on  quantities. 
Write    for  particular*. 


Decy  Iceless  Express  Container  Co.,  Inc. 

Times  Building  Room  1001  New  York,  N.  Y. 
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CAN-PRO-CO 


The  Highest 
Class  Cover 

on  the  Market 


Made  from  heavy,  double- 
filled  duck.  They  will  out- 
distance any  cover  on  the 
market. 


Buying  "Stay-On"  Tub  Covers  is  the 
Remedy  Against   AU  Cover  Evils 

SHRINK  PROOF 
MILDEW  " 
RUST 

Your  Regular  THEFT 
SupplyMan  gRINE 

"   em  RAT 

WATER 
FOOL 

Illustrated  Folders  and  Prices  on  Request 


u 
u 
« 
u 

t 

a 
u 


Your  Regular 
Supply  Man 
Has 


CAN-PRO-CO  APRONS 

are  a  necessity 

Order  from  your  dealer 

Canvas    Products  Corporation 

19,  21,  23  E.  McWilliams  Street 
Fond  Du  Lac,  Wisconsin 
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he  Cream  Storage  Tanks 

at  the  plant  oj  the 
liartholomay  IceC  reamCo. 
R^hester,  ;V.  Y. 


1/  you  are  in  the  Ice 
Cream  busmen  and 
uxxnt  a  container,  no 
matter  uhal  it  is. 
write  or  wire 
•Pjaudler'—coUect. 
It  is  our  desire  not 
only  to  talk  service, 
but  to  actually  gui- 
lt. 


NOW! 

THE  summer  is  very  nearly  upon  us.  your  flush 
season  is  alx>ut  lo  begin,  and  only  by  increasing 
your  facilities  for  storage,  now,  will  you  be  able  to 
maintain  a  sufficient  supply  of  mix  to  meet  all  con- 
ditions! If,  on  account  of  machinery  trouble,  or  for 
any  other  cause,  you  are  obliged  to  shut  down  for  24 
or  48  hours,  or  even  more,  it  will  not  be  necessary  to 
inconvenience  your  trade  in  the  least,  or  to  run  the 
risk  of  losing  some  of  your  customers,  by  not  being 
able  to  supply  them. 

We  have  in  stock  ready  for  immediate  shipment,  sub- 
ject to  prior  sale,  a  number  of  500  gallon  mixing  and 
pasteurizing  tanks — also  1000  gallon  storage  tanks. 


PFADDLEROD. 


The  World's  Largest  Makers  of 
Class  Lined  Steel  Equipment 

ROCHESTER,  NEW  YORK 

New  York        Chicago       St.  Louis        San  Francis 

FOREIGN  AGENCIES: 
I  namclkd  Metal  Products  Corporation.  Ltd  ,  Imperial  Bldgs .. 
56  Kingsway,  London.  England 
Mauri  Broa  &  Thomson,  123-111  Castlcreafh  St.. 
Sydney,  Australia 
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GLASCOTE  TANKS 

Davis- Watkins  Dairymen's  Mfg.  Co, 

DISTRIBUTORS  TO  THE 

DAIRY  and  ICE  CREAM  TRADE 


Our  Executives  and  Engineers  have  spent 

the  last  two  years  on  investigations  of  GLASS 

and  ENAMEL  Tanks. 
I         As  a  result  our  Organization  has  become 

Distributors  to  the  Dairy  and  Ice  Cream 
I    Trade    for    "GLASCOTE"    Tanks,  Vats, 

Weight  Tanks,  Ice  Cream  Storage  Tanks,  etc. 

Our  reasons  for  so  doing  are: 
Pure  White  Coloring 

They  must  be  kept  CLEAN  or  they  show  it 

Because  it's  white  must  be  perfectly  made— otherwise 
defects  are  plainly  visible 

j     GLASS  is  SUPERIOR  to  Enamels 

It  is  harder,  non-porous  and  insures  freedom  from  checks 
or  cracks  due  to  quick  changes  of  temperature 

Made  in  a  NEW  FACTORY-modernized  and  up-to- 
date  facilities  for  efficient  manufacturing. 

Davis  AVatkins  Daikymens  Mrc.Co. 

ADDRESS  NEAREST  SALES  OFFICE 

JERSET  CITY.  N.  J  DENVER.  COIX). 

NORTH  CHICAGO.  ILlRdpmikB  8an  FRANCISCO.  CAL. 
KANSAS  CITT.  MO.        ^S^F  SEATTLE.  WASH. 

MAKERS   OF  THE   FAMOUS  DAIRYMEN'S  CANS 
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ELYRIA 

To  employ  the 
Sielsen  Agitator  in 
connection  with  glass 
enameled  tanks  of 
superior  quality. 


You  can  be  sure  of  the  efficient 
design,  the  sturdy  construc- 
tion and  the  uniform  operating 
capacity  of  Elyria  Glass 
Enameled  Tanks  because  they 
are  carefully  built  by  skilled 
workmen  under  the  supervi- 
sion of  expert  engineers. 

And,  they  are  installed  in  your 
plant,  only  after  a  thorough  in- 
vestigation has  convinced  us 
that  certain  units  and  systems 
are  best  suited  to  give  you 
maximum  production  at  mini- 
mum unit  cost. 

A  letter  will  start 
Elyria  Service  and 
Evidence  on  its  way. 
We  are  ready.  Are 
you? 

SERVICE -NOT  JUST  EQUIPMENT 


ItaUIPMENT 

The  Elyria  Enameled  Products  Co. 

ELYRIA.  OHIO 

new  rote.  »i  Park  km.     Chicago.  Cam  Wi. 

PITTSBURGH.     •    01... r  BmMial 
SAN  FRANCISCO.  liaHmUSl. 
LOS  ANGELES,  Su  F.m..J.  Bid,. 
Canadian  ftapraiantatiam* 

CANADIAN  MILK  PRODUCTS  LI M  TED 

TORONTO 

WINNIPEG     ST.  JOHN     MONTREAL  VANCOUVER 


%Afarkfrffprii 

Vertical 
Condensed  Milk  Cooler 


VERTICAL 

CONOfNSCCMlLK 


VERTICAL  SUSPENDED  COIL  rotates 
from  bottom  up — works  air  and  gas  out  of 
product. 

CANS,  once  filled,  STAY  FILLED. 
Flavor  Control  Positive  from  Mechanical 
Standpoint. 

Prevents  Sand  and  Grittiness.  Elimination 
of  Stuffing  Boxes. 

Address  the 

Jensen  Creamery  Machinery  Company 

Baitdmri  of  "Equipment  of  Practical  Efficianc?" 
Ill  ooMl  iKl.li.  M,  J.  OAKLAND.  CAUT. 
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WE  know  you  have  no  interest  in  this  plant  or  its  equip- 
ment until  you  find  yourself  in  need  of  pumps  or  infor- 
mation  about    them,    their   selection — installation — or 
operation. 

Then  is  when  you  will  appreciate  the  possibilities  here  and  be 
glad  there  is  such  a  pump  factory  making  pumps  for  the  milk- 
product  industry. 

You  know  these  men — they  know  us,  they  have  sold  you  the  Vis- 
colizer  and  can  help  you  in  any  pumping  problem. 

John  W.  Lnilil  Company  Detroit  and  Cleveland 

Cherry-Basset  t  Company   Baltimore  and  Philadelphia 

(lowing  Dietrich  Company   Syracuse,  New  York 

Wright-Zlegler  Company   Boston.  Massachusetts 

Dairymen*  Sup.  tt  Con.  Co  Pittsburgh.  Pennaylvanla 

Oafces  *  Burger   Cattaraugus,  New  York 

R.  Q.  Wright  ft  Company   Buffalo,  New  York 

Alberta  Dairy  Sup.  Ltd  Kdmonton,  Canada 

DeLaval  Company.  Ltd  Peterboro,  Ontario 

W.  A.  Drummond  *  Co  Toronto.  Canada 

Baker.  Hamilton  &  Pacific  Co.  San  Francisco 

A.  H.  Barber  Cmy.  Sup.  Co  Chicago 

Beatrice  Creamery  Company   Denver.  Colorado 

Besslre  it  Company  Atlanta,  Indianapolis.  Loulavlllc 

Blanke  Mfg.  *  Supply  Co  St.  Loula 

J.  O.  Cherry  Company  Cedar  Rapids  and  St.  Paul 

Dairy  Machinery  Co..  Inc  Seattle,  Washington 

Enterprise  Dairy  St  Cmy.  Sup.  Co  Cincinnati  and  Columbus 

Huey  tt  Phllp  Ildwe.  Co  Dallas,  Texas 

Kennedy  k  Parson*   Omaha  and  Sioux  City 

N.  A.  Kennedy  Supply  Co  Kansas  City.  Mo. 

Meyer  Dairy  Equipment  Co  St.  Louis 

Mojonnler  Brothers  Co  Chicago 

Monroe  tt  Crlaell   Portland,  Oregon 

C.  E.  Rogers   Detroit 

O.  J.  Weber  Co  Los  Angeles.  California 


UNION    STEAM    PUMP  COMPANY 

BATTLE    CREEK,  MICH. 
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BATCH 
MIXEFL 


For  low  first  cost,  saving  in  space,  power,  time  and 
labor,  no  system  of  batch  mixer  can  equal  the  Man- 
ning. This  Batch  Mixer  is  one  of  the  most  popular 
items  in  the  famous  line  of 


MANNING 
CAN  WASHEPo 


in*  milk  and  «»  cream  tint  a  tinunat** 
iW  unc*rt>*nrr  o#  Kand  watt  mmdtnmfw 
ahaotuattr  civsa  mm— taauk  a 

a  coai.    f  *  ■>  on  iha  mm 


The  Manning  coil,  with  double 
inlet  and  outlet,  together  with 
the  teed  pipe  of  same  capacity 
cut  in  half  the  time  required 
for  heating  and  cooling.  This 
saving  in  time  is  a  real  item 
in  any  milk  plant. 


MANNING 
CAN  DRIER, 

Men  the  public  JtmsnJ 
lor  ■  cleaner,  better  prod- 
uct by  drying  »ll  your  can*, 
it't  the  only  wiy  to  be  nire 
of  low  bacteria  content  and 
prevent  tuM. 

The  Manning  Drier  oper- 
ate! tike  clock  work — drtc* 
four  cant  and  four  coven 
at  once.   Handle*  any  tile 

of  milk  or  ice  cream  cans. 
• 

Vl'ntr  ms  today  for  our 
Can  Drier  catalog 


Google 


THE   ICE   CREAM    TRADE  JOURNAL 


121 


DUMORE  PUMP 

Simplicity-Safety-Efficiency-Durability 


Price 

200  to  400  Gals.  $1,000.00 
400  to  600  Gals.  $1,250.00 


THE  DUMORE  has  proven  its  value  in  recombining  dairy  products  and  mak- 
ing a  perfect  homogeneous  mass  of  an  ice  cream  mix.  It  eliminates  operator, 
mechanic,  repair  bills,  motor  and  belt  troubles,  delays  any  possible  accidents.  If 
patented  it  would  sell  for  five  times  its  price  and  still  be  the  cheapest  machine  of 
its  kind  for  it  lasts  a  life  time. 

Distributor 

THE  ELYRIA  ENAMELED  PRODUCTS  CO.,  Elyria,  Ohio 

Manufacturer 

NATIONAL  STEAM  PUMP  CO.,  Upper  Sandusky,  Ohio 


The  Improved  Little  Giant 

Can  Washer  . 


Washes  Cans  Clean  and 
at 


That's  the  reason  the  largest  plants  are 
using  it.  All  sizes  of  cans,  from  4  to  40  qt., 
arc  thoroughly  cleaned  both  inside  and  out- 
side without  change  of  brushes.  Washes 
cans  better  than  machines  costing  many 
times  more.  Furnished  either  with  belt 
drive  or  with  direct  connected  motor. 

Catalog  for  the  asking. 

C.  Doering  &  Son,  Inc. 

Lake  and  Sheldon  Sts. 
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Crushed  Ice  and  Salt  Elevators 


FOR 


Ice  Cream  Manufacturers 


Ice  Cream  Can 
Tonga.  I'wd  for 
Lifting  Ire  Cream 
('■ni  out  of  Tabu, 
Etc.  Life  of  Cull 
ln<mMd  100"r 


Cranhed  Ice 
and  Halt 

I  Mr  rati  it. 


Write  for 
Itrjlletln 
No.  M 


You  can  handle  your  blocks  of  ice,  crushed 
tee  and  salt  quicker  and  at  far  less  cost 
with  G-W  equipment. 

We  are  specialists  in  designing  elevating 
and  conveying  machinery  and  our  Engineers 
are  experts  in  solving  handling  problems. 
Let  us  suggest  an  equipment  for  your  needs 
and  quote  prices  for  your  consideration — 
no  obligation  incurred. 


WE  MANUFACTURE 

Ire  Elevator*  ami  Convrrora,  Ire  Toola, 
lloUt*.  Ire  Cruahera,  Crnahed  Ire  Carta, 
Conrryine*  Machinery  for  all  parpoere,  Wagon 
iMidrra,  Bucket*.  Chain,  Chutee,  ate. 


CRUSHED   ICE  ELEVATOR 
Graham  Ice  Cream  Co. 
Omaha,  Neb. 


WORKS:    HUDSON,  N.  V. 
New  York  Buffalo  Boaton 


Chicago 


(Champion 


ice 
breakers 


Important  as  its  capacity,  is  the  reliability  of  a 
breaker  in  doing  thoroughly  and  surely  the  work 
for  which  it  is  built  Every  CHAMPION  is 
designed  and  built  specially  for  its  work  —  for 
rough,  hard  work.  The  practical  elimination 
of  ice  breaker  troubles  where  CHAMPION'S  are 
installed  is  its  best  claim  to  breaker  superiority, 

CHAMPION  NO.  11.  shown  here,  is  designed 
for  the  most  modern  ice  cream  factory  and 
has  a  capacity  of  40  to  60  tons  of  broken  (not 
crushed)  ice  per  hour.  It  can  be  set  on  the 
floor  or  hung  from  the  ceiling.  Motor  driven, 
cither  belt  or  chain  drive;  motor  protected  by 
an  extra  heavy  reinforced  iron  hood.  Use 
drives  its  diamond  pointed  teeth  more  firmly 
into  their  sockets,  yet  they  are  easily  removed  for  sharpening 
fully  explained  in  our  catalogue— send  for  your  copy  now. 
Other  sizes  to  meet  the  needs  of  any  plant. 

Write  for  descriptive  catalogue  and  prices  now. 


Many  other  special  features 


THE  ALLMAN  GAS  ENGINE  &  MACHINE  CO. 

Office  :  461  Canal  St.,  New  York,  N.Y.       Factory:  Arlington,  N.  J. 
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A  Chicago  firm  of  caterers  writes  us: 

"We  have  been  using  your  crushers  (Creasey  Ice  Breakers)  ever 
since  1886  and  for  efficiency  they  cannot  be  beat." 

This  letter  is  representative  of  those  constantly  being  received  from 
more  than  16,000  satisfied  users  of  Creasey  Ice  Breakers.  The  Creasey  Ice 
Breaker  line  is  being  improved  and  added  to  every  year,  and  there  are  now 
about  20  different  models  and  sizes,  providing  for  every  requirement  from 
small  hand-driven  machines  for  hospital  use  to  heavy  power-driven  machines 
that  will  deliver  broken  ice  at  the  rate  of  50  tons  per  hour. 

The  Creasey  breaks  the  ice  to  just  the  size  wanted  and  the  size  can 
be  changed  in  a  moment  as  required  for  packing,  freezing,  etc.  The  split, 
babbitted,  replaceable  bearings,  the  removable  picks  held  in  friction  sockets, 
the  heavy  cast-iron  drums  bearing  the  picks,  the  substantial  ribbed  cast- 
iron  frames,  the  large  steel  shafts,  these  and  other  elements  of  durability 
and  convenience  account  for  the  long  continued  and  increasing  popularity 
of  the  Creasey. 

State  your  particular  requirements  and,  at  the  same  time,  ask  for  our 
new  catalog  No.  909T. 

JOS.  S.  LOVERING  WHARTON 

Manufacturer 

3123  N.  17th  Street,  PHILADELPHIA,  PA. 

136 
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You  are  NOT  prepared  to  handle  your 
Summer  Trade  until  you  have  installed  a 

VILTER  Refrigerating  Machine 


THE  VILTER  MFG.  CO. 


Wis. 


WILLIAM   II.  TIMM 

Consulting  Engineer  and  Architect 
726-728  Perry  Bldg.,  Chestnut  and  Sixteenth  Streets,  Philadelphia,  Pa. 

SPECIALIST  FOR 
DAIRY  AND  ICE  CREAM  BUILDINGS  AND  EQUIPMENTS 
CONSULTING  SERVICE  BASED  ON  EXPERIENCE 
PLANS,  SPECIFICATIONS  AND  INSPECTION  WORK 


F.  M.  WOODFORD 
ENGINEER  AND  ARCHITECT 

Plans,  specifications  and  supervision 
of  buildings  and  equipment  for  ice 
cream  and  dairy  plants.  Tests  and  ex- 
aminations of  existing  plants. 

Preliminary  estimates  and  informa- 
tion free  and  without  obligation. 

90  West  Street,  New  York  Cty 


Condensed  Milk 
Machinery 

THE  BETTER  KIND 

We  teach  you  to  make 
condensed  milk 

C.  E.  ROGERS 

Urs  of  batter  G 
Equipment 

8731  Witt  Street 
Detroit,  Mich. 


New  York. 
M  Church  ft, 

Chicago. 
WeMmtnater  Bid*. 


1042  Ride*  Ave. 
Bout  on, 
lea  St*U>  St. 
Cleveland. 


CORK 
INSULATION 

Saw  Operating  Expaatc  tad  Prctcrrei  Year  Pradacl 

UNITED  CORK  COMPANIES 

LYNDHURST.   N.  J. 

Manufacturers  and  Erectors 


Warren  *  Halley  Co 
Loa  Aaa-elea.  Cel. 


Seattle  Ai 

Brattle,  Waah. 

Federal  Aaheatoe  Co., 


ASK  US  FOR  PLANS  AND  SUGGESTIONS 
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This  simple  little  tilichmrnl,  now  fitted  to  nil 
Columbia  Recording  Thermometer*,  mid*  the  finishing 
touch  of  perfection  to  that  dependable  heat-reoordlnit 
Instrument. 

Tou  can  now  order  yuur  fireman,  operator  or  night 
watchman  to  keep  a  sharp  eye  on  temperature  varia- 
tions In  any  beat-trcnt  process,  or  for  heat  regulation 
In  operating  efficiency — and  hj  instructing  him  to  v» 
the  TIME  PUNCH  al  stated  bourn  or  minutes  TOl*  CAM 
BE  SURE  THAT  VOUK  ORDERS  ARE  CARRIED 
OCT.  The  TIME  PITNCH  makes  a  small  hole  In  th- 
time  border  of  the  chart  Ihe  very  uvund  the>  button  is 
pressed.  It  makes  I  ha  Columbia  Recording  Thermom- 
eter •  time  dork  an  well  as  a  heal-rccordlng  device. 

No  chance  now  for  the  employe  in  churge  of  heat- 
regulation  to  shirk  or  misrepresent.  The  little  punch 
hole  tails  you  whether  or  not  he  has  been  on  the  Job 
If  he  doesn't  "ring  up"  at  regular  Intervals,  those  tell- 
tale marks  will  stand  against  him.  Side  by  stda  with 
the  graph  line  that  Indicates  temperature  fluctuations 
are  tht  Indelible  marks  that  tell  you  whether  ha  has 
or  haa  not  been  attending  to  his  dutu> 

Tha  Immense  value  of  this  new  attachment  la  at 
onco  spparent.  for  by  checking  up  on  the  Individual  who 
Is  responsible  for  proper  heat  regulation,  you  can  b- 
pretty  sure  that  he  will  not  permit  the  line  to  waver. 

The  TIME  PITNCH  makes  the  Columbia  Recording 
Thermometer  doubly  valuable.  The  chart  glvea  you  a 
24 -hour  record  of  temperature  changes.  The  TIME 
PUNCH,  by  compelling  vigilance  on  the  part  of  tha 
operator,  give*  you  the  naaurunca  that  definite  inatrne. 
Hons  as  to  temperature  will  be  curried  out!  It«  !■- 
your  protection  against  losses  mounting  up  to  hundreds 
and  perhaps  thousands  of  dollars. 

This  new  Time  Punch  is  also  supplied  on  Columbia 
Recording  Onuses  and  Tachometers.  Send  for 
Columbia  Recording  Thermometer  Catalog  H-H. 

MFC.  CO.  O 


Brooklyn.  N. 

Chicago 

Detroit 

Atlanta 

I.oa  Angeles 

Philadelphia 

Washington 

Pittsburgh 

San  Francisco 

Toronto.  Ont. 


Columbia 

Recording 
Thermometers 


^  INDI 


■ati  n  •  TS^yj 


RECORDING-CONTROLLING 


Tycos  Engineers  have  investi- 
gated, classified  and  produced  in- 
struments for  every  temperature 
need  in  the  Ice  Cream  Industry. 

Write  for  specific  needs,  giv- 
ing firm  connection,  and  we 
will  place  complete  informa- 
tion in  your  hands  without  de- 
lay or  obligation. 

Angle  and  Straight  Stem  Hygrodrlks 

Thermometers  Hygrometers 

Recording  Thermometers  Kngraved  Stem  Ther- 
Index   Thermometers  mometers 

Hydrometers  Temperature  Regulator- 
Sling-    Pay  chronicler* 

Taybr  Instrument  Companies 

KOCIIK8TEK.  N.  V. 

{There's  u    Jftm    or   &br   Temperature  Inatrument 
for  Every  Purpose 

7«6-K 


MAKE  VOI  R  MIX  IN  THB 

MOJONNIER  VACUUM 

Condensing  Unit 
Write  (or  Circular. 


MILK  ENGINEERS 
739  W.  Jackson  BouL  Chicago 

BRANCH  SALES  OFFICES. 
New  York.  7»  Sherman  Av.    St.  Louis,  tJ31  Msrgnretta  Av. 
Atlanta.  301  Bedford  Place.  Seattle,  «00-A  Central  Bldg. 


igiuzea  Dy 
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Protected  all  the  Way 

CARRYING  refrigeration  to  insulated  rooms  in  uncov- 
ered lines  is  a  good  deal  like  wearing  a  shoe  on  one 
foot  and  leaving  the  other  foot  bare.  Unbalanced 
operation  results  in  either  case.    Certainly  it  is  just  as 
essential  to  protect  your  refrigeration  on  the  way  to  its 
work  as  it  is  to  conserve  it  after  it  gets  there. 

Even  at  the  same  temperature  difference,  one  square  foot 
of  bare  pi|)e  surface  will  lose  considerably  more  refrigera- 
tion than  a  square  foot  of  uninsulated  brick  wall.  With 
brine  at  15*  F.  and  air  at  75°  F..  at  least  ow  Ion  of  refrig- 
eration is  lost  every  day,  from  120  feet  of  3-inch,  or  175 
feet  of  2-inch  bare  pipe — a  total  of  300  tons  a  year,  and 
you  know  what  refrigeration  costs  you  now. 

Whether  you  have  20  or  200  or  2000  feet  of  line  you  can 
insulate  it  with  Nonpareil  Cork  Covering  for  less  than  the 
loss  from  that  line  in  a  single  year.  Nonpareil  Cork  Cover- 
ing eliminates  this  needless  waste,  once  and  for  all.  After- 
ward, for  the  many  years  the  covering  will  last,  that  saving 
is  clear  profit  to  you. 

V  iiu  van  eiudly  figure  pipe  line  MiYlrijr*  for  your  own  plant 
frum  (he  table*  Included  In  the  tM-nace  book.  "Nonpareil 
Cork  Covering. "  Thla  I*  a  valuable  work  on  refrigeration 
loan  mill  cold  pipe  tneulatlon  which  rvrry  raunaarr  and 
engineer  should  have.  Your  copy  will  he  mailed  on 
reuurot,  wllhout  churicc. 

Armstrong  Cork  &  Insulation  Company 

109  Twenty-fourth  Street  Pittsburgh,  Pa. 

Also  manufacturers  nf  Xonpareit  Corkboard  Insulation  for  cold  storage  and 
ice  storage  roomt :  Xonfareil  High  Pressure  Covering  for  steam  lines,  feed 
Mttf  heaters,  boilers,  etc..  NouMtmU  Insulating  Unck  for  boiler  settings,  fur- 
nates,  ovens,  etc.;  Xonfareil  Cork  Machinery  Insulation  for  noisv  machines: 
and  Linolile  and  Armstrong's  Cork  'lite  for  f loots  m  offices,  residences,  etc. 


Nonpareil  Cork  Coverin 

f-" r  Cold  Lines,  Coolers  and  TnnL. 
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far*  you 


You  doubtless  carry  insurance  cover- 
ing fire,  theft,  loss  of  accounts,  etc.,  but 
what  about  operation  losses?  When 
you  start  out  to  build  a  new  plant  or  re- 
model do  you  have  any  assurance  that 
there  will  be  no  permanent  and  expen- 
sive blunders  or  miscalculations  built 
into  it?  Such  errors  are  practically  im- 
possible to  eliminate — after  the  con- 
struction is  completed.  But  they  can  be 
positively  overcome  before  a  bag  of  ce- 
ment is  mixed,  a  bar  of  steel  is  cut  or  a 
foot  of  lumber  sawed. 

McCormick  Service 

A      I    i   U'llillltt    Of  (COMOUV   IK  PLAWT  •Ull-OIMC   AKO  OFtBATIOH 

offers  you  the  logical  and  economical  insurance 
policy  against  such  losses. 

Iiack  of  McCormick  plans  and  specifications  is  an 
experienced  engineering  skill  and  an  expert 
knowledge  of  the  dairy  and  ice  cream  business 
which  guarantees  efficient  and  positive  results. 
Pieing  in  long  and  intimate  contact  with  the 
methods  employed  and  results  obtained  bv  the 
most  successful  plants.  McCORMICK  SERVICE 
IS  an  assurance  to  prospective  builders  of  an  effi- 
cient work  shop  produced  at  minimum  cost — free 
from  expensive  blunders  and  miscalculations. 

McCORMICK  SERVICE,  therefore,  becomes  an 
insurance  policy  which  protects  yon  against  both 
structural  and  operating  deficiencies,  thereby  en- 
hancing the  tangible  valuation  of  your  plant  in- 
vestment. 

the  poaalbllltlra  of  «nrh  wr.lrr  at  Iraat  Justify  your  sT'tttnr  fall  Information  rrr«rdln«  It  hi- 
atal* work*  Yop  will  not  hr  ohllfatlnr  younwlf  In  any  way.  Ju.t  write  that  you  are  Inlrrralrd. 


PITTSBURGH 
Century  Bid.. 


The  McCormick  Company,  Inc. 

Architects  and  Efficiency  Engineers  for  the 
Dairy  and  Ice  Cream  Industry 


NEW  YORK 
41  Park  Row 


Construction  Executed  by  Your  Own  Contractor  Under  the  Direction  of  Our  Visiting  Superintendents 


Digitize 
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LARSEN 

Ammonia  Compressors 

in  Capacities  from  1  to  50  Tons 
Available  for  Immediate  Delivery 
at  Exceptionally  Attractive  Prices 


Illustration  of  an 
18-Ton  Lars  en 
Compressor 


The  Larsen  Plant 

Was  Awarded 
The  Grand  Prize 

at  the 

Panama-Pacific 
International 
Exposition 


Hundreds  of  Satisfied  Users  are  Pleased  with  the  Reliability,  Simplicity 
and  Economy  of  Operation  of  Larsen  Ammonia  Compressors 


Special  Discounts  Quoted  for  Re-Sale 


JOHN  M.  LARSEN 

347  Madison  Ave.  New  York,  N.  Y 


Mechanical  Refrigeration 


stands  for  b«tter  sanitary  conditions, 
even  temperatures,  improvement  in 
the  quality  of  the  goods  stored  and  a 
reduction  in  the  amount  of  goods 
lost. 

Heavily  built  and  reliable  machin- 
ery is  essential  in  the  successful  opera- 
tion of  the  modern  refrigerating  plant. 
Small  and  medium  size  compressors 


together  with  installation  views  show- 
ing the  application  of  mechanical  re- 
frigeration to  various  businesses  are 
described  in  Ice  and  Frost  B4 — copy 
mailed  on  request. 

To  save  time,  address  branch  near- 
est to  you,  and  Bulletin  B4,  which  is 
just  off  press,  will  be  mailed  you. 


Scml 
for 
Catalog 


Nrw  Tork.  N.  Y. 
Phllinli-lphln,  Ha. 


BRANCHES : 

Haltlmor*.  MJ. 
Flttaburch,  Pa. 


Atlanta.  Gu 
Hallap,  TVaai. 


Chicago,  Ill 
I  >r  troll,  Mich. 
ftufTalii.  N.  V. 


|i«*nvf-r.  Colo. 
SlMHIrtilKi   Tt  nn. 


nisTRiniT<  mm 

Nrw  Hav-n.  Cnnn. 
Ilaltimnr**.  Mil. 
St    I... in-..  Mn 


N- w  llrl.'ana.  fji.  !.«»  An«--l«-».  Calif. 
Sun  A  hi. >!>'■>.  T.-»ua  smi  Ki  iinrliM  u.  Calif. 

S..1MI-.  Waah. 
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FORTY  years  of  constructive  service 
have  given  this  name  a  prestige  of 

which  we  are  justly  proud.  Vogt  Refrigerating  Equip- 
ment for  Ice  Cream  production  assures  Efficiency, 
Economy  and  Safety.  It  operates  on  exhaust  steam, 
and  has  no  rapid  running  reciprocating  machinery. 

HENRY  VOGT  MACHINE  COMPANY 

INCORPORATED 

Louisville,  Kentucky 

We  manufacture  Ice  Making  and  Refrigerating  Machinery,  Drop  Forged 
Steel  Valves  and  Fittings.  Water  Tube  and  Horizontal  Return  Tubular 
Boilers,  Oil  Refinery  Equipment.    Write  for  Bulletins. 

Branch  Offices — New  York.  Chicago,  Tulsa,  Okla. 


— 'T 


L 


l*>  in  Cylinder 

PHntsixictmnfiM 

MfltodnwnMinkMl 


Twenty-five  years  of  engineer- 
ing skill  and  experience  are  rep- 
resented in  Phoenix  equipment. 
During  this  period  we  have  care- 
fully watched  the  performance 
of  every  Phoenix  Machine  and 
have  been  unstinting  in  the  mat- 
ter of  improvements  wherever 


SERVICE 
WELL 

RENDERED 


and  whenever  possible.  Phoenix 
service  is  well  rendered. 

The  result  is  a  long  list  of 
Phoenix  Ice  Machines  giving  the 
same  reliable  service  they  did 
years  ago.  Phoenix  equipment 
sold  today  will  be  performing 
just  as  faithfully  in  years  to 
come.  It  is  a  part  of  Phoenix 
service — well  rendered.  Why  not 
get  the  best? 

The  Phoenix  catalog  on  re- 
quest. 

Our  engineers  at  your  service. 

The  Phoenix  Ice  Machine  Co. 
2708  Church  Axnua,  CI«v«Und.  O. 
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A  h«  Ire  rrrani  nianufarlurrm 
who  u>r  CORK  Hrraanlrnl  HefrU- 
eratlon  la  thrlr  nlantai 

J.  SI.  Horton  Ice  ('roam  Co., 
New  York  Oily. 

>  i  :if>.'    I  'renin   < . 

Phi  la..  Pa. 

Hydrox  Company, 
ChiioKo.  111. 

Detroit  Creamery  Co.. 
Detroit.  Ml  li 

French  l!ro*.-Bnuer  Co.. 
Cincinnati,  Ohio. 


A  YORK 

REFRIGERATING 
MACHINE 

IN  YOUR  PLANT 

What  it  means  to  you 

Yntir  output  is  increased,  at  a  lower  cost  of 
production. 

You  do  not  have  the  troubles  and  annoyances 
common  to  ice  and  salt  refrigeration. 

You  are  independent  of  tlic  ice  crops. 

You  arc  looked  upon  by  the  trade  as  a  pro- 
gressive manufacturer. 

You  have  a  plant  which  is  properly  designed 
and  installed,  and  is  a  sanitary-,  economical  and 
reliable  adjunct  to  your  business. 

Priailcd  information  and  prices  on  application. 

YORK  MANUFACTURING  CO. 

Ici-Makiai  nod  Rtfrigeratiag  Macniaery  ExclaiiTtly. 
YORK,  PA. 


YORK  mechanical 


REFRIGERATION 


y  Google 
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Freezer  Room  in  Detroit  Creamery  Company's 
Plant  at  Detroit,  Michigan 


DESIGNED  AND  INSTALLED 

1  BY  | 

I  K.  W.  SCHANTZ,  Inc.  | 

Engineers  and  Contractors 

|    78  Main  Street  Buffalo,  N.  Y.  ( 


I  WE  DESIGN  AND  INSTALL  COMPLETE  I 
I       ICE  CREAM  AND  DAIRY  PLANTS  \ 

^IIHmilWWIIHinUUIIIIIIIIIIIIIIIIIIIIIIIIUIIWMN 
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DIVIDENDS 


Will  largely  depend  upon  your  wise 
choice  of  a 

REFRIGERATING  PLANT. 

Eliminate  troubles  by  purchasing 

The   Simplified  Arctic 

A  Plant  That  Has  Always  Made  Good 

Both  Horizontal  and  Vertical  Types 

In  sizes  from  1  to  1000  tons  capacity 

We  specialize  in  Ice  Cream  and  Dairy 

Plants 

Send  for  information  blank,  if  you  desire 
quotations 


THE  ARCTIC  ICE  MACHINE  CO.,  Canton,  Ohio 


Creamery  Package  Vertical  Refrigeration  Sys- 
tem with  Outer  Bearing.  We  also  make  hori- 
zontal machines  and  can  provide  machines  in  any 
size.    Made  in  our  own  plant  at  PcKall),  111. 


Do  You  Want? 

a  Refrigerating  System  • 


It  y«»tt  are  contemplating  the  instal- 
lation of  a  mechanical  refrigeration 
system,  by  all  means  send  for  copy  of 
our  booklet,  "The  Story  of  Refrigera- 
tion." which  gives  the  ins  and  outs  of 
refrigeration  for  an  ice  cream  plant. 
No  obligations  of  course. 

We  have  been  installing  mechanical 
refrigeration  in  ice  cream  plants  for  the 
past  25  years  and  as  our  men  are  ice 
cream  plant  engineers  we  can  save  you 
money  on  a  refrigeration  plant  and 
provide  one  that  will  best  fit  the  pe- 
culiar needs  of  your  plant.  Send  for 
"The  Story  of  Refrigeration."  Address 


The  Creamery  Package  Mfg.  Company 

61-67  W.  KINZIE   STREET,  CHICAGO 


Urnnch  ( )ftices  in  Principal  Cities. 
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REFRIGERATING  PLANT 


A  single  failure  of  your  refriger- 
ating svstem  may  wipe  out  the 
profits  of  a  month,  so  it  is  vitally 
important  to  know  in  advance  that 
the  refrigerating  plant  you  select  is 
designed  and  built  to  give  you  full 
protection. 

Th«  Xoiwalk  Refrigerating  Plant 
owes  its  distinctive  reliability  to  its 
simplicity  of  construction.  It  is  of 
the  ammonia  compressor  type, 
which  the  Xorwalk  Company  is 
ideally    equipped    to    build,  having 

established  an  international  reputa- 
tion over  a  period  of  nearly  half  a 
century  in  the  manufacture  of  high 
grade  air  and  gas  compressors  for 
all  uses. 

In  addition  to  giving  continuous 
reliability  the  Norwalk  minimizo 
power  consumption ;  delivers  full 
results  for  every  minute  of  opera- 
tion; requires  no  tinkering  and  lit- 
tle attention ;  has  trivial  upkeep  and 
rarely  needs  replacements,  even  af- 
ter severe  service.  It  occupies  small 
floor  space,  runs  smoothly  and  si- 
lently and  provides  at  all  times  the 
precise  temperature  needed.  It  pro- 
tects profits,  eliminates  bother  and 
insures  permanent  satisfaction. 

Tell  us  your  requirements  and 
let  us  explain  what  Norwalk 
refrigerating  efficiency  will  do 
for  you.   Write  us  today. 


THE  NORWALK  IRON  WORKS  COMPANY 

Pioneer  Builders  of  Compressors 
SOUTH  NORWALK  CONN. 
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Built  for  the 
Freezer  Room 

Air  tight,  water  tight,  steam 
tight,  sensitive  working  parts 
entirely  enclosed.  Ruggedly 
built  to  withstand  hard  usage 
in  the  freezer  room. 

Mojonnier 
Ice  Cream 
Overrun  Tester 

accurate  and  instantaneous 
method  of  testing  the  overrun 
while  the  ice  cream  is  still  in 
the  freezer,  enabling  the  op- 
erator to  control  his  output. 

Kolil   direct  or  thru   )mir  Jobber. 
Write  for  llla»trated  circular. 


Prorea*  and 
Apparatu*  pat- 
ent* pending. 

Beware  of 
Infringement*. 


MILK  ENGINEERS 
739  W.  rJextuon  Boul.  Chicago 

UK  \v<  ||  SAI.KS  <n  I  H  I  - 
New  Vork,  79  Shi'rmin  Av    HI,  IxmiIk,  4S31  Margaretia  Av. 
MliintH.  II"  Hfilfnr.l  I'l  Seattle,  con -A    IVntral  HMg 


NOTICE 

Don't  change  from 

The  Bunker  System 
to 

The  Still  Air  System 

before  investigating 

The  Buffalo  System 

Saves  space 
time  and  money 

Buffalo  Refrigerating  Machine  Co. 

39  Lafayette  St.,  Brooklyn,  N.Y. 

Ett.bliihed  1880 


CONTINENTAL 

Direct  Expansion 

Ice  Cream  Freezer 

SAVES  TIME 

You  can  start  freezing  ice  cream  at  the  same  time 
you  start  compressor.    No  Delays. 
Isn't  this  a  big  item? 

Freezer  has  right  temperature  at  all  times  if  com- 
pressor is  running. 

No  wait  for  brine  to  cool. 

You  can  freeze  a  batch  in  jig  time. 

li  e  also  manufacture  a  full  line  of  refrigerating  machinery. 

CONTINENTAL   MACHINERY  COMPANY 

General  Office  Factory 

111  W.  Monroe  St.,  Chicago,  III.  Fort  Madison,  Iowa 
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EXPERIENCE   ALWAYS  TELLS 

U.  S.  Giant  160-Quart  Freezer  Making  Good 

Read  what  Sachter't  Ice  Cream  Company,  Brooklyn,  New  York,  say: 

"We  are  so  pleased  will)  the  results  we  got  from  our 
two  ItiO-quart  Giant  U.  8.  Heavy  Duty  Freezers,  that  we 
have  decided  to  order  another  one — making  three  alto- 
gether. We  arc  now  tukltig  out  all  our  old  freezers, 
consisting  of  seven  40-qunrt  machines. 

"One  man  will  be  able  to  handle  the  three  Giants 
easily,  while  it  would  keep  two  men  pretty  busy  to 
handle  the  twelve  JO-quart  freezers  that  would  be  neces- 
m:i t>    to  give   us  the  same  output. 

"It  Is  Interesting  to  note  that  while  we  are  increasing 
our  in;uiur:i.  turlng  capacity  by  about  75  per  cent,  (that 
Is.  from  280  quarts  to  4S0  quarts)  we  will  have  more 
open  floor  space  than  we  did  before,  and  we  need  this 
very  much  for  other  purposes. 

"It  Is  not  only  the  size  of  the  O.  8-  Giant  that  makes 
us  so  enthusiastic.  (7.  S.  Freezers  seem  to  be  designed 
and  built  especially  to  eliminate  all  the  mechanical  dif- 
ficulties and  hardships  peculiar  to  old  style  freezer  opera- 
tion, and  the  speed  and  convenience  with  which  they 
can  be  handled  Is  remarkable.  It  Is  no  trouble  at  all 
to  control  the  overrun,  and  the  texture  of  the  cream  it 
turns  out — that  Is,  its  feel  —  is  wonderful. 

"We  will  be  glad  to  recommend  the  U.  8.  Heavy  Duty 
Freezer  to  any  progressive  manufacturer  who  can  ap- 
preciate a  good  thing,  and  knows  what  a  modern  freezer 
should  be  like." 

Exclusive  Features  and  Other 
Special  Advantages 

Holler   Hearings    <On   all   large   lllll    optlontJ  on 

smaller  sizes.) 
Xutomutlc    Hatch    Control    (On    all    large  till 

optional  on  smaller  sizes.) 
WHM  imd    m,.«i   Complete-  Range  of  «>l/r» —  |Q  ', . , 
I  '.<>  quart. 

The  Largnit  Ire  «  ream  Kreerer  In  the  World   i«  a 

1'.  S   Heavy  Duty  Freezer. 
Hapld   \  . -nil-ill  llUchnrgc. 
K*crptlnnnl    Whipping  l»r»ler. 
Hinged    Cylinder   Cover   on    all  Mlsen. 
Separate  Mplashless  Opening*  for  (  ream,  I  rule  nnd 

Inspection. 

Special     Arrangement    for    Admitting    I  roll*  nnd 

i  i»Mir»  to  Insure  quick,  Thorough  M 

II  p  In,-  Control  Vulve  nf  t  nusual  lir<lun 

\«»  Iron  or  Other  Corrosive  Retain  in  Wrnr  or 
Come  In  Contact  nlth  the  Cream  Inside  the 
Freeser. 

Vdjimtablr  Motor  Table. 

Guard  With  Chain  Running  In  till. 

Kaslly   Converted   From   Helt   to   Rotor  Drive 
and    \  lee-Vrrna, 
Shaft.  Bearings  and  lirara  or  I'lnrni  Materials 
and  ICxtro  Hen»>  Construction. 

Mi  in.  Jacket  and  Passages  That  l>o  >ot  I  Ion  up 
Kaslly  or  Leak.  Tel  urc  Accessible  fin  In- 
spection and  i 'leaning. 

Ilolled-logeiher  I  nit   Principle  of  nags wllr, 

I'rreoollng  (optional). 

A  REALLY  HEAVY  DUTY  MACHINE 

The  price  is  right  down  now.  Don't  wait  until  the  hot  season  approaches  before  placing 
your  order.  If  you  do.  you  may  have  to  suffer  from  slow  delivery.  Ask  for  our  circular  "How 
In  Tell  a  Good  Freezer." 

U.  S.  Freezer  &  Machine  Corporation 

270  Union  Avenue,  Brooklyn,  N.  Y. 

Reprrnentatltra  nnd  distributors  In  all  pnrts  nf  the  I  nlled  stole*  and  C  nnndn. 
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The  Buyer's  Page 


I  irll   t»    l  In-    Following   Irr  Crear 
Manufacturer*: 

J.  M.  Hortnn  let-  Cream  Co. 
i'ran»-  Ice  I'rmm  Co, 
French  Rroii.  -Ilaurr  Co. 
Kurnaa  Ice  Crram  Co. 
John  Cunningham. 
Tliompaon  Rclrt  Ice  I'rnm  Co. 
WIipiIi  Ice  Crram  Co. 
Metropolitan  Ire  Crram  Co. 
National    lei-  Cream  <"<>. 
noatoD  Ice  Cream  Co. 
Chai>ln-Sneka  Co. 
McBrlde  Itroth.  r»  A  Knonbc. 


Creasey  Ice  Breaker 

20%  to  50%   Heavier    Longer  Life 

HE  Creasey  is  built  oversize  throughout-  that  is  why  it  has 
a  reputation  for  standing  up  under  hard  service  year  nftcr 
year.  The  Creasey  method  of  fastening  the  pieks  to  the  drum 
is  unique.  To  detach,  simply  drive  in  a  wedge  behind  them — 
yet  they  cannot  work  loose  when  in  operation.  No  rivet 
heads    no  bolts  or  nuts  to  work  loose. 

The  size  of  the  broken  ice  can  be  regulated  by  fine  or  coarse 
combs  which  prevent  passage  of  the  ice  until  it  is  broken  small 
enough  to  pass  through — a  feature  of  special  value  to  ice  cream 
makers.     Two  or  three  combs  are  furnished  with  each  machine. 

Wherever  ice  is  broken,  you'll  find  the  Creasey  standard  equip- 
ment—  from  the  While  House  to  the  largest  ice  cream  manu- 
facturers. 

We  are  now  prepared  to  ship  the  Creasey  direct  from 
Chicago — quicker  deliveries.  Sparc  parts  arc  on  hand  at  all 
times.  Send  for  circular  showing  why  more  than  1  fi.  000 
Creasev  Breakers  are  in  use. 


U.S.  Brine  Freezer 

Sturdy — Dependable 

l— I  EAVY  design  throughout,  with  ample  hear- 
ings, large  gears  and  adequate  lubrication. 

As  a  Belt  Driven  Machine,  the  U.  S.  Freezer 
can  easily  be  converted  to  a  motor  driven  machine 
iu  your  own  factory  if  desired.  Three  Horse 
Power  motor,  with  2-inch  silent  chain  drive  is  fur- 
nished. Entire  adjustment  of  the  chain  can  be 
made  by  means  of  the  lock  nuts  fitted  to  the  sup- 
porting rods  under  the  motor  table. 

The  Hinged  Cylinder  Cover,  now  standard  on 
all  sizes,  makes  the  U.  S.  Freezer  quickly  acces- 
sible for  cleaning.  The  Brine  Jacket  Passages 
are  designed  for  the  greatest  efficiency  in  cooling 
the  cylinder  and  are  arranged  to  avoid  all  clogging 
and  stopping.  The  brine  flow  is  controlled  by  a 
By-Pass  Valve  of  special  design  which  gives 
complete  control  of  the  rapidity  of  the  freezing 
process. 

Let  us  give  you  further  particulars.  Send  for 
catalog  and  prices. 

See  our  exhibit  at  the  National  Dairy  Show.  Min- 
neapolis- St  Paul,  Oct  7th  to  16th,  1921. 


:?i%v  A..H.Baiber  Creamery  Supply  Co. 

3io  W Austin  Ave.,  ChieagoJISA. 
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The  H.  H.  Miller  Industries  Company 

Were  first  to— 

Revolutionize — Standardize 
Successfully  develop 
Brine  Ice  Cream  Freezers. 

Our  freezers  are — 

Thoroughly  durable — Completely  efficient 
Highly  economical — Absolutely  sanitary. 

Economy  means — 

Good  design — Accessibility  of  parts 

Modern  production  methods — Choice  materials 

Skilled  labor — Longest  experience. 

Efficiency  means — 

Less  power  to  operate — Desired  yield 
More  rapid  freezing. 

Our  freezers  are  the — 

Greatest  bargains — Greatest  money  earners 
Longest  wearing — Simplest  of  construction. 

We  manufacture  under  original  Patents. 

We  infringe  nobody's  rights. 

We  pioneered  the  brine  ice  cream  freezer,  and  today  we  still  set 
the  standards  for  a  host  of  imitators. 


The  H.  H.  Miller  Industries  Co. 

CANTON,  OHIO 


Write  for 
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The  H.  H.  Miller  Industries  Company 


CANTON,  OHIO 


Tyson  Model  "C" 
Horizontal 
40-quart 
Brine  Ice  Cream 
Freezer.  Belt 
Drive,  with 
Fruit  Hopper. 


Miller  Pyramid 

Horizontal 

40-quart 

Brine 

Ice  Cream 

Freezer. 

Double 

Beater. 


Write  for 
catalogue 
and  prices. 
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THE  H.  H.  MILLER  INDUSTRIES  CO. 

CANTON,  OHIO 


"THE  MILLER"  LIBERTY 
HORIZONTAL  BRINE  ICE  CREAM  FREEZER. 
DOUBLE  BEATER.    60  and  120-QUART. 
MOTOR  DRIVE  ONLY. 

Write  for  catalogue  and  prices. 
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THE  H.  H.  MILLER  INDUSTRIES  CO. 

CANTON,  OHIO 


"THE  MILLER"  PYRAMID 
HORIZONTAL  BRINE  ICE  CREAM  FREEZER. 
DOUBLE  BEATER.  80-QUART. 
MOTOR  DRIVE  ONLY. 


Write  for  catalogue  and  prices. 
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THE  H.  H.  MILLER  INDUSTRIES  CO. 

CANTON,  OHIO 


'THE  MILLER"  ANVIL  BASE. 
HORIZONTAL  BRINE  ICE  CREAM  FREEZER. 
DOUBLE  BEATER.  40-QUART. 
MOTOR  DRIVE. 


Write  for  catalogue  and  prices. 
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June 


25 


,  1915 


COMMON  PLEAS  COURT 
STARK  COUNTY,  OHIO 


The  H.  H.  Miller  Industries  Company  is  successor  to  The  Miller  Pas- 
teurizing Machine  Co.,  which,  in  order  fully  to  protect  the  rights  acquired  by  it  in 
the  property  and  business,  including  the  good  will  of  the  business,  of  The 
Tyson  Company,  joined,  as  plaintiff,  in  a  suit  in  the  Court  of  Common  Pleas 
in  Stark  County,  Ohio,  against  The  Tyson  Company,  The  Advance  Dairy 
Machinery  Company,  and  Frank  Tyson,  among  others,  as  defendants.  Upon 
the  issues  joined  the  Court  has  found  in  favor  of  the  plaintiff  and  against 
The  Tyson  Company,  The  Advance  Dairy  Machinery  Company,  and  Frank 
Tyson  among  other  defendants. 

As  a  result  of  the  decree  in  our  favor,  the  defendants,  The  Tyson  Company, 
The  Advance  Dairy  Machinery  Company  and  Frank  Tyson  are  now  enjoined, 
among  other  things,  from  manufacturing  or  causing  to  be  manufactured,  any 
ice  cream  freezers  covered  by  Letters  Patent  of  the  United  States  owned  by 
The  Tyson  Company  at  the  time  of  the  sale ;  from  filling  or  supplying  any 
order  for  repairs  and  parts  for  such  Tyson  ice  cream  freezers;  and  from  doing 
any  act  or  thing  which  will  directly  or  indirectly  interfere  to  any  extent  with 
our  exclusive  enjoyment  of  the  right,  license  and  privilege  to  make,  use  and 
sell  all  devices  covered  by  the  claims  of  such  Letters  Patent. 

They  are  also  now  enjoined  from  doing  any  act  or  thing  which  will  directly 
or  indirectly  interfere  to  any  extent  with  our  exclusive  enjoyment  of  the 
business  or  good  will  of  the  business  owned  by  The  Tyson  Company  or  Frank 
Tyson,  jointly  or  severally,  at  the  time  of  the  making  of  the  agreements  of 
sale;  and  from  affirmatively  doing  any  thing  to  cause  the  public  or  trade  to 
believe  that  The  Advance  Dairy  Machinery  Company  is  the  successor  in 
business  to  The  Tyson  Company. 

The  H.  H.  Miller  Industries  Company,  alone  is  licensed  to  make  Tyson 
freezers.  It  is  now  in  possession  of  the  manufacturing  equipment,  stock  of 
material,  etc.,  necessary  to  enable  it  to  continue  the  Tyson  line.  We  are  manu- 
facturing, intend  to  continue  manufacturing  and  are  prepared  promptly  to  furnish 
Tyson  freezers  and  parts  and  supplies  therefor,  maintaining  the  established  stand- 
ard and  quality  of  product. 

We  also  are  alone  authorized  to  fill  orders  for  parts,  repairs  and  supplies 
for  Tyson  freezers  and  are  perpared  to  do  so  promptly  and  at  reasonable  prices. 


THE  H.  H.  MILLER  INDUSTRIES  CO. 


CANTON,  OHIO 


Write  us  «or 
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If  You  Want  a  Freezer  Quick 
Wire  for  the  Fort  Atkinson! 


Ma.l*   In  40 
uiiil  100-gi 
Site. 


THE  great  popularity  of  Fort  Atkinson  Horizontal  lie  Cream  Freezer  has 
for  the  past  two  years  made  it  impossible  for  us  to  fill  all  orders  promptly. 
We  have  now  caught  up  with  orders  and  have  a  small  stock  of  machines  in 
our  various  warehouses.  .While  these  will  not  last  very  long,  we  can  make 
immediate  shipment  if  your  order  is  received  in  the  next  few  days. 

Authorities  agree  that  the  demand  for  ice  cream  will  be  greater  than  ever 
during  the  coming  season.  Be  sure  you  have  freezer  capacity  to  take  care  of  an 
increased  demand.    Be  sure  your  freezers  will  stand  up  throughout  the  season. 

The  design  of  the  dasher  in  the  Fort  Atkinson  insures  a  fine  grained,  silky 
cream,  it  makes  the  freezer  a  quick  emptying  one.  and  enables  the  operator  to 
|>erfectly  control  the  overrun.  The  patented  brine  valve  prevents  all  waste  of 
brine  and  keeps  brine  pressure  uniform.  The  Fort  Atkinson  is  built  overstrong 
wherever  strength  is  needed.  It  will  give  lasting  service  under  severe  working 
conditions.  Can  be  supplied  with  either  aluminum  painted  base  or  white  vitrified 
porcelain  enameled  base.  Fully  described  in  lxx>klet  "Modern  Ice  Cream 
Freezing"  sent  free. 

THE  CREAMERY  PACKAGE  MFG.  COMPANY 


M.Ik  mi  Ct.»» 
HaatUki  ImUwit 
CWm  UMmt 


HM.KS  BRANCHES — (Write  to  imml  one) 

rtiiciiro.  «l-«7  W.  Klnzle  St.  Philadelphia.  1907  Market  St. 

IlulTalo.  N  v..  112-137  K,  Swan  St.  Portland.  Ore ,  ti.|  N.  Front  St. 
Kama*  City.  140H-10  W.  12th  St.    San  Kranrlaco.  699  Battery  St. 
Minneapolis.  314-320  Third  St.  N.      Toledo.  1I»  St.  Clair  St. 
Omaha.  1 1 3- 1 1 :. - 1 17  S.  Tenth  St.      Waterloo.   40*-».  Sycamore  St. 


Ice  I  mm  Makiax 
tfacaiaerr 

R«4r>«»t«li«f  Syilfi 

D».rr  Muki.t.r 
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Cultivate  That  Impulse 


Prov  ide  a  perfect  package 
and  change  the  impulse 
into  a  buying-habil. 


Here's  the  Per- 
fect I'ackaae  that 
S  t  i  in  u  I  a  t  e  s 
Carry  -Ho  in  e 
Sales. 


Even  the  most  fastidious  are  no  longer  adverse  to 
carrying  ice  cream  home  when  the  cream  is  put  in 
Sealright  Containers.  In  fact,  people  like  to  carry 
these  neat,  attractive,  sanitary  and  safe  containers. 
Ice  Cream  keeps  in  perfect  condition  and  there  is  no 
danger  of  dripping  or  leaking. 

Filled   direct   from  the 
freezers  or  at  the 
fountain 


Order  Thro  Vour  Jobber. 
Write    I.  For 


SEALRIGHT  COMPANY,  Inc. 

FULTON,  NEW  YORK 


Largest  Manufacturers  in  the  World  o;  Paper  Containers. 
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SERVICE 


Keiner- Williams  Stamping  Co. 

8746-82  123rd  (Vine)  Street       Richmond  Hill,  N.  Y. 
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A  PRACTICAL 
HELPER 
FOR 
ICE  CREAM 
MANUFACTURERS 
AND  A 
CHRONICLE 
OF  TRADE  EVENTS 


Official  Organ  of 


The  National  Association  ul  Ice  Cream  Manu<< 
The  Association  of  Ice  Cream  Surply  Men. 
The  Ass'n  of  Ice  Cream  MTn  of  New  York 
The  Association  of  Ice  Cream  M'f'rs  of  I 
The  Ohio  Association  of  Ice  l 
The  Indiana  Association  of  Ice  Cream  Manufacturers. 
The  Association  of  Ice  Cream  M'f'rs  of  Mar)  I 
New  England  Association  of  Ice  Cream  1 
The  Missouri  Association  oflceCn 
The  Ice  Cream  MTrs'  Ass'n  of  West  Virginia. 
Virginia  Ice  Cream  Manufacturers'  Association. 
Arkansas  Association  of  Ice  Cream  Manufacturer. 
Minnesota  Association  of  Ice  Cream  Manufacturers. 


of  Ice  < 


North 
Cai 


JVNE,  1921 


PUBLlSHEO 
MONTHLY 
BY 

THOMAS  D.  CUTLER 
171  MADISON  AVE. 
NEW  YORK 

TWO  DOLLARS 
A  YEAR 


matter.  April  11,  IVu/.  at  the  p«»iurucc  at  New  iork.  N.  V.. 


the  Act  ol  March  3.  1879. 
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MANILLA 


AND 


BLENDS 


G.RJRYAN  MANUFACTURING  CO.  INC. 


VANILLAS   and  BLENDS 

EXCLVAfVrLY 

Rochester.  NY 


ft 

1 


I'jJoV  •*  an  Exc«ll«"<  ri*"" 


DABEL5EN 


For  COFFEE 
ICE  CREAM 


Us, 


THE  OLD  RELIABLE 


4  SON. 

**<ViDINC£.  K.I- 


YOU  WILL  FIM»  I  Ml?  lUo  EVERYWHRRF 


Arabian  Coffee 
Flavor 


It  has  stood  the  test  for  many  years 


D.  ABELSEN  &  SON,  ggBB »•  '• 

Succuwri  to  ABELSEN  A  SCOTT 
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HUDSON'S 

FAMOUS 

Ice  Cream  Flavor 

Vanilla  and  Tonka  Blend  No.  52  Special 

Finest  Flavor  Made 

WE  WISH  TO  CALL  YOUR  PARTICULAR  ATTENTION  TO  OUR 
HUDSON'S  ICE  CREAM  FLAVOR  VANILLA  AND  TONKA  BLEND 
NO.  52  SPECIAL  (all  Vanilla  with  a  small  per  cent  Tonka),  a  piece  of  goods 
which  is  especially  adapted  where  Ice  Cream  is  made  for  commercial  pur- 
poses and  shipping.  The  Flavor  positively  will  not  freeze  out.  Where 
Condensed  Milk,  Homogenized  Cream  or  Pasteurized  Milk  is  used  it  takes  a 
very  strong  flavor  to  get  satisfactory  results  and  overcome  the  condensed 
or  powdered  milk  taste,  and  Hudson's  Ice  Cream  Flavor  Vanilla  and 
Tonka  Blend  No.  52  Special  is  especially  adapted  for  this  purpose.  The 
small  percentage  of  Tonka  blended  with  the  all  Vanilla  causes  the  extract 
to  retain  its  fruity  flavor  when  exposed  to  freezing. 

TONKA  BEANS  ARE  VEGETABLE  JUST  THE  SAME  AS 
VANILLA  BEANS,  and  just  as  pure  and  wholesome,  and,  best  of  all. 
Vanilla  and  Tonka  will  give  the  desired  results  at  half  the  expense. 

Put  up  in  10-gallon  kegs,  half  barrels  and  barrels  only. 

10-GALLON  KEGS  $5.50  Per  Gallon 

HALF-BARRELS    5.25  Per  Gallon 

BARRELS   5.00  Per  Gallon 

Unequalled  for  the  Ice  Cream  Manufacturer.  One  and  one-half  ounces 
give  a  mild,  rich  flavor,  and  two  ounces  a  high  flavor  to  what  will  make  a 
10-gallon  batch  of  Ice  Cream. 

Let  us  send  you  a  sample  package,  freight  prepaid,  to  your  city.  You 
may  return  same  at  our  expense  if  not  entirely  satisfactory. 

Ice  Cream  makers  who  are  looking  for  profit  and  reputation  are  using 
our  Hudson's  Ice  Cream  Flavor  Vanilla  &  Tonka  Blend  No.  52  Special  only. 

The  Hudson  Manufacturing  Company 

(INCORPORATED) 

Gabe  S.  Wegener,  President 

Vanilla  Products 

119-121  North  Union  Ave.,  CHICAGO,  U.S.  A. 

Comer  Waldo  Place 

is— Vera  Croi.  Mexleo        Wladaor.  Caaade        Dallas.  Texaa        Baa  Fraaelaee.  California 
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A  Preferred  Flavor 
In  a  Million  Homes 

Mapleine  is  the  favorite  flavoring  with  maple  loving 
people  and  used  extensively  in  a  million  homes. 

Manufacturers  who  include  Mapleine  with  their  list  of 
flavors  find  it  their  best  selling  ice  cream  next  to  vanilla. 

Mapleine 

As  a  flavoring  in  ice  cream,  Mapleine  is  ideal.  It  will  not 
freeze  out  and  holds  true — •  perfect  maple — no  matter 
how  long  the  ice  cream  is  stored. 

16c  to  20c  flavors  10  gallons  Mapleine  Ice  Cream  which 
makes  it  more  profitable  even  than  chocolate. 

Convince  yourself.    $3  brings  a  quart  bottle  for  trial. 

Crescent  Manufacturing  Co.         Seattle,  wash. 

105  Hudson  Street,  New  York  City 


M-76« 


CUSTARD  FLAVOR 

For  Ice  Cream 

Ninety-two  per  cent  of  trial  orders  mailed  throughout  the  country 
has  brought  in  substantial  stock  orders. 

The  rich  color  of  the  Egg  combined  with  the  delicate  and  precise 
flavor  of  MOTHER'S  Custard  pies  is  reproduced  in  making  a  delicious 
Custard  Ice  Cream  of  quality  distinction. 

Working  sample  for  a  40  qt.  stand — 36c  or  ll/2c  to  flavor  and  color 
one  gallon  of  cream  when  purchased  in  5-gal.  lots. 

Acme  Bisque,  Shelbark  or  Walnut  Flavor 

Working  Sample  for  a  40-quart  Freeze,  60c 


Concretes  of  all  flavors 


Non-alcoholic  Extracts 


Acme  Extract  &  Chemical  Works 

Branch:  Toronto,  Canada  Hanover,  Pa. 
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Bulk  Cocoa 


(in  Barrels) 


Liquor  Chocolate 

for  Ice  Cream  Manufacturers, 
Bakers,  Lunch  Rooms,  Restau- 
rants, etc. 

Cocoa  Powder 
Cocoa  Butter 

The  Walter  M.  Lowney  Co. 

BOSTON,  MASS. 


__ A  .Stronjc-Smnoth-Stnri.lnrtl  Flavor 
Two  qnnrt*  lo  onr  hundrrd  itullon  mix 
•3.80  per  gallon — |iii«U.nI  In  SO  Kill,  barrrls 
Write  for  wimplr 

■MANUFACTURED  BT 


THE    TISCO  COMPANY 

WM.  M.  BELL.  Prcddent 
CHICAGO.    V.    8.  A. 
Original  Manufacturer*  of  VAN1SCO.  MAPLEISCO.  RO- 
MAS  PUNCH.   VAN-ELL  FLAVORS.   FRUIT  CONCEN- 
TRATES.  MASS  FLAVORS.  EMUI-SIONS.  TISCO  PURE 
FOOD  COLORS. 


The  Rush 

Is  On — 


There'*  a  Reyam  Brand  Item  for 
Every  Ice  Cream  Requirement 

At  Prices  That  Are 
Lower  Than  Before 
the  War 

1921  will  be  the  banner  klgh-a-rade 
fanry  lee  cream  year  in  history — early 
Indications  make  this  certain.  To  get 
the  most  business,  use  the  best  ma- 
terials— choose  from  the  following  list 
of  specialties. 

TUTTI-FRITTI,  mixture. 

Cni'SHGD  PINEAPPLE,  sweetened 
or  unsweetened. 

ORANnB  PINEAPPLE,  a  delicious 
product. 

(OCOANUT  FRUIT  SALAD. 

"WHOLE-ASD.BnOKE\"  MARAS- 
CHINO CHERRIES,  packed  In  all 
size  containers. 

1921  Crop  Cold  Pack  Strawberries 
Now  Ready 


Moat  Complete 
Glace    Kruiii  oa 


Line  of 
Market. 


Extracts  for  Ice  Cream 

Here  are  the  flavors  that  will  win 
and  hold  business  for  you: 

True  Strawberry  Sherbet 
Roman  Punch  Maraaeklno 
Wild  Cherry 

(Other    wholesome    and  delicious 
extract  flavors  on  request.) 


To  convince  your  >r  If  of  Reyam  Brand 
Merit  and  Irresistible  price;  write  at 
today  for  samples 

If  interested  In  a  money-making  Idea, 
secure    our   jobbing  proposition 
for  your  territory  on  yi  gal. 
and  gnl.  Fruits  and 
Syrups. 

THE  CINCINNATI  EXTRACT  WORKS 

422-424  W.  Fourth  St..  Cincinnati.  O. 
Canadian  Office  and  Repreaentatl  re, 

Walter  8.  Bayley,  20  Front  St.,  E. 
Toronto.  Canadu. 
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For  Over  20  Years 

We  have  specialized  on  Vanilla 
Extractsand  Vanilla  Compounds 

We  Can  Improve  Your 
Flavor  and  Save  You  Money 


Proprietor,  of  "VANOLEUM".    The  Original  conc« 

'ntrated  vanilla 

flavor.    We  warn  the  trade  against  worthless  im 

itations  having 

•imilar  sounding  names  claiming  to  be  "the  same 

as  V'anoleum" 

Corrizo  Extract  Company 


211-215  Wot  20th  Street 
New  York,  N.  Y. 


Scott's  Coffee  Flavor 

101  Vanilla 


REALIZING  that  the  only  sure  foundation 
for  a  permanent  business  is  merit  in  the 
products  offered  and  delivered,  I  am  de- 
voting my  best  efforts  and  matured  experience 
to  the  production  of  flavoring  specialties  to  be 
sold  strictly  on  their  merits — flavoring  specialties 
which  are  exactly  as  represented  and  which  must 
satisfy  the  buyer  before  the  sale  is  complete. 

B.  B.  SCOTT 
24-26  Ormsbet  Avenue,  Providence,  R.  I. 
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PURE  VANILLA  EXTRACT 


Writ*  for  Booklet  "VANILLA" 


ATLANTIC  IMPORTING  CO. 

617-623  Eleventh  A»e  ,  Now  York 


Van-Mul 

The  King  of  Ice  Cream 
Vanilla  Flavors 


Made 

of 


Mexican  Beans 


and 


Bill  NOT  FREEZE  OR  COOK  OCT 


Vi  Oi..  7c.    FlmTora,  5%  Gal.  Mix  of  lee  Crae 
3 -Urania.  10c.    FlaTora,  100  Ponnda  of  Candy 


MANY     SATISFIED  USERS. 


Prior 
Per  Plat 

$5.00 


Packed 

1  Pint  Bottle 

5  "  " 

6-5  "        *     (30  PU.)! 

Order  Now. 
Guaranteed  to  please  or  money  back. 

DOWNEY-TURNQUIST  &  CO. 

Manufacturing  Chemiat*  and  Importer* 
Maker*  Trae  Fruit  Extract* 
80DA    WATER  FLAVORS 


537  N. 


CHICAGO,  ILL. 


Price  is  a  relative  term 

Quality  a  concrete  fact- 


Vanilla  Isolate 

a  pure  vanilla,  of  highest  quality,  is  of 
such  Concentrated  Strength,  as  to 
make  the  price  a  source  of  satisfaction. 


Unrivaled  Quality 

Profit-producing  Price  | 


Give  us  your  address  and  we'll 
give  you  the  details. 

FOOTE  &  JENKS 

Expert  Flavor  Specialists 


GENUINE  FRUIT 
EXTRACTS 

VANILLA  AND  ALL  OTHER  FLAVORS  AND  EMULSIONS 

Atlas  Certified  and  Atlas  Vegetable  Colors  and  No.  40  Carmine 


1  1-13  C.  ILLINOIS  ST. 
CHICAGO 


MANUFACTURED  BY 

H.  KOHNSTAMM  &  CO. 

,caT»anaMto  ia*i) 
Fint  Producer*  of  CerfuW  Coiifn 


83-89  PARK  PLACE 
NEW  YORK 
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"Give  Me  Caramala  Ice  Cream" 
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Never  add  but  ether  flavor 
or  color  to  Caramala  for 
Caramala  Ice  Cream. 

PRICES: 

Lea*  than  S  gala*  $7.00;  6 
■•la..  so.  75;  10  rate..  S8.S0; 
tB  rale..  M.tB;  BO  jtoJ..  aad 
orer.  M.00. 


{/}  Call  Tor 


fa 


Tnt  Tavuh  Compelling  Flavor 


Caramala,  an  absolutely 
Pare  Food  Product,  ruar- 
anteed  under  all  Federal 
and  State  Food  Laws.  It  la 
not  an  Imitation  of  caramel 
or  burnt  eugar  flavor.  It  la 
a  new,  distinct  and  better 
flavor. 


Res.  U.  8.  Pstsnt  Office. 

CARAMALA  is  now  virtually  universally  known  throughout  the  United  States  and 
Canada,  and  its  users  are  enjoying  an  ever-increasing  CARAMALA  business,  embracing  also 
its  manifold  combination  uses. 

CARAMALA  MERIT  is  recognized  by  ice  cream  manufacturers  not  alone  in  Caramale 
flavoring  value,  as  evidenced  by  the  instant  and  sustained  CARAMALA  response  from  the 
public,  but  also  in  the  CARAMALA  physical  improvement  in  CARAMALA  ICE  CREAM, 
or  any  ice  cream  in  which  CARAMALA  is  present,  even  in  a  less  amount  than  the  full  flavor- 
ing requirements,  as  in  CARAMALA  NUT  ICE  CREAM,  CARAMALA  ICE  CREAM 
PUDDING,  etc 

CARAMALA,  a  fluid,  requires  neither  waiting  nor  preparation. 

CARAMALA  ICE  CREAM  is  always  the  smoothest  and  most  firm  ice  cream  in  com- 
parison with  any  other  ice  cream  made  from  the  same  stock  mix,  and  hardened  under  identical 
conditions. 

Directions: — Use  one  ounce  CARAMALA  to  each  gallon  in  your  mix,  or  full  four 
ounces  for  ten  gallons  of  CARAMALA  ICE  CREAM. 

Send  in  your  trial  order,  and  if  any  CARAMALA  claim  we  make  is  not  sustained  by 
your  CARAMALA  experience,  simply  return  us  the  shipment  within  30  days,  at  our  expense. 
We  make  this  offer  on  account  of  our  certainty  of  your  satisfaction,  but  we  want  you  to  feel 
positive  assurance  in  sending  in  the  trial  order. 

CARAMALA  signs  commensurate  with  order  size  supplied  on  request,  as  well  as 
CARAMALA  recipes. 


Order  direct 

J.  O.  CHBRRT  CO.   

MEYER  DAIRY  EQUIP.  CO  

BEATRICE  CREAMERY  CO.  . 

JOHN  W.  LA  DD  CO  

CENTRAL  OHIO  SUPPLY  CO. 
DAIRYMEN'S  MFO,  *  SUP.  CO. 

BLANK E  MFO.  A  Sl'P.  CO  

E.  C.  WILLIAMS  CORP  


or  throat h  any  of 

Cedar  Rapids,  la. 
St.  Loots.  Mo. 
Denver.  Colo. 
Detroit.  Ml  eh  I  ran 
Columbus.  OblO. 
St.  Loots,  Mo. 
St.  Louie,  Mo. 
New  York.  N.  Y. 


the  following  well-known  ftrme: 

HAZELWOOD  CO-  LTD  , 

RICHARDSON  A  HOLLAND, Inc. 

MANNINO  MFO.  CO  

W.  L.  KNORR  CO  

HEATH  A  COMPANY   

CHERRY-BAB8ETT  CO.  .... 

CHERRY- BA88BTT  CO  

FERRIS. NOETH-STERN  CO. 


Spokane.  Wash. 
Seattle,  Wash. 
Rutland,  vi 
Pittsburgh,  Pa. 
Wllkea-Barre.  Pa 
Baltimore.  Md. 
Philadelphia.  Pa. 
Baltimore.  Md. 


Use  the  New  Concentrate  Eliminating  All  Waste 

NEW  MEXOCINE 

Bean  Vanilla,  Vanillin,  Coumarin  and  Tonka  Flavors 


IT  IS  ECONOMICAL 

Use  quarter  ounce  or  dessert  ipoonful  to  flavor 
10  sal.  batch  Ice  Cream.    Uee  quarter  ounce  or 
dessertspoonful  to  flavor  100  lb.  batch  candy. 
07.00  per  pint 
S  plata  S6.7S  per  plat        10  pints  SO. 00  per  pint 
10  plnte    0.15  per  pint        00  pints    0.00  per  pint 

TERMS:  if.  10  DAYS  SO  DAYS  NET 


Why  par  for  unnecessary  alcohol  wbea  It  la 
absolutely  worthless  from  a  flavoring  standpoint* 
Why  par  freight  on  water? 


Samples  on  Request 


REX   EXTRACT  CO. 
257  Pacific  Street  Brooklyn,  New  York  City 


E 
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Folks  Eat  Ice   Cream   Because    They  Like  It 

They  Don't  Like  It  and  Don't  Eat  It 

— Unless  the  Flavor  Is  Right 

MAYBORN    PRODUCTS    ARE  RIGHT 


MAYFLOWER 

Ice  Cream  Flavoring 

$2.75  Per  Gal.  BBl.  Lots 
$2.50  Per  Gal.  5  BBl.  Lots 


VAN-COM-TON 

Ice  Cream  Flavoring 
Unusually  Mature 

$3.50  Per  Gal.  BBl. 
$3.25  Per  Gal.  5  BBl. 


Scientific  methods  apart  from  those  heretofore  employed  insure  a  finished  prod- 
uct which  retains  the  Full  Strength,  Bouquet  and  Aroma  of  the  raw  material.  An 
uncommon  result  in  the  business  but  the  rule  with  Mayborn  Products. 


Send 
Order. 

barrel  Price 


%  (2% TftMWMim  FOOD  FRODUCTS  CO.     ARE  you 

ACQUAINTED* 


CLKVE L ATS D,  OHIO. 


J 


\ 


Certified  Food  Colors 


Bulletin  No.  S 

Edibles  sell  more  readily  when  their  appearance  pleases  the 
eye.  Sight  greatly  influences  appetite.  Therefore,  coloring 
matter  in  foodstuffs  must  create  the  most  attractive  mer- 
chandise. 

"National"  Certified  Food  Colors  have  strength  and  bril- 
liancy. 

To  get  the  full  sequence  of  our  story,  write  for  preceding 
bulletins. 


National  Aniline  &  Chemical  Co.,  Inc. 

Certified  Food  Colors  Division  21  Burling  Slip,  New  York 

Akron- 


For  jvmr  i  n  n   tl\ 

••  N.ii.in.l  "  i  .  -  i  i  -i 
Food  Colon  arc  Mild 
in  . 


NATIONAL  QUALITY 


Digitized  by  Google 


THE    ICE    CREAM    TRADE  JOURNAL 


Warner- Jenkinson  Co- 
st. Louis 

Manufacturers  of  Ice-Cream  Makers' 
Supplies  and  Certified  Food  Colors 

Are  you  using 

Red  Seal  Milk  of  Orange 

for  flavoring  your  orange  ices?  If  not.  you  are  missing  out  on  a 
good  thing.  One  to  one  and  a  half  ounces  in  ten  gallons  of  finished 
product  does  the  work.    Easy  to  use.   Very  economical. 

Are  you  using 

Red  Seal  Giant  Vanilla 

for  flavoring  your  Vanilla  ice  cream  ?  If  not,  you  are  again  missing 
out.  "Giant"  is  all  that  its  name  implies.  The  only  thing  small  about 
it  is  the  price. 

Are  you  using 

Red  Seal  Purity  Powder 

for  stabilizing  your  mix?  If  not,  you  don't  know  what  good  ice  cream 
is.  You  can  cut  down  on  Condensed  Milk  when  using  Purity  and 
obtain  an  altogether  superior  product. 

Are  you  using 

Red  Seal  Certified  Colors 
Red  Seal  True  Fruit  Extracts 
Red  Seal  Marshmallow 

If  not,  read 

THE  BOTTLER'S  AND  ICE-CREAM  MAKER'S 
HANDY  GUIDE 

It  tells  you  all  about  RED  SEAL  GOODS  and  how  to  make  quality 
ice  cream. 


Warner -Jenkinson  Co. 

St.  Louis 
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The  Value  of  a  Line 

Sugars  vary  in  grade  and  variety — and  quality. 
In  our  line,  the  largest  in  the  world— there  are 
over  half  a  hundred  grades  and  varieties  of  cane 
sugars.  From  these,  you  can  choose  exactly  the 
sugar  that  definitely  and  best  fits  your  needs. 
Just  a  slight  variation  in  sugars  may  mean  a  great 
saving  to  you  in  production  costs,  or  a  big  in- 
crease in  quality.  Our  experts  will  gladly  confer 
with  you. 

American  Sugar  Refining  Company 

The  Most  Complete  Line  of  Sugar  in  the  World 


WILL  NOT  FREEZE  OUT  NO  ALCOHOL 

VANILLA  EXQUINTA 

TRADE  MARK 

Fioer,  Stronger  and  Better  Than 
VANILLA  EXTRACT 

ECONOMICAL  PURE 

Write  today  for  prices  and  particulars 

GROWN  FRUIT  AND  EXTRACT  CO.,  Inc. 

418-420  W.  BROADWAY  NEW  YORK  CITY 
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"TALBO" 


The  Perfect  Stabilizer 
For  Ice  Cream 

Tried.  Approved  and  Used 
by  the  Ice  Cream  Trade 

for  the  Past  Six  Years 


Richo  Karaya 

The  Purest  of  Pure  Gum 
Direct  prom  Millers  to  Consumers 


Write  Us 


F.  E.  RICHARDSON  &  CO. 

114  John  Street  New  York  City 


RIPPEY'S 

powdered  Foamoline 

(TRADE  -  MARK  REGISTERED) 


k»v»r«  »f  U*  C.t—m 

ft»4  »««'-wtH.<  M  |U 

rfek,  •rmmmj  flUtvr 

No  Heat  e» 
J.ne»r«jutr*«l. 
you  limply 
mix  Ripper*. 
Powdered 

with  thi 
•oiar  w  h  1 1  • 
dry.  add  yo»r 
crttm  or  ml  Ik 
and  R  ifl 
r»4r  for  lb* 
Freeier. 

FOR  A  LIMITED  TIME  WE  WILL  SEND  BY  MAIL,  POST- 
AGE PAIO.  Fall  X  pound  on  receipt  of  25c.  Aleo 
our  Formula,  for  making  Ice  Creem.,  Sherbet*. 
Fruit  Froete,  Water  Icet,  Soda  Water  Syrup 
from  Canned  Fruit*.  Mailed  Free  on  receipt  of 
name  and  eddre*..  Caution:  Ripper'.  Powdered 
Foamoline  »  pecked  in  one  pound  bcxe.  with 
regi.tered  trade  -  mark  and  .ignature  of  William 
Rjppey  on  every  box.  Never  .old  in  bulk. 

WILLIAM  RIPPEY 

No.  lOS  EL  Second  Street         CINCINNATI,  O. 


Safeguard  Your  Reputation 


V  4> 


-,  SAN 'J  l  4  rEO  I- I 

SUGAR  1;=.? 


For  perfect  Ice  Cream  the 
sugar  you  use  is  as  import- 
ant as  the  flavoring. 

Franklin 
Crown  Granulated 

makes  certain 

A  perfect  mix 
Snowy  whiteness 
The  greatest  sweetness 


The  Franklin  Sugar  Refining  Company 


PHILADELPHIA 
"A  Franklin  Cane  Sugar  for 
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Perfect  Texture  Sells 

THE  news  quickly  spreads.  The  store  that  serves  a 
cream  that  is  creamier,  smoother,  more  firm  and  uniform 
in  quality  and  of  truer  flavor  is  the  "stop"  that  takes  the 
most  gallons  of  ice  cream. 

Manufacturers  who  use  Essex  Gelatine  as  their  stabilizer 
can  better  maintain  a  uniform  quality  the  year  around  that 
will  win  bigger  dealers  and  hold  them  in  competition. 
ESSEX  is  a  big  factor  in  establishing  a  reputation  for 
superior  products. 

ESSEX  GELATINE  COMPANY 

Manufacturers 

BOSTON,  MASSACHUSETTS 


PHILADELPHIA 


Branch  Offices  and  Warehouses 

new  rou^L><-> 


SAN  FRANCISCO 
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Manufacturers  of  Pure  Food  Gelatines 

Built  on  all  the  latest,  up-to-date,  labor  saving  lines  to  produce  always  a  uni- 
form article. 

Our  raw  stock  supplied  by  our  owners  assures  this. 

Our  Grades  are  of  the  highest  quality  obtainable,  clear  to  the  point  of  trans- 
parency, sweet,  free  of  odor,  and  guaranteed  to  comply  with  all  state  and  national 
pure  food  law  requirements. 

Its  use  insures  good  texture  and  a  smooth  cream. 

A  trial  order  will  convince  you  that  these  are  the  best  grades  of  gelatine  in 
proportion  to  price  that  can  be  secured. 


ATLANTIC  GELATINE  COMPANY 


Hill  Street,  Wo  bum,  Mass. 


BRANCHES: 

New  York  llnltlmore  C  lilrago  Atlanta 

lit  John  8t.        10li  I  nlon  Trait  Rid*.     Suite  S10  133  liealey  Bids. 

118  .No.  La  Salle  St. 


San  Franrluro 

Room  140.  Han»rord  nik. 

iSK  Market  Street 


DELFT 

THE  WORLD'S   BEST   FOOD  GELATINE 


Harold  A.  Sinclair.  160  Brod.dwcvy,  New  York 


Some  of  the 
REASONS  WHY 
you  will  want 
DELFT  GELATINES 


LOWEST  in  BACTERIA 


No  Objectionable  Odor  to 
Overcome 


Requires  Less   Flavor  to 
a  Batch 


Perfect  Standardization 


Purest  as  analyzed  by  the 
American  Official  Method 


FREE  OF 
SULPHUR  DIOXIDE 


"Price  is  a  relative  term — quality  always  a  concrete  fact." 

\Vnil£X  the  cost  of  the  best  gelatine  is  such  a  small 
proportion  of  your  total  cost  of  manufacture,  it 
does  not  pay  to  use  inferior  grades. 

There  is  none  so  pure  as  Delft.  Its  freedom  from  sul- 
phur dioxide  and  from  liquefying  and  harmful  bacteria 
improves  the  quality  of  your  product. 

Samples  and  prices  sent  on  request. 


.Ui.li//rJI  r       n    [>it!ril,ut,irs  South  U'fstfrn  Ptftnbulort 

ROCKHILL-A  VIKTOR  Iti.  WKK  MFC.  &  SUPPLY  CO, 

1*0  X.  Markti  St..  CMcafa,  III.     JI4  rYa*tlin*toa  Ave.,  St.  Loun.  Mo. 
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Gelatine  is  the  most  efficient  of  all  stabilizers  for  Ice  Cream 

WHITTEN'S 
GELATINES 

Are  Standard 


STRENGTH,     PURITY    AND     UNIFORMITY  GUARANTEED 


MANUFACTURED  BY 


J.  0.  WHITTEN  COMPANY 

Woolworth  Bldg. 


BMg. 

CITY 


fcUIn  Office  md  Work. 

Winchester,  Mass. 


20  East 

CHICAGO,  ILL. 


Mark  This! 


Makers  of  good  ice  cream,  whether  large  or  small,  have  learned  from 
experience  that  when  they  use  our  BOSTON 

CRYSTAL  GELATINE 

EXTRA  A,  EXTRA  B,  EXTRA  Bl,  EXTRA  B2,  OR  U 

They  have  the  finest  Guaranteed  Pure  Food  Gelatines  obtainable  at 
prices  the  manufacturers  make  right. 

Let  us  submit  to  you  working  samples  and  quote  prices  on  the  above 
grades.     Write  to-day. 

CRYSTAL  GELATINE  COMPANY 


121  BEVERLY  STREET 


BOSTON,  MASS. 


Branch  Stores 


New  York 

11  Ferry  St. 


riilliulr-lphln 

<!•.  Arch  St. 


Chicago 

:c:i"  Iron  St. 


St.   I. <ml* 

4ii»   Kim  St. 


Stin  Franvlnco 

t'uirfHX  A\..  and  Kunkln  St. 
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for 

Ice  Cream,  Toppings, 
Marshmallows 
and  Jellied  Fruits 

there  is  no  better,  purer  and  more 
uniform  Gelatine  than  "UCOPCO." 

It  is  the  product  of  the  largest 
manufacturers  of  Gelatine  in 
America. 

"UCOPCO"  is  produced  under 
the  personal  supervision  of  the  fore- 
most chemists  of  the  industry. 

Special  processes  and  special 
equipment  help  to  maintain  its  high 
purity  and  standard.  Made  in  five 
grades  to  meet  specific  require- 
ments. All  grades  abundantly  meet 
both  federal  and  state  pure  food 
laws.    Write  for  details  and  prices. 

The  United  Chemical  &  Organic 
Products  Company 


4200  So.  M.r.hhclJ  A»». 
Chicago.  III. 


217  Broadway 

N aw  York  Chj 


"  UCOPCO  "  com,,  packed  in  rtd  drums 
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WASH BURNS 
U 

R 
N 
S 


The  Hallmark  of  Quality 

Chosen  by  the  veterans-endorsed  by  the  wisest  men  in  the  industry-used 
exclusively  by  those  ice  cream  makers  who  aim  at  perfection  in  their  product 
and  who  recognize  only  the  highest  standard  of  quality  in  ingredients-that's  the 
record  of  a. 


r 


It  makes  good  ice  cream  better-induces  richness,  smoothness-makes  an  ice 
cream  that's  of  greater  deliciousness,  and  that  spurs  retail  demand. 

That's  why  the  above  trade  mark  is  looked  upon  as  the  Hallmark  of  Quality- 
the  sign  that  leads  the  way  to  better  ice  cream. 


Try  Washburn's— 

Compare  the  results 


A.  DAIGGER  &  COMPANY 

CHICAGO,  U.  S.  A. 


^ifasfiburn'f  easily  vscd 
improves  aqcdortfcfh  mix 


Google 
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Ice  Cream  Decorations 

featuring 

JUNE  WEDDINGS  and 
FOURTH  OF  JULY 

LEAVES,  W/STEM— LACE  PAPERS 

FANCY  PAPER  CASES 
ICE  CREAM  MOULDS 

(Iaiport«d  and  Domrctic) 

IMPORTED  FRUITS,  PULPS,  JUICES, 
ETC. 

SCHALL  &  CO. 

81  Barclay  St.,  16-18-20  W.  Broadway 

NEW  YORK 


YOU  have  the  machinery 
to  make  good  Ice  Cream 

WE  have  the  machinery 
to  sell  it 

I\AN  •  B  •  INORDillBM  COMPANY 

7-"v    JZdvortlslng  and  Jelling  Jcrv/cp 
("••"Y     Jbrlce  GtvamT^lQnufacturvrs  ^Tj) 


•■•  u»  mi  0»r 


makes  the  ice 
ale  %  *ce  creai 

Havecone  is  crisp  and  tasty — not  just  a 
tough,  leathery  container  that  is  thrown 
away. 

it  is  pure  cake,  delicious  to  eat  and  baked 
all  through,  each  one  alike  in  flavor,  in 
appearance,  in  thickness — and  always 
keeps  fresh  and  crisp ! 


A  quality  product  for  quality  ice  cream— costs  no  more —  pays  better! 

Improved  packing  that  prevents  breakage.  100  to  a  box — 10  boxes  to  a 
shipping  container.    Display  card  in  four  colors  in  each  container. 

Send  for  prices  and  samples. 


CONE  COMPANY  OF  AMERICA 


Third  Street  and  Van  Al.t 


Long  Island  City,  N.  Y. 


MI-SA-CO  BRAND 


Fresh  Made— SPRAY  MILK  POWDER — Ask  for 
Fresh  Made— BARRELED  CONDENSED  MILK — Slum  or  Butter  Fat 
Fresh  Made— GALLON  SIZE  EVAPORATED  MILK— 

(  Brighton.  Mich. — Lockwood.  O. — Springboro,  Pa. 


Our  Factories 


(  Clio.  Mich. — Cortland.  O. — Jamestown,  Pa. 


MILK  PRODUCTS  SALES  CO.,  a&RmKSs 

H.  E.  CASE.  M«r. 
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"•  Wow  add  r;,„  • 


A  T  the  recent  convention  in 
Atlantic  City,  a  well-known 
manufacturer  said :  "We  must 
make  water-ices  and  sherbets 
more  attractive  to  the  public  by 
giving  them  a  greater  variety  of 
flavors  and  getting  them  up  in 
new  ways." 

The  conversation  inspired  the  per- 
fection of  "Textor"  —  a  stabilizer 
which  makes  water-ices  that  will 
keep  for  weeks  without  a  sign  of 
icy  crystals,  or  separation,  or  water- 
ing down.  With  "Textor"  you  can 
make  water-ices  that  dealers  can 
repack  repeatedly  until  every  last 
bit  is  sold. 

To  make  water-ices 
more  tempting 

And  to  provide  that  variety  of  flavor 
and  novelty  of  form  that  is  so 
essential  to  the  development  of  the 
sherbet  and  water-ice  industry, 
we  have  prepared  the 

Textor  Book  of  Recipes 
Write  for  your  copy  today 

S.  GUM  PERT  8C  CO. 

BUSH  TERMINAL 
BROOKLYN,   NEW  YORK 


Cr  CO. 


The  Sky  is  the  Limit 

to  Ice  Cream  Consumption ! 


The  better  ice  cream  you  make,  the  more  you'll  sell ! 


f 


THERE'S  a  city  that  has  a  nation-wide 
reputation  for  ice  cream  excellence. 
That  city  has  the  greatest  per  capita 
consumption  of  ice  cream  in  the  United 
States.  And  what's  more,  we  ship  more 
Gumpert's  Ice  Cream  Improver  into  that 
city  than  into  any  other.  Draw  your 
own  conclusions ! 


It  has  been  proven  time  and  again  that 
the  amount  of  ice  cream  eaten  by  a  com- 
munity can  be  doubled  or  even  trebled 
in  a  few  years. 

So.  the  surest  way  to  build  a  bigger  ice 
cream  business  is  to  make  a  better  ice 
cream.  And  the  way  to  make  better 
ice  cream  is  to  use  Gumpert's. 


GUMPERT'S  Ice  Cream  Improver 


J 


brings  about  all  the  good  results  of 
ripening  in  a  fraction  of  ripening  time. 

I IKE  Nature,  it  softens  and 
■^breaks  down  the  milk  solids 
that  surround  the  globules  of  butter- 
fats  in  cream  :  but  it  does  this  work 
not  only  more  quickly,  but  more 
thoroughly  than  the  old  fashioned 
way  of  ageing. 

Consequently,  the  richness  of  the 
butter -fats  is  emphasized.  The 
result  is  a  better  —  richer-tasting 
ice  cream. 


And  the  complete  softening  of  the 
solids  by  Gumpert's  brings  about  a  greater 
uniformity  in  the  distribution  of  the  air  cells,  so  that 
the  ice  cream  tastes  smoother  and  more  velvety. 

Gumpert's  Improver  is  a  white  powder.  Simply 
add  it  to  the  mix.  Its  cost  to  use,  per  gallon  of 
ice  cream,  is  only  about  one-half  cent. 

Write  u<  to  "explain  fully.  '' 


S.  Gumpert  8C  Co.  b™"^™1  Yoi 


THE    ICE    CREAM    TRADE  JOURNAL 


19 


/WIABW 

FULiy  PROTECTED  BY  UHITEO  STATU  WTEWTJ 

In  this  New  McLaren  "Real  Cake"  Cone  we  offer 
the  trade  a  sugar-sweetened  article  that  is  in  a 
class  by  itself. 

It  is  scientifically  designed  to  ship  with  a  mini- 
mum amount  of  breakage,  is  distinctive  in  appear- 
ance, and  at  the  same  time  possesses  the  superior 
eating  qualities  that  have  always  characterized 
McLaren's  Ice  Cream  Cones. 

EXCLUSIVE  FEATURES 

1 —  Smoothly  Moulded  Ring  Around  Top. 

Strengthens  top  of  cone. 

Prevents   breakage   when    filling   with  ice 
cream. 

Improve!  appearance. 

2—  The  Name  "McLAREN"  Moulded 
in  Rim  of  Cone. 

Prevents  imitation. 
Guarantees  quality. 

3—  Breakage  Protection  Ring. 

Prevents  wedging  action  of  cones  in  ship- 
ping. 

Keeps  them  from  splitting  and  sticking  to- 
gether. 

Strengthens  top  of  cone. 

(Illustration  shows  how  cones  rest  entirely  on  this  ring. 
Walls  of  cones  do  not  touch.) 


This  new  Cone  is  the  result  of  years  of  study  and 
the  investment  of  many  thousands  of  dollars.  The 
manufacturers  have  aimed  to  make  the  very  best 
cake  cone  possible,  and  at  the  same  time  keep  the 
price  within  easy  reach  of  every  retail  dealer. 

A  high-grade  "Real  Cake"  Cone,  desired  to  stop 
the  Breakage  Evil.  Priced  extremely  low.  Try  a 
sample  shipment. 


MCLAREN  PRODUCTS  COMPANY 


DAYTON 


OHIO 


Western  Distributing  Station,  Kansas  City,  Mo. 


V  i 
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SOUTH  AFRICA  USES 

MERIDALE    MILK  POWDER 


ME  RID  ALE 

SKIMMt'.D  MIIK 

\  POWDER  J 


AYE1U  Mc  KINNEY 


Ouagadougou.  Haute  Vnlta. 
French  Weal  Africa. 
Via  Dakar  Senegal. 
March  10.  1911. 

AVER  A  McKlNNET. 
New  York.  N.  T. 

Gentlemen:—!  am  sending  you  a 
amall  box  of  your  powdered  milk,  which 
I  purchased  from  you  some  elxteen 
montha  ago.  and  ws  are  still  using  from 
the  shipment  that  was  mads  at  that  time. 
Truly  your  powdered  milk  has  been  a 
■rest  bleanlng  to  us  aa  we  were  traveling 
over  twelve  hundred  miles  to  the  far 
Interior  of  Africa. 

The  amazing  fact  Is  that  the  milk  has 
stood  the  two  extreme  climatic  condi- 
tions or  Africa's  west  coast.  The  one, 
alx  months  of  rain  and  the  other,  six 
months  of  parching  heat,  and  It  Is  still 
In  good  condition  and  we  are  using  It  on 
the  labia  at  this  lime. 

I  can  highly  recommend  your  powdered 
milk  especially  for  Ita  conservative  power. 
«■  well  as  for  Its  wholesome  and  nutri- 
tious qualities. 

Tours  respectfully, 
(Signed)  Rev.  H.  M  Wright 


AYER  &  McKINNEY 

39  S.  Water  Street,  Phil  a.  541-543  W.  22nd  Street,  New  York 

Manufacturer!  of  Whole  and  Shimmed  Milk  Powder  of  Quality 

DISTRIBUTORS 

Jos.  Mlddleby.  Jr..  Inc..  127-147  Summer  St..  Boston.  Mass. 
Balnea-Carpenter  Dairy  Products  Co..  716  N.  18th  St.,  St.  Louis,  Mo. 

Southern  Representative 
C.  Gibson  Ford,  1011  Union  Trust  Bldg..  Baltimore.  Md 


Lee  &  Sadler  Company,  Atlanta.  Ga. 
Savage  &  Redavaia,  Jacksonville,  Fla. 


BRAND  | 

EVAPORATED  MILK  IN  GALLON  CANS 

Manufactured  Especially  For 

Ice  Cream  Manufacturers'  and  Confectioners'  Use 

FINEST  QUALITY 

The  beautiful  flavor  of  the  fresh  milk  concentrated  and  absolutely 
preserved  in  the  air-tight  can 

NO  SPOILAGE  NO  WASTE 

TWELVE  YEAR  REPEAT  ORDERS  OUR  BEST  REFERENCE 
NO   PROFITEERING  WRITE  OR  WIRE 

AVISTON  CONDENSED  MILK  CO.,  fiSSgS 
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The 

Ice  Cream  Supply  House 

offers  you: — 

A  complete  stock  of  the  best  quality 
goods  procurable. 

The  satisfaction  of  real  service. 

Johnson's  absolute  guarantee. 

Evaporated  Milk 

This  product  is  made  from  fresh  milk  that  is 
brought  to  the  plant  daily  and  inspected  by  dairy 
experts. 

It  is  evaporated,  sterilized  and  packed  under 
the  most  sanitary  conditions. 

The  finished  product  is  the  highest  grade 
evaporated  milk  on  the  market.  And  fifteen 
years  experience  manufacturing  confectioner's  size 
evaporated  milk  assures  uniformity. 

You  can  be  sure  of  a  supply  when  you  need 
it  by  placing  an  order  with  us  covering  your 
season's  requirements. 

H.  A.  JOHNSON  CO. 

221-227  STATE  STREET 

BOSTON 


An  example: 


Hajco 


NEW  YORK 


i 

1 


I 
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GOLDEN 

STATE 

powdered 

SKIM  MILK 


C  Vot- 


PRlCOKDt.V!*D 


Because  it  is  always  dependable  in  quality  Golden 
State  powdered  skim  milk  will  help  you  to  make 
better  ice  cream. 

It  is  made  in  big  sunlight  factories  in  the  heart  of 
the  best  dairy  secftions  in  California,  where  the  milk 
supply  comes  from  within  a  six  miles  radius. 

It  is  not  prccondensed.  Our  own  patent  process 
keeps  the  fresh  milk  flavor.  From  the  dryers  to  the 
final  container  it  is  blown  through  sterilized  pipes. 
The  Golden  State  label  on  the  barrel  means  that 
a  representative  sample  of  the  contents  has  passed 
our  laboratory  tests. 

National  distribution  and  constant  demand  in- 
sure  a  fresh  supply  for  you.  Bakers,  confectioners 
and  ice  cream  manufacturers  who  have  tried  other 
milk  powders,  both  foreign  and  domestic,  demand 
Golden  State  because  they  know  it  is  clean,  con' 
venicnt  and  economical  in  use. 

For  price  and  further  particulars  write  us  today. 


CALIFORNIA  CENTRAL  CREAMERIES  Inc. 

NEW   YORK  CITY 

740  Terminal  St.,  Los  Angeles 


277  BROADWAY, 

425  Battciy  St .  San  Francisco 
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BUY 


Your  Bulk 
Condensed  Milk 
and 

Skimmed  Milk 
Powder 


FROM  US 


We  carry  stocks  of 
both  of  these  prod- 
ucts in  practically 
all  of  the  large  cities 
in  the  country  and 
are  therefore  in  ah 
exceptionally  good 
position  to  take  care 
of  your  wants. 


Boner  &  Company 

PRINCIPAL  OFFICE: 

608  So.  Dearborn  St.,  Chicago,  III. 

NEW  YORK  OFFICE: 

1270  Broadway,  New  York,  N.  Y. 


We  Make  Prompt  Shipments  of 

Plain  Condensed  Milk 

Concentrated  Milk 

Sweet  Cream 

Barreled  Sweetened 
Condensed  Milk 

GIFFORD  &  CULLUM 

QUALITY  AND  SERVICE 
413  N.  State  St.,  Chicago,  Illinois 


FRATERNAL  EMBLEMS 

IN 

Cassell  Center  Molds 


Blue  Lodge  Emblem 
$3.35  Each. 


$2.70  Each. 

Order  from  your  jobber  or 

W.  W.  CASSELL 
viNCFNNES  INDIANA 


VINCE* 
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SWEET 


CAR  LOTS 
or 
LESS 


For 


IMMEDIATE  USE 


or 


STORAGE 


BUTTER 


i 


FOR 


HOMOGENIZING 

BRYAN -DUVALL  CO. 


General  Offices 

105  Hudson  Street 
WIRE  — 


NEW  YORK 


WRITE 


Warehouse  and  Cold  Storage 

179  Franklin  Street 
—  PHONE 


1 


An  Inducement 

to  the  Ice  Cream  Trade 


The  abnormally  low  cost  of  the  last 
shipment  of  California  Redwood  en- 
ables me  to  sell  to  the  ice  cream  trade 
the  cabinet  shown  above  at  a  great  re- 
duction in  price. 

Get    in  >    price  and  sperHlratlona 
before  burins:  your  cablneta. 

HENRY  SHULTZ 

OFFICE  AXD  FACTORY 

24-26  Cherry  Street,  New  York,  N.  Y. 


Brooks  Cabinets 


Ars  constructed  entirely  of  wood:  beet  grade  Gulf 
cypress  for  outer  case  and  white  cedar  for  Inner 
compartmenta  or  tuba.  Tube  scientifically  treated 
by  secret  proeeee  making  tbem  absolutely  water- 
tight. Cabinets  Insulated  with  granulated  cork. 
Drain  pipes  and  faucets  of  heavy  brass.  Bares 
almost  •&  per  cent,  of  Ice,  salt  and  labor. 

BROOKS  CABINET  CO. 

1000  Block  W.  27th  St..  Norfolk.  Va. 
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After  I  Sell 1000  Gallons  Per  Day 

each  additional  gallon  is  almost  half  profit,"  says  a  shrewd, 
aggressive  ice  cream  manufacturer. 

Ice  cream  manufacturers  in  every  section  of  the  country  arc 
cashing  in  on  well  planned  publicity;  publicity  that  brings 
bigger  orders  and  makes  retailers  anxious  to  sell  their  product. 

MATHEWS  PUBLICITY 
SELLS   ICE  CREAM 

That  is  the  one  and  only  reason  why  you  should  advertise. 
That  is  why  hundreds  of  the  most  successful  ice  cream  manu- 
facturers arc  building  their  advertising  and  sales  plans  around 
our  service. 

Our  representatives  visit  every  city  in  the  United  States  and 
Canada.    There  may  be  one  near  you  today. 

Write  us  now  and  let  us  tell  you  how  we  can  co-operate  for 
bigger  Ice  Cream  Sales. 

It<  Kurr  to  tinit  utt  at  the  National 
Dairy  Show      —     Spares  1K8-1IW 

FREDERICK  C.  MATHEWS  COMPANY 

"SERVANTS  TO  THF.  DAIRY  INDUSTRY" 
P.  0.  BOX  834  DETROIT,  MICH. 


This    insert    was    produced    complete    by   the   Frederick    C.    Mathews  Company 
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Let 
Mathews 
Tempters 

Lead  the  Crowds 
To  the  Fountains 
That  Sell  Your 
Ice  Cream 


Mathews  reproduc- 
tions are  the  work  of 
the  best  commercial  art- 
ists in  America  in  com- 
petition to  givt you  most 
appealing  icecream  illus- 
trations obtainable. 


You  or  Your  Competitor 
will  use  Mathews  Publicity 

ay 

The  first  to  act  will  be  the  one  to  get  the  exclusive  right  to 
use  these  sales  builders  in  your  town.    If  rite  today. 

w  <■  will  I.,  hi  the  National  I)uir>  Shaw    Will  Yaw? 

FREDERICK  C.  MATHEWS  COMPANY 

/ 1  MEMBER V  "SERVANTS  TO  THE  DAIRY  INDUSTRY" 


I\  o.  BOX  B34 


DETROIT,  MIC  1 1 


Thit   insert    u-a*     produced    complete    by   the    Frederick    (' .    Slathrwt  Company 
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CEDAR  TUBS 

Will  outlast  ordinary 
tubs.  They  are  made 
from  carefully  selected 
materials  with  securely 
spllned-wedged  double 
bottoms.  That's  why 
they  stand  the  racket. 


PERFECTION  CABINETS  ♦ 

Are  built  for  hard  and  long;  service  and 
with  a  little  care  will  last  longer.  100%  In- 
sulation makes  them  economical  too. 

STOUT  SERVICE 

means  what  the 
words  Imply.  "De- 
ip.  .  ry  within  24 
hours  during  the 
rush  sean'in.' 

{Jive  us  a  chance 
to  prove  It. 


Stout  Crate  Co. 

373  Broadway 
Milwaukee  Wis. 


Schroeder  Perfection 

■ 

Cabinets 

For  a  Successful 
Season 

'Insulation  is  the  thing" 

AohnSchroeder  Iumbcr(o. 

"       jl DoMtK&btiut*  oraDotCK  CoHooJm'  t 
Wujwt  St  Dridoe       —      MtLWAUK££.WI&  ) 

Style  No.  4 


True  Economy 

It  is  sometimes  difficult  to  determine  just  what  is  true 
economy  but  not  in  the  case  of  ice  cream  cabinets. 

Here  true  economy  lies  in  the  ice  conserving  factor 
and  the  ability  of  the  cabinet  to  stand  constant  usage 
over  a  long  period  of  years.  It  is  these  attributes 
which  have  won  for  Grand  Rapids  Cabinets  their 
high  standing  in  the  trade. 

Manufacturers  who  furnish  their  customers  Grand 
Rapids  Cabinets  have  the  satisfaction  of  knowing 
that  in  this  particular  matter  they  have  done  their 
utmost  in  the  way  of  service. 


GRAND    RAPIDS    CABINET  COMPANY 

Successors  to  CHOCOLATE  COOLER  company 

82-84    Alabama   Street,    N.  W.,    Grand    Rapids,  Mich. 

New  England  Sales  Orflce  and  Warehouse  8nuth  Eastern  Seles  Office  and  Warehouse 

Merrow  Bros..  Inc.  Cherry -B»**ctt  Co. 

44  N.  Market  St..  Boston.  Mass.  SI  So.  Charles  St.,  Baltimore.  Md. 

North  Western  Sales  Office  and  Wsrehouse 

A.  C.  Blsck 
$15   Lumber  Exchanr*.   Minneapolis.  Minn. 
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Save 
Money 
This  Way 


And  add  to 
your  profit. 
Use  the  cab- 
inet that  saves 
on  ice  and  is 
built  to  stand 
long  wear. 


Buy  a  cabinet  for  the  service  it  will  give  you — get  one  that  you 
know  is  of  .solid  substantial  construction;  thorough  efficient  insula- 
tion; economical  in  first  cost  and  long  service. 

"THE  ECONOMY" 
Ice  Cream  Cabinet 

is  the  choice  of  thousands  because  of  its  wonderful  advantages. 
Made  in  mahogany  and  other  finishes  and  coated  with  waterproof 
varnish.  Insulation  is  finely  graded  granulated  cork,  protected  by 
waterproof  felt.  Style  in  cut  is  Kconomy  Tub  C  abinet  "T."  a  choice 
in  many  sections.  Contain*  tubs  of  sturdy  build.  Cylinders  are  not 
essential,  and  are  not  included.  Made  in  from  one  to  four  com- 
partments. 12  and  20  <|uarts.  The  ever  popular  metal-lined  cabinets, 
in  standard  sizes,  also  ready  for  shipment. 


VT7 


Write  or  wire  for  catalog  and  prices. 
Prompt  thipinent  if  you  order  at  once 


HOMER  MFG.  CO.,  Homer  City,  Penna. 
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The  C.  Nelson  Ice  Cream  Cabinets  "••""J> 


C  Nfcl-SON    mill  h  CAHINfcl 
Paiantad  May  8.  1*06 


4t  QT.  BRICK  CABINET  WITH  ICR  RAIL 

Patent*.  May  I.  HOC;  S«pt.  «.  lilt 


"Confessed  the  best  when  put  to  test" 

The  C.  Nelson  Patented  Ice  Cream  Cabin- 
eU  are  especially  adapted  to  Hot  Climates 
—  South  America,  Honolulu,  Philippines, 
Cuba  and  all  Southern  States,  where 
others  fail. 

We've  Got  It  On  Them  All 

Because  We  Are: 

1st.  Specialists  in  the  manufacture  of  Ice 

Cream  Cabinets. 
2nd.  Have  had  30  years'  actual  experience  in 
the  manufacture  and  keeping  of  Ice 
Cream,  from  which  practical  experience 
the  Nelson  Cabinet  was  evolved. 
Nelson  Cabinets  are  constructed  of  Cali- 
fornia Red   Wood  and   White  Cedar. 
Roth  sanitary  and  everlasting. 
For  this  reason  they  are  proof  against 
Rust,  Brine,  Leaks  and  Decay. 

They   are   Insulated   with  Granulated 
Cork,  the  best  non-conductor  of  heat  and 
cold  known. 
6th.  They  will  save  their  cost  in  three  months' 
service. 

They  will  keep  Ice  Cream,  in  perfect  con- 
dition 24  to  36  hours  with  one  packing  of 
Ice  and  Salt. 

They  will  last  a  lifetime. 
9th.  We  manufacture  Ice  Cream  Cabinets  ex- 
clusively, and  build  but  one  grade — This 
we  guarantee. 


3rd. 


4th. 


5th. 


7th. 


8th. 


Two  Compartment 


The  42-quart  brick  cabinet  has  a  two-com- 
partment container,  thai  giving  the  advantage  of 
a  double  cabinet  with  single  Ice  space. 

ATTENTION 

Responsible  parties  (particularly  whole- 
sale ice  cream  dealers)  may  order  from  1 
to  100  Nelson  cabinets,  place  them  in  prac- 
tical use,  and  after  30  days,  if  not  entirely 
satisfactory,  return  at  our  expense  for 
freight  both  ways. 

CATALOGUE  AND  PRICES  UPON  REQUEST 

C.  Nelson  Manufacturing  Co. 

23rd  aod  Diriiio.  Sit.  ST.  LOUIS,  MISSOURI 
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EASTERN 
EXHIBITION 
1921 

in  the  service  of  the 
ice  cream  industry 

The  Association  of  Ice  Cream  Supply  Men 
announces  its  Third  Annual 

Eastern  Exhibition 

ELMWOOD  MUSIC  HALL 
BUFFALO    -    -    NEW  YORK 

Oct.  31st  to  Nov.  5th  incl. 

An  exhibition  that  yearly  marks  the  progress 
of  the  industry.  Reservations  can  be  made  at 
once  at  the  Lafayette  (hotel  headquarters),  the 
Statler  or  at  other  Buffalo  hotels.  An  entire 
range  of  manufacturing  and  marketing  essen- 
tials, from  least  to  greatest,  will  be  shown. 

The  Association  of  Ice  Cream  Supply  Men 

1328  BROADWAY  NEW  YORK  CITY 
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ICE.  CREAM 


Increased  Ice  Cream 

Sales ! 

We  can  help  you — Now 

Progress  is  marked  by  stations  left  behind  1 
Now  is  a  good  time  to  give  a  thought  to 
your  advertising  for  another  year.  The 
Burdick  -  Garrison  Company's  definitely 
"Planned  in  Advance"  Advertising  and 
Selling  Campaigns  help  you  to  merchandise 
your  Ice  Cream,  not  simply  to  serve  Ice 
Cream,  but  to  actually  sell  it. 

Remember,  also,  that  we  manufacture  an 
unlimited  variety  of  advertising  materials 
available  for  immediate  use.  Cutouts — 
Fountain  Hangers— Flavor  Boards— Win- 
dow Trims— Dealer  Helps— Sales  Stimu- 
lators and  Metal  Signs. 


Write  today  for  special  designs  and 
quotations 

BURDICK- GARRISON  COMB 

INCORPOHATIO 

dfwo  ^Wenty(weJoiuih/{penue 

Advertising  Specialists  to  the  Ice  Cream  Manufacturer 


THE  NATIONAL  DISH 
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NATIONAL   DAIRY  SHOW 

Minnesota  Fair  Grounds 
St.  Paul  and  Minneapolis 

October  8th  to  15th 


»„  event  often  vcrvci  better  to 
event  than  a  rehearwl  of  the  minutue  ol  *«' 

II  irdoubtful  if  any  other  industry  hat  a  tho»  \ 
or  other  medium  that  pretentt  to  complete  a  view  » 
of  the  ent.re  industry  from  raw  matcnal  to  nnithea  1 
prbduct  a*  the  dair)  industry.  The  American  da<r,  -  I 

man  po«««-«  «he  «*»«  *****  •ehooL  '  ^  ^"  / 
not  ret  the  benefit  of  all  that  Kiencc  car.  do  fo.  / 
him  he  ha,  no  one  to  blame  but  h.mtelf  It  / 
there  for  h.m  tn  absorb,  fo  diKe*«.  to  a|1>ly.--lo  turn/ 

' p^,  CREAMERYa«0  MILK  PLANT  '£ 
-     ■  MONTHLY  NOVEMBERl920f 

«re  U.»er  .J  *,. tr, ,«  l&Jfo" 
Orally  co"*^  i„  ftV^J  Jf'S, «*•!■• 

(»,  feature  ot  thn  ve»»»\^  »-<s£i£_X — 

^The  J"*"*"^  wa.  the  btpn-U 
NanaMl  Dairy  ^h,^,,  exh.b.t. 

h-,b.W  bT«ro"£«  delation.  fa» 
hw"  ft*     t   L  d"pU»t,  there  wj 
„»«rd  through  ,h*.  V   '  L 
ch»oc»  to  qut  "n"1  ,ht^ 
ibeen  »eeo 

\  th.  *m*!S. 


«a»    -i 

ULrTwAGAZlNE 


I  "I,    -  "  "■•  '[  |  ■  -ye,yrf 

,irv  Show  lived  up  to  the  .dv.»,e^r 
"    J  -_J  K.tl.r  ihnn  11*11"' 


,„„  National    ..r,  *~  —  -  ^  lhflU  „,i 
no,*-,  .a  .o  WM  certainly 

1  "he  wonderful  »'  «*  «^ 

k  I  repretenten  in  r,.uipmenl  and  the  mil* 

I    ,nrerV  beat   ...  « >     P>»«  „,„  the  oppor,«., 

\  deaUr  who  did  not  for  any  wUifh, 

i  Undoubtedly  w«.M  be  of  v.*.  1.  h u^.-  h  ( 
V  \     W,  wer.    rather  ,urpn*d  ■» 
„o»  hall  a.  the  t*..*.  ««»  <"  »' 

THE  MILK  DEALER  ( 

The  National  Dairy  Show  means  more  to 
than  it  ever  has  in  the 


When  Good  Fellows  Get 
Together 

Ideas  for  business  better- 
ment are  exchanged.  In- 
spiration for  future  years' 
work  is  obtained. 

The  National  Dairy  Show 
will  give  you  ideas  and  in- 
spiration in  generous  volume 
and  will  broaden  your  ac- 
quaintanceship and  give  you 
whoU 


we 


II. 


Your  Chance  to  Learn  the 


The  experts  in  all  branch- 
es of  the  industry  will  meet 
at  the  Twin  Cities  during 
dairy  show  week  and  discuss 
the  latest  methods  of  pro- 
ducing, manufacturing  and 
distributing  dairy  products. 
All  that  they  have  learned 
is  put  at  your  disposal. 

The  Biggest  Machinery  Dis- 
play Ever  Gathered  Under 
One  Roof 

Here  under  one  roof  is 
combined  all  that's  best  and 
latest  in  dairy  equipment 
and  supplies;  machines  that 
will  improve  your  product 
and  decrease  your  costs. 

1000  Choice  Dairy  Cattle 

The  greatest  collection  of 
prize  winning  and  grade 
dairy  cattle  ever  gathered 
will  be  assembled  at  the 
the  dairy  show.  See  with 
your  own  eyes  the  remark- 
able improvements  which 
have  been  made  with  the 
various  breeds,  and  bring 
your  patrons  to  see  the  high 
producing  cows. 

your  success  this  year  for  cost 
history  of 
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A  "MAKE  IT  PAY"  IDEA 

If  a  pleased  customer  is  your  best  advertisement,  why  lose  the  advertise- 
ment nine  times  out  of  ten  ? 

Tie  Your  N&me  to  Your  Product 

* 


Our  tin  ice  cream  spoons  with  your  name  stamped  in  the  handle  cost  no 
more — probably  less — than  you  pay  for  the  plain  kind,  and  they  tell  the 
customer  who  pleased  him  ten  times  out  of  ten. 

WRITE  FOR  PRICES  AND  A  SAMPLE 


Our  JVebv  Ice  Cream  Catalogue  Wit!  be  Matted  \7pon  "Request 
Freezers:  tools:  cane  end  carry •oute:  brick 
moulds:  brick  tanks:  tube:  buckets:  and  a 
hundred  and  one  other  things  on  which  you 
can  make  it  pay  to  let  ue  quote  you. 

VU»  ijjur  Cataloda*j  ef  "haKtr  j  tSooli  and  X/ttnjiij 
and  Conftctiontr  j  Coo/j  and  \/ttnjflj 

THEffiTCO. 

509-511  W.  LOMBARD  ST..  BALTIMORE.  MD. 


QUALITY  ECONOMY 


The  Premier  Ice  Cream  Paper 

If  you  have  not  received  our  latest  price  list 
—effective  June  1st— quoting  all  standard 


THE     HENLE     PAPER     MANUFACTURING  CO. 

535-545  East  79th  Street,  New  York  City 
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THE  GREAT  "2A" 

The  Perfect 
Ice  Cream  Flavor 

Kqca  per  gallon 

vO=    IN  BARRELS 


Order 

your 


now 


from 


Massey  &  Massey  Co. 

Expert  Vanilla  Chemist* 

1214.1216  Webster  Ave. 
CHICAGO  U.  S.  A. 


THE  ICE  CREAM 
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SUPPLY  MEN   ANNOUNCE  EASTERN  EXHIBITION 

The  Association  Of  Ice  Cream  Supply  Men  Will  Hold  Its  Fifth  Industrial 
Show  Since  J9J9    at  Buffalo,  October  31  to  November  5  Inclusive 


Its  third  consecutive  occurrence  giving  authority 
to  its  expectance  as  a  future  annual  event,  an  East- 
ern exhibition  of  supplies,  equipment  and  machinery 
has  once  again  been  announced  for  1921,  by  The 
Association  of  Ice  Cream  Supply  Men. 

This  year  it  is  to  be  held  in  the  Elmwood  Music 
Hall,  Buffalo,  N.  Y.,  the  building  in  which  important 
Buffalo  concerts  and  many  of  its  industrial  shows 
are  held.  The  building  is  at  Elmwood  avc.  and 
Virginia  St.,  a  few  minutes'  walk  or  ride  from  the 
business  center  of  the  city.  The  dates  are  October 
31  to  November  5,  inclusive. 

The  exhibition  will  be  fully  as  large,  if  not  larger 
than  any  of  the  four  the  association  has  hitherto 
held.  The  Elmwood  Music  Hall  has  a  little  short 
of  25,000  square  feet  of  floor  space,  and  the  floor 
layout  of  the  association  allows  for  the  accommoda- 
tion of  a  possible  150  exhibitors.  Members  of  the 
Association  of  Ice  Cream  Supply  Men  are  now 
reserving  booths,  and  any  booths  not  taken  by  them, 
if  there  should  be  such,  will  be  later  offered  to  non- 
member  supply  houses.  No  exclusion  of  non-mem- 
ber houses  is  planned  by  the  association,  although 
the  possibility  of  members  occupying  all  the  booths, 
experience  with  earlier  exhibitions  has  shown,  is 
always  to  be  considered. 

As  in  the  previous  exhibitions  of  the  association, 
'he  entire  range  of  manufacturing  and  merchandis- 
ing essentials  for  ice  cream  manufacturers  will  be 
covered  in  the  exhibition,  by  goods  actually  on  dis- 
play by  working  demonstrations  or  by  models  or 
adequate  descriptions.  In  the  variety  of  goods  dis- 
played the  previous  exhibitions  have  established  them- 
selves in  the  same  relationship  to  the  ice  cream  in- 
dustry of  the  different  sections  of  the  country  that 
the  large  automobile  shows  hold  to  the  automobile 
industry. 

The  Lafayette  has  been  designated  official  hotel 
headquarters  by  the  association,  and  it  is  expected 
that  visiting  ice  cream  manufacturers  will  likewise 
make  that  their  center.  The  Statlcr,  a  commodious 
hotel,  is  a  few  blocks  only  from  the  Lafayette  and, 


like  the  Lafayette,  is  on  a  direct  street  car  route 
from  the  Elmwood  Music  Hall,  with  cars  leaving 
approximately  every  two  minutes.  Buffalo  has  ample 
hotel  accommodations,  cither  at  the  Lafayette  and 
Statler  or  at  other  smaller  hotels,  for  the  more 
than  1,000  persons  in  various  ways  associated  with 
the  ice  cream  industry  who  arc  expected  to  register 
at  the  exhibition.  Hotel  managers,  however,  have 
notified  the  association  that  reservations  should  be 
made  immediately  if  choice  accommodations  are 
desired. 

Ko  entertainment  plans  have  yet  been  perfected 
for  the  exhibition,  but  the  manner  in  which  the 
association  has  leavened  the  business  characteristics 
of  previous  Eastern  exhibitions  with  social  diver- 
sions will  be  followed  to  some  extent,  and  advantage 
of  the  beauties  of  Niagara  Falls  will  be  taken.  No 
conventions  have  formally  been  set  for  a  meeting 
during  the  exhibition,  but  a  large  assembly  hall  is 
available  for  any  meetings  or  conferences  of  ice 
cream  men  that  may  be  wished.  Nominally-priced 
lunches  will  be  served  in  the  building  by  a  caterer 
under  the  supervision  of  the  exhibition  management. 

The  exhibition  will  not  be  open  after  6  P.  M. 
on  any  day  except  one,  an  evening  which  will  be 
devoted  to  the  education  of  the  Buffalo  public  in 
the  magnitude  and  present  methods  of  production  of 
the  ice  cream  industry.  After  adequate  newspaper 
announcements  the  doors  that  evening  will  be 
thrown  open  to  all  interested  visitors,  who  will  be 
allowed  the  privileges  of  the  exhibition  for  two 
hours. 

The  Eastern  Exhibition  will  be  the  fifth  industrial 
show  held  since  1919  in  the  continuance  of  the  As- 
sociation of  Ice  Cream  Supply  Men's  policy  of  hold- 
ing comprehensive  displays  of  machinery,  equipment 
and  supplies  for  the  convenience  of  ice  cream  manu- 
facturers in  different  sections  of  the  country.  The 
previous  exhibitions  have  been  held  in  Philadelphia, 
St.  Louis.  Atlantic  City  and  Portland,  Oregon,  two 
in  the  fall  and  winter  of  1919-1920  and  two  in  the 
fall  of  1920.    At  some  of  these  previous  exhibitions 
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a-  many  as   1.2U0  person-   associated   with   till'  ice 
mam   industry  have  registered   at   •  i 1 1-  <i«». »r.  ami 
e.iCi  of  the  exhibitors  has  drawn  ic]ir<  ...  :it.iti\  c  own 
it>  and  managers  of  plant-  t'roin  area-  "•  tw<ti;> 
.  .r  more  states. 


WHAT  IS  GOOD  WILL? 

Good  will  in  modern  business,  i-  property,  as  actual 
positive,  certain  and  genuine,  as  machinery  and  ma- 
terials. It  is  the  fruit  of  honest  work,  patient  experi- 
mentation and  expenditure  of  money  in  creating  a 
market  and  ctliciently  serving  the  purchasing  public. 
It  is  an  estate,  accumulated  through  a  continuous 
policy  of  making  every  promise  good  and  standing 
back  of  every  product.  It  is  a  possession,  acquired 
by  such  establishment-  a-  have  held  a  public  referen- 
dum and  received  a  vote  of  approval. 

Good  will  is  the  interest  accruing  from  the  rute 
of  reciprocity,  the  belief  that  any  transaction,  resulting 
in  injury  to  one  party,  i-  immoral.  It  is  the  as-et, 
built  up  from  no  monopoly  power,  but  through  con- 
tinual competition  in  a  fair  field  and  no  favors.  It 
is  the  cornerstone  in  the  structure  of  truthful  trade. 
It  is  the  guaranteed  link  between  maker  and  user. 
It  is  the  sap  and  life  of  the  tree  of  honest  business 
whose  roots  are  standardized  quality  and  price. 

Good  will,  once  established,  can  defy  every  attack 
save  that  of  the  piratical  price  cutter.  It  can  over- 
come the  crafty  deception  of  the  substitutors  with  his 
"something  just  as  good."  It  can  protect  itself 
against  the  counterfeiter  who  would  steal  registered 
trademark,  label  or  brand. 

Hut  it  i>  at  t>'e  mercy  of  buccaneer  bargainers,  who 
slash  standard  prices  and  -et  up  "mi-leaders"  in  order 
to  deceive  the  public.  It  is  slaughtered  by  the 
"Kamerad"  pistol  in  the  hands  of  dealers  who  use  it 
a-  bait  to  catch  the  unwary  purchaser.  It  is 
destroyed  by  those  who  defraud  the  public  on  a 
hundred  unidentified  articles,  through  a  bargain  on 
one.  whose  quality  and  value  is  known  to  all. 

Good  will  must  I*  put  in  the  keeping  of  those  who 
have  earned  it.  not  left  at  the  mercy  of  business 
pirates.  No  man  is  permitted  to  steal  a  purse,  neither 
should  be  be  permitted  to  rob  an  honest  business  of 
its  good  name  for  furnishing  a  standard  article  of  uni- 
form worth  at  uniform  cost.  No  man  may  wilfully 
destroy  a  house,  neither  should  he  be  permitted  to 
destroy  the  very  foundations  upon  which  rc-ts  the 
prosperity  of  every  firm  which  sells  guaranteed  goods 
to  the  public. 

Good  will  belongs  to  the  maker  of  the  goods;  he 
does  not  sell  it,  but  is  vitally  interested  in  preserving 
it  after  the  goods  are  in  the  consumer's  hands.  For 
the  best  interests  of  every  part  in  the  transaction,  the 
user  ami  distributor  as  well  as  the  maker,  there  must 
lx-  legislative  provision  by  Congress  that  the  manu- 
facturer of  standard,  identified,  trade-marked  goods, 
whose  quality  and  price  have  won  the  good  will  of 
the  public,  shall  have  power  to  protect  it  by  enforcing 
a  standard  price  policy  in  the  marketing  of  bis  prod- 
uct — M.  Clyde  Kn.LV,  Congre-sman  from  Pennsyl- 
vania. 


NATIONAL  ASSOCIATION  NOTICES 

Depreciation 

Wcnhrg  to  ,(  ruling  hv   the  Committee  on  \p 
peal-  and  !\<  i  :cvv  of  the  Unreal!,  there  i-  no  wan  ant 
for  field  agent-  to  reduce  earned  surplus  bce.in-e  of 
alleged   failure  to  charge  off  sufficient  depreciation 
in  the  p.-i-t.  mile—  the  depreciable  a—  ets  of  the  em 
noration  are  valued  on  its  books  at  the  Itcginimtg 
of    the    taxable    year    of    an    amount    in  excess 
of    their    actual    value    at    that    time.      This  i- 
particularly  true  where  the  corporation  in  prior  year- 
earned  positive  income  from  which  larger  deduction- 
for  depreciation  might   have  been  taken,  if  in  the 
opinion  of  the  officer-  and  directors  of  the  corpora 
Hon  such  larger  charge-  bad  been  justified.  Un- 
does not  preclude  the  Income  Tax  Unit  from  ad 
justing  depreciation,  either  by  way  of  increase  or 
deerea-e.  where  there  i-  at  hand  affirmative  evidence 
that  as  at  the  beginning  of  a  taxable  year  the  amount 
of  depreciation  written  off   in  prior  year-  wa-  in- 
sufficient or  excessive 

Section  252  Refunds 

(  While  the  follow  ing  ruling  appears  to  be  for 
revenue  collector-,  -till  we  believe  it  may  prove  of 
intere-t. ) 

Section  25-'.  \rticle  lO.Vv  Claims  for  refund  of 
taxes  erroneously  collected.       14-21-1555,  O.  I).  86/ 

Where  additional  tax  liability  is  discovered  on 
the  audit  of  a  taxpayer's  return  for  one  year  and 
a  refund  is  found  to  be  due  htm  for  a  subsequent 
year,  the  procedure  to  lie  followed  is  to  make  an 
office  adjustment  to  lake  care  of  the  additional  tax 
and  advice  the  taxpayer  to  file  a  claim  for  refund 
of  t:ie  net  overpayment,  noting  on  the  returns  of 
the  two  vcars  involved  that  additional  tax  is  due 
for  one  year  which  has  been  satisfied  by  an  equal 
amount  overpaid  for  a  later  year,  also  to  note  on 
the  later  return  that  an  overpayment  has  been  made, 
part  of  which  has  Iscen  applied  against  the  additional 
tax  due  for  the  prior  year  and  the  lialance  has  been 
refunded  or  credited  or  available  for  refund  or 
credit. 

Where  additional  tax  has  already  been  placed  on 
assessment  list,  taxpayer  will  lie  required  to  file 
claim  for  credit  in  order  to  apply  against  additional 
tax  a  corresponding  portion  of  the  refund  due  him. 

Committee  On  Tax  Revision 

The  Committee  on  Tax  Revision  has  had  several 
conferences  regarding  a  program  to  be  prepared  out 
lining  the  wishes  of  the  Association  in  connection 
with  the  various  bills  now  before  Congress  revising 
the  1918  Revenue  Law 

The  committee  favors  the  repeal  of  Section  (oO 
(which  imposes  the  tax  on  ice  cream,  sodas,  etc.), 
also  the  repeal  of  the  c.xce-*  profits  tax,  as  well  as 
some  other  changes  in  the  revenue  law. 

This  information  will  answer  the  numerous  in 
qtiine-  received  in  this  office  relative  to  the  activities 
of  our  Tax  Revision  Committee. 

Bulletin  No  46.  May  10.  I°21. 
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NATIONAL  DAIRY  SHOW  NEWS 

Publicity  Dep't  Bulletins  On  Preparations  Being 
Made  For  a  Busy  Week  In  the  Twin  Cities 


The  Currunittee  of  One  Hundred,  ap|>ointcd  l>y 
the  business,  financial,  industrial  and  agricultural 
interests  of  the  cities  of  St.  Paul  and  .Minneapolis, 
to  Ret  the  most  for  agriculture  for  their  country 
out  of  the  National  Dairy  Show,  to  1*  held  on  the 
Minnesota  Fair  (irounds,  Octol>er  S  to  15  next, 
broke  into  active  eruption  the  second  week  in  May. 

Honorable  J.  M.  Hackney,  chairman  of  this  com- 
mittee, the  personnel  of  which  is  made  up  of  real 
men  of  the  states  at  interest,  in  a  preliminary  move 
to  clear  the  decks  for  action,  called  several  meet- 
ings last  week  ami  invited  the  dairy  show  manage- 
ment and  the  Publicity  Committee  of  the  Machinery 
Men's  Association  to  come  up  from  Chicago  for 
a  conference,  and  there  sure  were  some  enthusiastic 
gatherings  during  the  week. 

The  first  meeting  on  Monday  was  with  the  local 
lumber  interests,  and  the  result  was  a  call  to  be 
issued  for  a  meeting  early  iti  June  of  the  whole 
Northwest  Lumbermen's  Association  to  tic  into  the 
work  of  boosting  the  dairy  show  The  hotel  men  of 
the  two  cities  held  a  meeting  on  Tuesday,  May  17, 
and  made  joint  plans  for  caring  for  the  people  and 
taking  an  active  part  in  the  successful  carrying  out  of 
all  promises  made  to  the  dairy  industry  to  make  the 
show  historical.  On  Wednesday.  May  18,  a  joint 
conference  was  held  of  the  publicity  committees  of 
the  civic  and  commerce  bodies  of  the  two  cities,  and 
plans  were  laid  for  active  participation  through  ad- 
vertising and  publicity  by  tlic  whole  industrial  life 
of  the  two  cities.  Thursday,  May  19,  the  Committee 
of  One  Hundred  came  together  to  formulate  plans 
for  their  activities,  and  the  result  was  the  forma 
tion  of  about  fifteen  sub-committees,  each  in  charge 
of  the  active  work  to  be  performed  in  the  interest 
of  the  show  by  the  several  interests  represented  ;  anil 
on  Friday,  May  20.  the  railroad  interests  had  a  special 
conference  on  their  part  of  the  big  work. 

This  all  means  that  the  National  Dairy  Show 
of  1921  will  exceed  all  that  have  gone  before,  in 
point  of  interested  attendance.  It  mean*  also  that 
the  whole  life  of  commerce  and  agriculture  in  the 
Northwest  States  recognizes  dairying  as  the  funda- 
mental basis  upon  which  its  progress  rests. 

The  inspiration  that  this  show  presents  will  hasten 
this  progress,  was  the  keynote  of  all  the  meetings; 
so  that  everyone  doing  his  duty  will  make  the  dates 
of  October  8  to  15  historical  in  the  Northwest 
country. 

The  National  Dairy  Show  this  year  will  carry  to 
the  people  of  the  whole  country  more  potential  and 
fundamental  value  than  any  previous  show,  and  its 
service  should  be  used  to  the  extreme. 

W.  E  Skivnkk 

National  Ice  Cream  Convention 

The  twenty-first  annual  convention  of  the  National 
Association  of  Ice  Cream  Manufacturers  will  be  held 
at  Minneapolis.  Minnestota,  on  October  10,  II  and 


12,  1921,  during  the  week  of  the  National  Dairy- 
Show.    Headquarters  will  be  at  the  Hotel  Radisson. 

The  officers  of  the  National  Association,  having 
in  mind  the  fact  that  a  convention  must,  above  all 
things,  be  educational,  have  in  course  of  preparation 
a  program  embodying  subjects  of  greatest  value  to 
all  ice  cream  manufacturers.  There  will  be  many 
things  for  you  to  learn  by  attendance  at  this  con- 
vention—the  difficulty  in  your  mind  may  be  the 
same  as  the  other  fellow  has,  and  ample  opportunity 
will  be  afforded  all  manufacturers  to  ask  questions, 
to  talk  things  over,  and  to  "swap"  ideas  with  fellow 
manufacturers,  who  may  have  some  method  or  system 
in  the  conduct  of  their  business  that  is  the  very  thing 
you  need  in  yours. 

It  is  daily  becoming  a  more  and  more  recognized 
fact  that  it  pays  to  work  together,  and  at  this  con- 
vention you  will  meet  the  largest  manufacturers  in 
the  ice  cream  industry,  intelligent,  friendly  men. 
who  are  working  hard  to  increase  the  total  produc- 
tion of  the  industry  and  to  keep  it  established  on  a 
sound,  straightforward  basis. 

Bear  in  mind  that  it  is  the  duty  of  each  and  every 
ice  cream  manufacturer  to  practice  as  well  as  preach 
the  gospel  of  co-operation,  and  to  work  with  the 
other  memburs  of  his  industry  to  raise  the  standards 
of  producing  and  selling. 

So  come  to  this  convention  and  come  with  your 
mind  made  up  to  make  it  pay  for  itself  in  value  re- 
ceived. Attend  every  session  of  the  convention  and 
do  your  share  towards* making  it  a  big  success. 

Be  sure  to  make  your  hotel  reservations  early 
Naturally  you  will  want  to  be  housed  properly  while 
at  the  convention.  If  \ou  send  in  your  reservation 
now  this  will  be  assured. 

Publicity  Committee  Visits  Twin  Cities 

The  publicity  committee  of  the  National  Dairy 
\ssociatioii.  represented  by  Messrs.  Chase,  of  the 
Davis  W.ttkins  Dairymen's  Mfg.  Co,,  Busian,  of  the 
Del.aval  Separator  Co..  and  Tompkins,  of  the  Cream- 
ery Package  Mfg.  Co,  recently  visited  St.  Paul  and 
Minneapolis  to  confer  with  the  publicity  committee 
of  the  (  haml-ers  of  Commerce  of  the  Twin  Cities  ami 
to  gather  data  for  a  publicity  campaign  for  the  1921 
National  pairy  Show. 

They  soon  discovered  that  the  Twin  Cities  were 
fully  alive  to  the  immense  importance  of  the  great 
show,  both  because  of  the  good  it  would  do  their 
people  and  because  they  would  have  a  chance  to 
sell  their  wonderful  country  to  visitors  from  all 
over  the  world. 

The  committee  returned  with  their  heads  buzzing 
with  statistics  and  were  very  enthusiastic  over  the 
outlook.     Not  only   were  they  convinced  that  all 


dairy    show   attendance   records  would 


broken, 


but  they  were  convinced  that  the  show  manage- 
ment would  not  be  able  to  fill  the  demands  for  exhibi- 
tion space  that  would  be  made,  even  though  the 
space  where  the  show  will  be  held    the  new  Cattle 
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Exposition  Building  ;it  the  Minnesota  Fair  Grounds -- 
is  lilt  largest  building  of  its  kind  in  the  world. 

The  committee  learned  that  hundreds  of  thou- 
sands of  vacationists  no  through  Minneapolis  and 
St.  Paul  every  year  hound  lor  one  of  tlie  10.000  lakes 

nearby,  and  it  seems  reasonable  to  suppose  that  thou- 
sands in  the  dairy  industry  will  arrange  to  take  their 
vacation  in  that  country  during  dairy  show  time. 

They  learned  that  the  Twin  Cities  are  the  industrial 
renters  of  a  trade  territory  of  7,000.(100  people,  and 
that  this  j-reat  territory  will  send  almost  every  man 
they  have  in  the  dairy*  industry  to  the  show. 

The  committee  was  told  that  the  two  cities  have 
29  railroads  entering  there,  and  although  there  are 
over  a  million  acres  of  cut  over  land  in  Minnesota 
awaiting  the  plow  and  the  dairy  cow,  even  no*  it  is 
the  largest  butter  making  state  in  the  Union.  Tin- 
thousands  of  cool  lakes,  the  wonderful  and  abundant 
grasses  and  the  delightful  climate  arc  conspiring  to 
make  this  country  one  of  the  greatest  dairy  centers 
in  the  world. 

Through  the  courtesy  of  the  St.  Paul  Chamber  of 
Commerce.  Messrs.  (.'base,  Busian  and  Tompkins 
were  taken  for  a  tour  by  auto  under  the  guidance 
of  Mr.  Kantz.  of  the  Chamber  of  Commerce.  They 
visited  all  points  of  interest  in  the  two  cities  and 
much  of  the  surrounding  country. 


BUTTER  PRODUCTION 

Edison  has  publicly  classed  college  graduates  as 
useless  because  they  could  not  answer  correctly  a 
scries  of  questions  compiled  by  him. 

How  many  dairy  men  know  where  the  bulk  of 
creamery  anil  farm  butter  q.f  the  United  States  is 
produced  and  where  consumed?  In  compiling  an- 
swers to  this  question  the  National  Dairy  Council 
has  secured  some  very  interesting  and  valuable  ma- 
terial. United  States  Census  reports,  Department 
of  Agriculture  reports  and  information  gathered  from 
colleges,  State  Dairy  Commissioners,  and  the  gen- 
eral trade  have  been  the  basis  for  all  compilations. 
No  effort  has  been  spared  in  making  the  work  as 
accurate  as  possible.  However,  slight  revisions  may 
be  made  when  the  census  reports  are  made  final 
on  farm  butter  by  states. 

In  1900  the  farm  butter  of  the  United  States 
totaled  994.650.0(H)  pounds;  creamery  butter  024,- 
764,000  pounds.  In  1919  farm  butter  had  decreased 
28  per  cent,  in  volume,  or  to  710,000,000  pounds; 
that  of  creamery  butler  had  increased  39  per  cent, 
or  to  866.850.000  pounds. 

Butter  consumption  in  190<>  was  17-<j  pounds  per 
capita.  In  1919  the  per  capita  consumption  had  de- 
creased 15  per  rent  ,  or  to  14.85  pounds  per  capita. 
By  applying  these  average  consumption  figures  by 
states,  according  to  population,  the  heavy  consuming 
area  is  found  in  the  eight  Eastern  States,  namely: 
Massachusetts,  Rhode  Island,  Pennsylvania,  Dela- 
ware. Connecticut.  New  York,  New  Jersey  and 
Maryland. 

This  district  is  approximately  equal  in  arra  to 
New  Mexico,  which  has  a  population  of  only  360,- 
350.    These  eight  Eastern  States  have  a  population 


of  more  than  30,000,000.  nearly  one-third  of  the  en- 
tire population  of  the  United  Slates.  The  bulk  of 
the  population  of  this  section  is  further  centered  on 
the  coast  area.  Heavy  market  milk  demands  on  lo- 
cal supplies  in  this  thickly  settled  district  result  in  a 
low  creamery  butter  production  ot  approximately 
28,000,000  pounds.  Their  consumption  of  441.O0O.000 
pounds  makes  necessary  the  importation  of  more  than 
83  per  cent,  of  their  butler  from  the  big  creamery 
butter  producing  states.  It  will  be  noted  that  this 
total  consumption  of  441,000,000  pounds  is  more  than 
one  half  of  the  total  creamery  butter  produced  an- 
nually in  the  United  States. 

Our  seven  heaviest  creamery  butter  producing  and 
exporting  states  are  as  follows  :  North  Dakota, 
South  Dakota,  Nebraska,  Kansas,  Minnesota,  Wis- 
consin and  Iowa. 

They  manufacture  more  than  half  of  the  creamery 
butter  made  in  the  United  States. 

While  the  Southern  States  do  not  have  a  large 
number  of  dairy  cows,  this  section  manufactures 
more  than  one-half  of  the  farm  butter  of  the  country. 
Their  total  make  of  creamery  butter  is  less  than  33,- 
000,000  pounds,  or  an  amount  equal  to  one-fourth 
the  manufacture  of  the  creamery  butter  of  Minne- 
sota. All  of  the  Southern  States  are  importers  of 
creamery  butter,  though  not  to  as  high  a  degree  as 
the  Eastern  Stales,  due  to  their  lighter  population. 

Ct  the  Northern  States,  Illinois,  Utah,  Wyoming 
and  Montana  im]M>rt  from  seven  to  thirty  per  cent 
of  their  consumption  of  butter.  Production  of 
creamery  butter  varies  by  slates  in  proportion  to  pop- 
ulation, from  the  state  of  Minnesota,  which  pro- 
duces 54  pounds  to  every  person,  to  Georgia,  where 
there  are  only  .002  pounds  manufactured  for  every 
person  in  the  state.— R.  McCaxn.  of  the  National 
Dairy  Council. 


RECORD  SUGAR  CROP 

This  country's  greatest  sugar  crop  was  produced 
in  P>20,  according  to  final  returns  iroin  producers 
of  beet  and  cane  sugar  made  to  the  Bureau  of  Crop 
Estimates,  United  States  Department  ut  Agriculture. 
The  total  is  1,260.148  tons  and  this  exceeds  the  pre- 
vious record  crop  of  ]9]<>  by  12  per  cent,  and  the 
low  production  of  1019,  a  year  of  exceptionally  mi-  s 
favorable  weather,  by  40  per  cent. 

licet  sugar  has  steadily  advanced  in  production 
from  the  days  when  it  was  an  experimental  crop. 
Willi  now  and  then  a  recession  on  account  of  weather. 
It  first  passed  the  mark  of  1,000.000  tons  in  1020. 
with  1 .000.021  tons,  or  86  per  cent,  of  the  sum  of  beet 
and  cane  sugar  for  that  year.  On  the  contrary,  cane 
sugar  has  declined  in  production  for  aliout  15  years. 
The  product  of  1020  was  176.127  tons,  a  low  but 
not  the  lowest  quantity  of  the  period  of  decline. 
\bout  28  per  cent,  of  the  1920  cane  acreage  was  de- 
vot«d  to  producing  cane  for  seed  purposes. 

l  ane  stigar  production  is  confined  almost  entirely 
to  Louisiana,  but  beet  sugar  production  is  widely 
distributed  from  Michigan  and  Ohio  to  California 
along  a  strip  of  country  that  has  In-en  called  the 
sugar  fieet  belt. 
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EIGHT  PER  CENT  STANDARD  ADOPTED  IN  OHIO 

Governor  Recently  Signed  Bill  Establishing  Butter  Fat 
Requirement  For  Ice  Cream— Ohio  Ass'n  Presents  Brief  to 
Legislature  With  Endorsements  Of  Prominent  Authorities 


After  considerable  elTort  on  the  part  of  the  ice 
cream  manufacturers  of  tihio,  the  cinltt  per  cent, 
butter  fat  standard  bill  was  passed  and  signet)  by 
Governor  Davis.  The  original  bill,  the  Kryder  Bill, 
as  originally  written  contained  several  objectionable 


was  passed  unanimously  by  the  Senate  in  which  this 
fat  content  was  changed  to  8  per  cent,  and  20  per 
cent,  by  weight  of  total  milk  solids.  This  amend- 
ment was  made  on  the  floor  of  the  Senate  and  was 
passed  by  a  vote  of  25  to  1-'.    Following  the  pas- 


features.    It  called  for  12  per  cent,  butter  fat  with       -ag.-  of   :he  amendment  the   Bill  was  unanimously 


out  provision  for  other  solids  and  along  with  other 
features  it  specified  a  weight  of  5'«  lbs.  per  gallon. 

This  bill  was  introduced  in  the  Senate  and  re- 
ported out  without  a  bearing  while  the  Ohio  Dairy- 
men's Association  and  the  Ohio  Association  of  Ice 
Cream  Manufacturers  were  in  conference  regarding 
a  state  standard  for  ice  cream.  At  the  same  time 
there  were  two  bills,  namely,  the  Watts  and  Calvert 
bills  iti  the  House  providing  for  a  10  per  cent,  butter 
fat  standard. 

The  ice  cream  manufacturers  demanded  a  hear- 
ing in  the  Senate  Committee  whereupon  the  Kryder 
bill  was  referred  back  to  the  committee  but  re- 
ported out  in  the  original  form,  except  that  it  modi- 
fied the  weight  clause  to  4'i  pounds  per  gallon 
weight  and  raised  the  license  fee.  The  ice  cream 
manufacturers  proposed  an  amendment  from  the 
floor  of  the  Senate  reducing  the  standard  to  8  per 
cent,  with  a  20  per  cent,  milk  solids  requirement. 
This  was  passed  by  the  Senate  but  when  sent  to  the 
House  Committee  it  was  amended  raising  the  butter 
fat  requirement  to  10  per  cent.  This  was  then  taken 
to  the  floor  of  the  House  and  the  8  per  cent,  amend- 
ment was  again  passed  but  without  the  solids  require- 
ment. The  bill  was  concurred  by  the  Senate  and 
sent  to  the  (iovernor.  who  signed  it  on  May  14. 
The  eight  per  cent,  standard  becomes  effective  90 
days  after  it  was  filed  on  May  18. 

The  following  statement  setting  forth  the  position 
of  the  Ohio  Association  of  Ice  Cream  Manufacturers 
coupled  with  statements  of  medical  authorities  and 
others  relative  to  standards  was  presented  to  the 
members  of  the  House  of  Representatives  of  the  Ohio 
State  Ixgislaturc: 

To  the  Members  of  the  House  of  Representatives, 
Ohio  State  Legislature. 
Columbus.  Ohio. 

Gentlemen : 

This  statement  is  intended  to  set  out  the  posi- 
tion on  Substitute  Senate  Bill  105,  Mr.  Kryder,  of 
the  Ohio  Association  of  Ice  Cream  Manufacturers 
representing  eighty  ice  cream  manufacturers  in  the 
State  of  Ohio,  and  composed  of  representatives  of  the 
largest  and  smallest  manufacturers  in  Ohio,  who 
manufacture  approximately  12.000,000  gallons  of  ice 
cream  annually  or  about  90  per  cent,  of  the  pro- 
duction in  the  state. 

The  Kryder  Bill  is  designed  to  fix  a  standard  for 
ice  cream  and  license  manufacturers.  Originally 
this  Bill  called  for  a  standard  fixing  the  butter  fat 
content  of  ice  cream  at  12  per  cent,  and  10  per  cent, 
in  fruit,  nut  and  egg  ice  cream.    However,  the  Bill 


passed  with  every  meml  er  of  the  Senate  voting.  The 
Bill  was  then  messaged  to  the  House,  referred  to 
the  Dairy  and  Food  Committee  who  recommended 
an  amendment  to  fix  a  standard  for  butter  fat  at 
10  per  cent,  in  ice  cream  and  to  eliminate  the  re- 
quirement as  to  solids  content. 

This  Association  is  opposed  to  the  amendments  of- 
ferred  by  the  House  Committee  and  favors  the 
standards  fixed  by  the  unanimous  vote  of  the  Senate. 
A  statement  of  the  reasons  for  this  position  is  briefly 
as  follows : 

Standards  fixed  by  a  I-cgislature  arc  only  mini- 
mum standards.  The  law  docs  not  and  should  not 
seek  to  fix  a  maximum  standard  for  ice  cream  nor 
fix  a  standard  for  ice  cream  which  would  deprive 
a  manufacturer  of  the  right  to  individuality  in  his 
product  for  different  classes  of  trade  so  long  as  the 
ice  cream  which  he  manufactures  and  sells  is  health- 
ful, palatable,  nutritious  and  made  under  sanitary 
conditions.  A  minimum  standard  docs  not  prevent 
the  manufacturer  from  putting  out  a  higher  stand- 
ard of  ice  cream  where  trade  and  competition  de- 
mand The  standard  fixed  by  the  Legislature  is  only 
the  minimum  standard  below  which  ice  cream  can- 
not be  manufactured  for  sale.  In  support  of  their 
position  the  manufacturers  insist  that  ice  cream  with 
8  per  cent,  butter  fat  and  20  per  cent,  total  milk 
solids  is  a  balanced  ice  cream,  palatable,  healthful 
and  nutritious. 

This  standard  meets  with  the  approval  of  some  of 
the  most  eminent  medical  authorities  on  food  and 
feeding  in  the  country.  Among  the  authorities  ap- 
proving a  standard  of  8  per  cent,  milk  fat  and  20 
per  cent,  total  milk  solids,  and  disapproving  of  a 
higher  standard,  especially  for  consumption  of  chil- 
dren who  consume  a  great  part  of  the  product,  in- 
valids and  those  of  weak  digestive  ability,  arc  Dr. 
Henry  D.  Chapin  of  New  York  City,  former  Presi- 
dent of  the  American  Pediatric  Society ;  Dr.  I~  Em- 
mott  Holt  of  Columbia  University,  one  of  the  most 
famous  authorities  on  children's  food;  Dr.  H.  C. 
Gerstenbcrgcr.  Cleveland.  Professor  of  Pediatrics 
Western  Reserve  Medical  School;  Dr.  I.  A.  Abt,  Pro- 
fessor Pediatrics  Northwestern  University  Medical 
School ;  the  Columbus  Academy  of  Medicine;  the 
Cincinnati  Academy  of  Medicine;  the  Academy  of 
Medicine  of  Cleveland ;  the  Montgomery  Medical  So- 
ciety, and  hundreds  of  city  health  officers,  city 
chemists  and  individual  doctors.  The  full  text  of  the 
statements  of  authorities  such  as  these  mentioned  is 
attached  to  this  statement. 

In  addition  8  per  cent,  standard  is  approved  by 


Digitized  by  Google 


40 


•  THE   ICE   CREAM   TRADE  JOURNAL 


Professor  R.  H.  Stoltz  in  charge  of  the  Dairy  Manu- 
facturing, Ohio  State  University  ;  Professor  J.  F. 
Lyman,  Professor  of  Agricultural  Chemistry  in 
Charge  of  Nutrition,  Ohio  State  University ;  Faith 
R.  Lantnan.  Head  of  the  Department  of  Home  Eco- 
nomics, Ohio  State  University,  and  Professor  F.  C 
Morton,  Assistant  Professor  of  Medicine  in  Charge 
of  Pediatrics.  Ohio  State  University. 

Moreover,  this  standard  is  approved  by  a  great 
many  producers  and  several  producers  organizations 
because  it  will  more  nearly  consume  all  the  con- 
stituents of  milk  than  a  standard  of  higher  butter 
fat  and  a  lower  percentage  of  milk  solids  not  fat. 
There  is  always  a  market  for  butter  fat.  There  is 
not  always  a  market  for  milk  solids.  Any  increase 
in  butter  fat  in  ice  cream  means  a  corresponding 
decrease  of  milk  solids  not  fat  of  which  there  is 
already  a  large  surplus  and  the  displacement  from 
the  market  of  these  solids  of  already  small  value 
will  render  the  value  of  milk  to  the  producer  less. 
Considering  eleven  million  gallons  of  ice  cream  as 
a  low  estimate  of  the  number  of  gallons  of  ice 
cream  sold  in  Ohio  in  193),  there  are  already  4.000,000 
pounds  of  solids  not  fat  existing  as  surplus  on  the 
basis  of  ice  cream  containing  8  per  cent,  fat  and  20 
per  cent,  total  milk  solids.  To  raise  the  butter  fat 
Standard  to  10  per  cent,  and  to  lix  no  total  solids 
requirement  would  increase  this  surplus  not  fat  to 
over  8.<XX),(XX>  pounds  or  to  about  twice  as  large  a 
surplus  as  at  the  present  time. 

A  higher  butter  fat  standard  with  a  higher  per- 
centage of  total  milk  solids  would  increase  the  cost 
of  ice  cream  to  the  consumer,  meaning  a  decrease  in 
sales.  The  present  is  no  time  to  increase  cost  of  any 
commodity  to  the  Consumer.  An  increase  of  2  per 
cent,  of  butter  fat  in  ice  cream  would  mean  an  in- 
crease of  at  least  10  cents  per  gallon  manufacturing 
cost  or  an  increase  of  $1,100,000  per  year  on  11,000,- 
000  gallons.  When  this  increased  cost  reached  the 
consumer,  through  dealers  it  wiAild  amount  to  at 
least  $1,500,000  a  year. 

Moreover,  an  8  jier  cent,  standard  has  been  found 
to  be  practicable  in  large  states.  The  following 
states  reduced  their  standard  when  they  found  high- 
er standards  neither  economical  nor  practicable. 
Pennsylvania  reduced  her  standard  from  12  per  cent, 
to  8  per  cent.;  Missouri.  14  to  8;  North  Carolina, 
14  to  8;  Oregon,  12  to  8;  Kentucky.  14  to  10;  In  the 
neighboring  states  Indiana  has  8  per  cent.;  Illinois. 
8;  Pennsylvania.  8  per  cent.;  West  Virginia.  8  per 
cent.,  and  Michigan  and  Kentucky  10  per  cent,  and 
New  York  has  no  standard.  To  raise  the  standard 
for  Ohio  above  8  per  cent,  would  mean  that  manu- 
facturing in  this  state  could  not  com|vete  success- 
fully in  the  adjoining  states  and  place  an  embargo 
against  Ohio  market  for  their  product.  Twenty -four 
states,  and  among  them  large  dairy  states  and  large 
states  from  the  standpoint  of  per  capita  consump- 
tion of  ice  cream,  have  either  an  8  per  cent,  stand- 
ard or  les>  or  no  standard.  Consequently  it  is  the 
belief  that  a  standard  fixing  a  minimum  of  8  per  cent, 
fat  and  20  per  cent,  total  milk  solids  would  pro- 
vide ice  cream  which  is  palatable,  healthful,  nutri- 


tious and  practicable  from  a  standpoint  of  the  con- 
sumer, manufacturer  and  the  producer.  Ice  cream 
manufacturers  will  inevitably  provide  a  higher  grade 
product  where  opportunity  for  sale  of  same  exists 
since  the  standard  fixed  is  only  a  minimum  standard. 
While  the  standard  for  milk  in  the  state  of  Ohio  is 
3  per  cent,  the  vast  majority  of  milk  sold  in  the 
state  today  will  test  from  3.5  per  cent,  to  4  per  cent, 
because  of  the  demands  of  trade  and  competition. 

Moreover,  it  must  be  borne  in  mind  that  experi- 
ments have  been  conducted  and  that  there  is  now 
produced  ice  cream  in  which  cocoanut  oil  or  other 
substitutes  have  been  used  instead  of  milk  fat.  The 
cost  of  manufacturing  such  ice  cream  is  very  much 
less  than  the  cost  of  manufacturing  ice  cream  from 
dairy  products.  Coming  at  the  present  time  there- 
fore, an  increase  in  price  of  ice  cream  caused  by  any 
increase  in  butter  fat  content  above  that  of  the  nor- 
mal production  of  the  state  which  would  be  caused 
by  legislation  raising  a  standard  above  the  normal 
would  throw  the  gates  wide  open  for  the  manufac- 
ture of  such  substitute  products  to  the  detriment  of 
the  health  of  the  people.  Ice  cream  should  be  dis- 
tinctly a  dairy  product.  Hut  the  minimum  require- 
ment should  be  such  that  while  it  eliminates  ice 
cream  which  is  not  of  a  sufficiently  high  standard 
to  guarantee  to  the  people  a  healthful  and  nutritious 
product,  yet  standard  ice  cream  could  be  biought 
at  a  price  within  the  reach  of  all  classes  of  people 
without  requiring  them  to  resort  to  the  purchase 
of  substitutes  neither  healthful  nor  nutritious.  Nor 
should  the  standard  be  such  that  it  would  remove 
from  the  market  a  large  amount  of  butter  fat  which 
would  create  a  shortage  of  butter  fat  for  butter  or  a 
high  grade  fluid  milk.  It  is  therefore  the  1>clief  that 
the  standard  fixed  in  the  Kryder  Hill  as  it  was 
passed  by  the  Senate,  viz. :  not  less  than  8  per  cent, 
of  milk  fat  and  not  less  than  20  per  cent,  total  milk 
solids  would  provide  an  ice  cream  for  the  state  which 
would  be  healthful,  palatable,  nutritious,  reasonable 
in  price,  and  an  excellent  minimum  standard. 

It  is  not  to  l»e  thought  that  legitimate  manufactur- 
ers are  opposed  to  a  standard  for  ice  cream,  nor 
that  they  desire  ice  cream  to  lie  sold  in  the  state 
which  does  not  test  at  least  8  per  cent,  of  milk  fat 
and  20  per  cent,  of  total  milk  solids.  The  legitimate 
manufacturer  is  desirous  of  insuring  to  the  con- 
suming public  a  healthful  and  nutritious  product, 
made  from  dairy  products  and  of  such  quality  as 
will  insure  the  greatest  sale  and  consumption  of 
ice  cream.  A  strong  stand  has  been  taken  by  them 
against  the  manufacture  of  ice  cream  in  which  the 
milk  fat  has  been  replaced  by  cocanut  oil  or  other 
substitutes,  and  in  approving  the  standard  fixed  by 
the  Kryder  Hill  as  it  passed  the  Senate  unanimously 
they  believe  that  they  are  acting  for  the  liest  inter- 
ests of  the  consumer,  the  manufacturer  and  the  pro- 
ducer. 

It  is  therefore  believed  by  the  manufacturers  that 
they  are  logical  in  asking  and  expecting  the  House 
to  approve  the  original  standard  fixed  by  the  Kryder 
Hill  as  it  passed  the  Senate  unanimously,  viz  :  with 
a  standard  of  8  per  cent,  fat  and  20  per  cent  total 
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milk  solids,  and  they  disapprove  of  any  different 
Standard  or  the  amendment  proposed  by  the  House 
Committee. 
Very  truly  yours, 

Ohio  Association  of  Ice  Cream  Manufacturers. 

By  S.  M.  Ross,  President. 

STATEMENT  OF  MEDICAL  AUTHORITIES  RELATIVE  TO 
STANDARDS. 

Ice  cream  eight  per  cent,  fat  and  twenty  solids 
nutritious  and  healthful.  Most  children  do  well  on 
fairly  low  fat  content. 

Henry  D.  Chapin,  A.M.,  MD.  Prof,  of  Diseases 
of  Children  Post  Graduate  Medical  School  and  Hos- 
pital ;  Supervising  Physician  of  the  Children's  De- 
partment Xew  York  Post  Graduate  Hospital,  New 
York,  X.  Y. ;  Consulting  Physician  to  the  Willard 
Parker  Hospital,  to  the  Randall's  Island  Hospital,  to 
St.  Agnes  Hospital,  White  Plains,  Convalescent  Home 
for  Children.  Scacliss  and  to  the  Hackcnsack  Hos- 
pital; Ex-President  to  the  American  Pediatric  Society. 

Minimum  standard  of  eight  per  cent,  fat  twenty  per 
cent,  total  milk  solids  seem  about  right  and  prefer- 
able to  ice  cream  with  higher  fat  and  lower  per  cent- 
age  milk  solids. 

L.  Km  mkt  Holt,  M.D.,  Sc.  D..  L.LD.  Prof,  of 
liiseascs  of  Children  in  the  College  of  Physicians  and 
Surgeons,  Columbia  University.  X.  Y. ;  Attending 
Physician  to  the  Babies  and  Foundling  Hospitals. 
X.  Y. :  Consulting  Physician  to  the  Xew  York  Infant 
Asylum,  Lying-in  Hospital.  Orthopedic,  and  hospitals 
for  the  ruptured  and  crippled. 

I  would  unqualifiedly  recommend  ice  cream  of  eight 
per  cent,  butter  fat  and  twenty  per  cent,  total  milk 
solids  as  healthful  and  nutritious  and  as  an  excellent 
minimum  standard  I  would  not  advise  feeding 
children  ice  cream  with  higher  per  cent,  butter  fat 
and  lower  per  cent,  solids  not  fat. 

Dr.  H.  J  Gerstesberger.  MD.  Prof,  of  Pediatrics 
at  Western  Reserve  Medical  School ;  Medical 
Director  of  the  Babies  Dispensary;  Visiting  Pediatrist 
to  Lakeside  Hospital,  Cleveland. 

Would  endorse  ice  cream  with  minimum  eight  per 
cent,  fat  and  twenty  per  cent,  total  solids  as  helpful 
and  nutritious.  Do  not  advise  ice  cream  with  higher 
per  cent,  of  fat. 

Dr.  I.  A.  Abt.  M  D.  Prof,  of  Pediatrics  Xorth 
Western  University  Medical  School;  Attending 
Physician  Michael  Reese  Hospital.  Chicago. 

The  Academy  of  Medicine  of  Cleveland  cannot  en- 
dorse the  Kryder  ice  cream  bill  because  it  feels  that 
it  will  militate  against  the  public  health  and  the  in- 
n-rests of  the  mothers  and  babies  of  Cleveland  ior  the 
following  reasons  :  B 

1.  It  calls  for  12  per  cent,  butter  fat  in  ice  cream, 
whereas  this  amount  is  too  rich  for  the  digestive 
organs  of  children  and  invalids.  Ice  cream  with  12 
per  cent,  butter  fat  should  not  be  put  on  public  sale 
if  it  is  to  lie  eaten  by  children  or  invalids.  Hospitals 
would  have  to  put  in  their  own  ice  cream  making 
plants. 

2.  The  Kryder  ice  cream  bill  if  passed  would  cre- 
ate a  market  for  butter  fat  which  would  give  an 
incentive  to  dairymen  to  reduce  the  butter  fat  in 
whole  milk  to  the  legal  minimum.  In  the  city  of 
Cleveland  the  legal  minimum  of  butter  fat  in  whole 


milk  is  quite  low — 3  per  cent. — whereas  whole  milk 
averages  3.5  per  cent  to  4  per  cent. 

3.  The  cow  produces  just  so  much  butter  fat. 
Nothing  should  be  done  to  take  this  butter  fat  from 
the  whole  milk  where  it  belongs,  for  the  sake  of 
putting  an  overdose  in  ice  cream  xvherc  it  does  not 
belong. 

Guy  W.   Wells,  Kxecutivc  Secretary. 

RESOLUTION. 

Whereas,  there  is  legislation  pending  before  the 
Ohio  Legislature  providing  for  the  licensing  of  ice 
cream  plants  and  defining  and  regulating  the  sale  of 
ice  cream, 

And  whereas,  Substitute  Senate  Bill  105,  now  be- 
fore the  Ohio  Senate  would  fix  the  minimum  stand- 
ard of  not  less  than  twelve  |kt  cent,  by  weight  of 
milk  fat. 

Be  It  Resolved,  that  the  Columbus  Academy  of 
Medicine  recommend  ice  cream  of  eight  per  cent, 
butter  fat  and  twenty  per  cent,  total  milk  solids  as 
healthful  and  nutritious  and  an  excellent  minimum 
standard, 

Be  It  Further  Resolved,  that  wc  would  not  advise 
feeding  children  ice  cream  with  a  higher  per  cent 
butler  fat  and  a  lower  per  cent,  solids  not  fat. 
Passed  unanimously. 

Geo.  C.  Schaefer,  President, 
Academy  of  Medicine,  Columbus,  O. 

Resolved  that  it  is  the  sense  of  this  Society  that 
in  drafting  legislation  regulating  the  production  and 
sale  of  ice  cream  for  public  consumption,  that  the 
following  points  should  be  provided  for. 

1.  Fflicient  inspection  to  insure  cleanliness  in  pro- 
duction and  handling  product. 

2.  Licensing  of  all  producers  who  sell  to  the  public 
regardless  of  amount  of  ice  creams  produced  and 
sold. 

3.  Only  pure  milk  products  and  recognized  pure 
flavors  be  used. 

4  That  8  per  cent,  butter  fat  as  a  maximum  low 
standard  of  fat  content  and  a  total  milk  solids  of 
not  less  than  20  per  cent   lie  established. 

5.    That  a  high  butter  fat  content  is  detrimental  to 
the  health  and  welfare  of  children  who  consume  a 
large  portion  of  the  ice  cream  manufactured. 
Unanimously  adopted. 

A.  F.  Shepherd.  President, 
Montgomery  Medical  Society,  Dayton,  O. 

The  only  interest  that  the  medical  profession  has 
in  the  proposed  ice  cream  legislation  is  that  the 
bill  shall  provide,  first  that  inspection  to  insure  clean- 
liness be  the  first  consideration,  second  licensing  of 
all  producers  irrespective  of  amounts  alone  will  pro- 
tect the  children  of  the  state  against  impure  products, 
third  to  provide  for  a  well  balanced  food  the  bill 
should  insist  on  a  butter  fat  content  not  exceeding 
eight  per  cent,  and  a  total  of  solids  of  not  less  than 
IK  to  20  per  cent.,  fourth  that  only  milk  products 
should  be  used  in  the  manufacture  of  ice  cream,  fifth 
the  high  butter  fat  content  as  in  the  bill  is  a  detriment 
to  children.    Ice  cream  of  high  butter  fat  content 
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is  now  procurable  to  adults  if  they  desire,  sixth  age 
and  sanitation  of  the  greatest  importance. 
Resolutions  by  the  entire  Commission. 

William  J.  Fraf,  President. 
Medical   Milk  Commission  Cincinnati  Academy  of 
Medicine. 

To  the  Members  oi  the  Ohio  Legislature: 

1  would  suggest  that  an  amendment  be  tna.de  to 
the  Senate  Substitute  Kill  105.  defining  and  regulat- 
ing the  manufacture  of  ice  cream  so  that  the  mini- 
mum standard  lie  lower  and  that  there  l»e  a  standard 
for  total  milk  solids. 

Our  ex|KTinu'iits  in  making  ice  cream  from  differ- 
ent percentages  of  butter  fat  and  total  milk  solids 
cause  us  to  recommend  and  indorse  a  regulation  de- 
fining a  minimum  standard  for  ice  cream  of  8  per 
cent,  butter  fat  and  20  per  cent,  total  milk  solids. 

In  my  judgment  the  bill  a>  introduced,  if  enforced, 
would  be  a  menace  to  the  ice  cream  and  dairy  in- 
dustry generally. 

R.  It.  Stoltz,  in  Charge  of  Dairy  Manufacturing, 
the  Ohio  State  University. 

To  the  Members  of  the  Ohio  Legislature, 
Honorable  Sirs: 

It  is  with  regret  that  I  learn  of  the  contemplated 
passage  of  Substitute  Senate  Bill  105,  Mr.  Kryder. 
placing  a  minimum  buttep  fat  of  12  per  cent,  in  ice 
cream.  This  will  unquestionably  be  detrimental  to 
the  welfare  of  many  children  as  many  children  can- 
not handle  that  amount  of  butter  fat  in  food. 

I  bespeak  your  consideration  for  tkc  welfare  of 
the  children  ami  ask  for  a  much  lower  minimum. 
Personally  I  believe  8  per  cent,  to  be  high  enough, 
and  this  is  a  fair  average  as  ice  cream  is  now  made. 

E  G.  Horton,  Assistant  Professor  of  Medicine, 
in  Charge  of  Pediatrics.  Ohio  State  1'iiivrrsity.  Visit- 
ing Pediatrics  Children's  Hospital;  Visiting  Podia- 
trist. Protestant  Hospital. 

To  the  Columbus  Housewives  Association: 

In  my  opinion  ice  cream  containing  8  per  cent, 
butter  fat  and  20  per  cent,  total  milk  solids  is  pre- 
ferable to  ice  cream  carrying  12  per  cent,  butter  fat, 
for  the  reason  that  the  higher  fat  cream  is  likely  to 
produce  stomach  and  intestinal  disorders  especially 
in  children  and  in  persons  with  weak  digestive  func- 
tion. I  believe  that  the  public  health  interests  will 
be  served  better  by  the  8  per  cent,  butter  fat  anil 
20  per  cent,  total  milk  solids  than  by  the  12  per  cent, 
butter  fat  standard. 

J.  F.  Lyman,  Professor  of  Agricultural  Chemistry 
in  Charge  of  Nutrition. 

To  the  Housewives'  League : 

We  recommend  ice  cream  of  not  more  than  8  |*-r 
cent,  butter  fat  as  being  more  desirable  for  children 
than  ice  cream  containing  a  higher  percentage  of  fat 

I  aith  R.  Lanman.  Head  of  Department  of  Home 
tical  application  of  hoi  air  sterilization. 

The  above  was  followed  with  the  names  of  thirty- 
four  Ohio  physicians  endorsing  eight  per  cent,  as  a 
preferable  standard. 


WASTING  DOLLARS  IN  COAL 

Read  this  letter,  then  lake  a  walk  through  your 
lioiler  room  and  make  mental  answers  to  these  ques- 
tions: Did  you  find  coal  scattered  in  out-of-the-way 
places  '  Had  wheels  and  feet  ground  some  of  the 
coal  to  powder?  Were  there  any  pieces  of  coal  in 
iront  of  the  boilers?  Water  thrown  over  the  ash 
pile  sliuws  up  unbuincd  coal  or  coke.  Was  there 
anj  iinbtirncd  fuel  in  your  pile?  Was  there  any 
steam  or  water  leaking  from  valves,  cocks  or  joints? 
Were  there  any  cracks  in  the  boiler  furnace  and 
setting?  Wire  the  uptakes,  breechings,  and  steam 
pipes  insulated  ?  Was  tile  exhaust  steam  being 
utilized  ? 

Why  do  sou  purchase  coal?  -  To  make  steam. 
How  is  steam  made?  'Hie  hot  gases  liberated  by 
the  burning  coal  come  in  contact  with  the  boiler 
shell  and  the  beat  passes  through,  vaporizing  the 
water.  The  hotter  the  gases  arc  when  they  strike 
the  shell  ot"  the  lioiler,  the  less  coal  it  takes  to  pro- 
duce a  given  quantity  of  steam.  The  draught  up 
the  chimney  is  constantly  pulling  air  and  gas  out 
of  the  furnace  and  the  cold  air  will  enter,  wherever 
it  can,  to  fill  up  the  vacuum.  This  air  cools  off  the 
hot  gases,  reducing  their  effectiveness.  The  loss 
of  beat  from  this  source  alone  may  reach  large 
proportions. 

You  can  test  jour  furnace  and  setting  for  air 
leaks  bj  bidding  a  candle  or  lighted  match  around 
cracks  or  crevices  in  the  brick  work,  around  the 
arches,  clean-out  doors,  etc.  If  the  flame  is  drawn  in 
you  are  wasting  pounds  of  coal  every  day.  These 
leaks  can  l>e  patched  with  asbestos  rope  saturated 
with  fine  clay  mortar. 

Deposits  of  soot  in  the  flue,  and  scale  in  the  boiler 
resist  the  passage  of  heat  from  the  gases  into  the 
water.  Hvcn  a  slight  coat  of  scale  will  greatly  re- 
duce the  quantity  of  heat  passing  through. 

The  quantity  and  kind  of  chemicals  in  the  feed 
water  will  determine  the  frequency  with  which  scale 
should  lie  removed.  The  soot  should  be  scraped 
from  the  flues  at  least  once  a  day. 

There  arc  three  methods  of  hand  firing— the  spread- 
ing, alternate,  and  coking  methods— each  of  which 
has  advantages  under  certain  conditions.  The  even- 
ness of  the  fuel  l>ed  and  the  quantity  of  air  admitted 
over  the  fuel  bed  are  all-important  factors  in  the 
economical  burning  of  fuel.  Firing  a  boiler  to  secure 
the  greatest  quantity  of  heat  from  the  coal  means 
much  more  than  building  a  fire,  shovelling  coal,  and 
watching  the  steam  gauge.  It  requires  skill  which 
can  only  •  lw  obtained  by  close  study,  observation, 
ami  attention  to  details. 

The  plant  mannger  who  wants  to  get  the  most 
steam  out  of  his  coal  should  send  the  name  and 
address  of  his  engineer  or  fireman  to  the  Dairy 
Division,  United  States  Department  of  Agriculture. 
Washington,  D.  C,  for  Department  Bulletin  7-17. 
entitled  'The  F.conomical  Use  of  Fuel  in  Milk 
Plants  and  Creameries,''  which  discusses  in  detail  the 
points  mentioned.— Milk  Plant  Letter  No.  87,  U.  S 
Department  of  Agriculture. 
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HOT  AIR  STERILIZATION  OF  DAIRY  UTENSILS 

Experimental  Data  Presented  Merely  Points  Out  Some  Of  the  Funda- 
mental Facts  Upon  Which  Rest  the  Commercialization  Of  the  Process 

>    By  S.  Henry  Ayers  and  Courlland  S.  Mudge 

Research    Laboratories  of   the    Dairy  DivUion. 

U.  S.  Dept.  o(  Agriculture 
an  article  in  the  Journal  of  Dairy  Science 

1.  Temperature  of  hot  air  and  heating  period  neces- 
sary to  de-troy  bacteria. 

2.  Hot  air  sterilization  of  cans,  where  cans  can  be 
iield,  as  at  dairy  farms. 

Hot  air  sterilization  of  cans,  wliere  process  must 
be  continuous,  as  in  plants. 

It  is  realized  that  the  results  presented  do  not 
solve  all  the  problems  of  hot  air  sterilization.  The 
practical  application  is  an  engineering  problem  which, 
however,  must  be  l>ascd  on  data  of  the  nature  of 
the  kind  given  in  this  paper. 

\s  early  as  1881  Koch  and  WollThugcl  ill  showed 
that  spore- free  bacteria  were  destroyed  at  a  tempera- 
ture of  a  little  over  212  dcg.  F\  when  heated  for 
one  and  one-half  hours.  Spore  formers,  on  the 
other  hand,  were  not  destroyed  by  three  hours'  heat- 
ing at  284  deg.  F.  Since  that  time  other  investiga- 
tions have  shown  that  to  destroy  micrporganisms  a 
higher  temperature  is  required  with  dry  heat  than 
with  moist  heat. 

Before  experimenting  with  the  sterilization  of 
utensils  with  dry  heat  it  was  considered  advisable  to 
determine  its  effects  on  different  bacteria,  and  studies 
were  made  of  three  organisms.  B.  coli,  a  heat  re- 
sistant lactic  type  of  bacteria  which  was  not  a  spore 
former,  and  a  typical  spore  forming  organism. 

The  cultures  were  grown  on  agar,  then  suspensions 
of  the  growth  were  made  in  sterile  distilled  water. 
Previously,  a  numlxrr  of  large  bore  test  tubes  had 
been  prepared  by  inserting  in  them  a  strip  of  tin 
through  a  cotton  plug,  and  the  whole  sterilized  in 
the  dry  oven.  The  sterile  strips  of  tin  were  then 
immersed  in  the  suspension  of  lwicteria,  replaced  in 
the  tubes,  and  allowed  to  dry  at  about  90  deg.  I'. 
Care  was  taken  that  these  strips  did  not  touch  the 
walls  of  the  test  tube. 

These  tul>es  were  heated  in  an  oil  bath  and  the 
temperature  of  the  air  surrounding  the  strips  of  tin 
was  determined  by  a  thermometer  placed  in  a  control 
tube  immersed  m  the  bath. 

In  tie  first  experiments,  a  heating  period  of  thirty 
minutes  was  chosen  because  this  is  about  the  average 
steaming  period  for  dairy  utensils  on  dairy  farms 
which  are  equipped  with  a  sterilizer. 

After  heating,  the  tubes  containing  the  infected 
strips  of  tin  were  allowed  to  stand  until  the  air 
had  cooled  to  room  temperature,  then  they  were 
removed  and  placed  in  tithes  of  sterile  litmus  milk. 
Complete  destruction  of  the  bacteria  was  determined 
by  the  absence  of  growth  in  the  milk  tubes. 

The  results  in  Table  1  are  of  interest  Ivecause 
they  show  that  spore-free  bacteria  were  destroyed  at 
temperatures  which  were  relatively  low.  particularly 
in  comparison  with  dry  heat  laboratory  sterilization. 

As  will  be  noted,  about  ten  minutes  was  required 
to  raise  the  air  temperature  to  the  desired  point 


It  must  rirst  be  pointed  out  that  when  sterilization 
of  utensils  is  under  discussion,  the  term  '"Steriliza- 
tion" is  not  used  in  a  strict  bacteriological  sense. 
Normally,  of  course,  sterilization  means  the  complete 
destruction  of  bacteria,  but  as  commonly  applied  in 
the  dairy  industry  it  means  the  results  obtained  by 
the  use  of  steam  at  about  212  deg.  1".  Steam  at  this 
tcm]H?ratiirc  should  destroy  nonsporc-forming  bac- 
teria, if  applied  for  a  sufficient  length  of  time,  but 
spores  of  bacteria  are  not  destroyed. 

This  point  should  be  kept  in  mind  in  connection 
with  the  use  of  hot  air  for  the  sterilization  of 
utensils.  Therefore,  in  order  to  devise  a  process 
for  the  sterilization  of  utensils  by  hot  air  comparable 
with  usual  steam  sterilization  it  is  necessary  only 
to  employ  a  temperature  sufficiently  high  to  kill 
nonspore- forming  bacteria. 

Hot  air  has  been  extensively  applied  f.-r  a  long 
time  for  the  sterilization  of  glassware  in  the  labora- 
tory. For  this  purpose  a  temperature  of  about 
.150  deg.  V.  has  been  employed  for  a  period  of  one 
and  one-half  hours.  In  this  process  the  object  is 
to  completely  destroy  all  living  organisms,  both  spore 
formers  and  nonspore  formers,  In  other  words,  this 
process  effects  a  complete  sterilization  in  the  strict 
sense  of  the  term. 

It  seems  probable  that  the  possibilities  of  hot  air 
sterilization  of  dairy  utensils  have  been  overlooked 
because  of  the  very  high  temperature  and  long  beat 
ing  period  necessary  for  complete  sterilization. 
Furthermore,  the  knowledge  that  moist  heat  is  much 
more  efficient  as  a  destructive  agent  has  led  to  the 
use  of  flowing  steam  for  the  sterilization  of  dairy 
utensils. 

Throughout  tins  paper  the  term  sterilization  is  not 
used  in  a  strictly  bacteriological  sense  but  is  used 
as  in  the  dairy  industry  as  previously  explained.  If 
it  were  ncecssary  to  use  a  temperature  of  350  dcg. 
F.  for  one  and  one  half  hours,  the  use  of  hot  air 
would  at  once  become  impractical. 

The  air,  however,  need  only  be  at  a  temperature 
sufficiently  high  to  destroy  non  spore-forming  bac- 
teria when  utensils  are  exposed  to  it  for  a  given 
period  of  time.  Naturally  the  lower  the  effective 
temperature  and  the  shorter  the  length  of  exposure 
the  more  practical  will  be  the  process. 

Since  it  is  only  necessary  to  accomplish  by  hot  air 
the  same  results  obtained  by  steam  at  about  212  deg. 
F.  a  field  of  possibilities  is  opened  up. 

Before  hot  air  sterilization  can  be  properly  applied 
it  is  necessary  to  know  the  effect  of  hot  dry  air  on 
bacteria,  since  the  primary  object  of  utensil  sterili- 
zation is  one  involving  bacteriology. 

The  following  points  are  considered  in  this  paper: 
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and  it  was  maintained  at  the  temperature  for  thirty 

minutes. 

B.  coli  was  destroyed  after  thirty  minutes  heating 
at  160  deg.  1'".  in  one  test.  In  a  second  test  it  sur- 
vived 160  deg.  F.  but  was  destroyed  at  180  deg.  1". 
The  thermal  death  point  of  this  organism  when 
heated  in  milk  for  thirty  minutes  is  about  140  deg. 
[•".  It  is  evident,  therefore,  that  it  is  somewhat 
more  resistant  to  dry  heat.  The  thermal  death  point 
of  R.  coli  is  slightly  higher  when  heated  in  milk 
than  tumspore- forming  pathogenic  bacteria,  so  it 
seems  reasonable  to  assume,  that  their  resistance 
to  dry  heat  would  be  no  greater  than  B.  coli. 

The  heat  resistant  lactic  type  of  oganistn,  while 
not  a  spore  former,  withstood  a  higher  temperature 
when  heated  in  milk  than  B.  coli.  its  thermal  death 
point  being  168  deg.  F.  when  heated  for  thirty 
minutes  It  was  realized  that  organisms  of  this  type 
which  are  commonly  found  m  milk  would  also  be 
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on  dairy  utensils  and  because  of  their  high  resistance 
t»  moist  heat  a  higher  temperature  dry  heat  would 
be  necessary  for  their  destruction  than  was  required 
for  B.  coli. 

This  proved  to  be  the  case,  as  shown  in  Tabic  1. 
This  lactic  type  survived  heating  at  221  deg.  ]•".,  but 
was  destroyed  in  each  of  three  tests  when  heated 
to  230  deg.  I".  for  thirty  minutes.  Other  experi- 
ments showed  that  this  organism  was  destroyed 
when  held  at  230  deg.  F.  for  ten  minutes  when  the 
time  required  to  reach  this  temperature  was  nine 
minutes. 

The  spore- forming  organism  was  not  destroyed 
even  when  heated  for  thirty  minutes  at  270  deg.  F. 
This  temperature  is  probably  about  as  high  as  could 
Ik?  practically  employed.  The  fact  that  spore  form- 
ers survive  such  high  temperatures  should  be  no 
hindrance  to  the  development  of  hot  air  sterilization 
because  these  resistant  spores  would  not  be  destroyed 
by  tlie  usual  process  of  steam  sterilization  now  cm- 
ployed  in  the  dairy  industry. 

It  seems,  from  these  results,  that  to  make  hot 
air  sterilization  successful  for  dairy  utensils  a  tem- 
perature of  only  2M)  deg,  F.  need  be  employed  when 
it  is  maintained  for  thirty  minutes.  This  heating 
period  could  be  employed  at  dairy  farms  or  at  any 
plant  where  the  sterilization  of  utensils  does  not 
have  to  Ik-  a  continuous  process     It  is.  of  course, 


out  of  the  question  where  utensils  must  be 
in  large  numbers  in  a  short  space  of  time. 

This  brings  up  the  question  of  quick  heating  with 
hot  air.  From  a  few  experiments,  the  results  of 
which  are  shown  in  Table  2.  it  is  evident  that  when 
the  heating  period  was  reduced  a  higher  temperature 
was  required  to  cause  a  destruction  of  the  or- 
ganisms. 

The  experiments  were  conducted  in  the  same 
manner  as  previously  described  except  that  the  heat- 
ing period  was  varied.  Tulxs  containing  the  infected 
strips  of  tin  were  heated  gradually  and  a  tuU-  was 
taken  out  every  minute  and  examined  for  the  effect 
ol  the  temperature  reached  on  the  culture.  B.  cli 
when  heated  in  two  minutes  to  167  deg  F.  was  de- 
stroyed. Fvidently  a  short  heating  period  and  a 
low  temperature  is  effective.  The  heat  resistant 
lactic  type,  however,  was  not  destroyed  when  heated 
to  about  255  deg.  F.  in  a  period  ot  six  minutes  It 
was  destroyed  when  heated  in  seven  minutes  to  about 
173  .leg.  1-. 

In  this  connection  it  is  of  interest  to  observe  that 
this  organism  was  destroyed  by  heating  for  ten 
minutes  at  230  deg.  F..  but  in  this  case  the  culture 
had  been  subjected  to  a  nine-minute  heating  period 
while  the  air  temperature  in  the  tube  was  being 
raised  from  room  temperature  to  2.50  deg.  F.  This 
emphasizes  the  fact  that  there  is  a  time  and  tempera- 
ture factor  to  be  considered. 

It  should  be  remembered  that  the  method  of 
determining  the  effect  of  heat  in  these  experiments 
measured  the  absolute  thermal  death  point  of  the 
organism,  that  is.  the  temperature  at  which  every 
cell  was  destroyed.  It  is  very  probable  that  long 
K'forc  the  temperature  cited  were  reached  the  ma- 
jority of  the  bacteria  were  killed.  In  fact  only  a 
few  cells  may  have  resisted  the  highest  temperature. 
This  point  is  important  in  connection  with  the  prac- 
tical application  of  hot  air  sterilization. 
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From  the  data  obtained  in  the  experiments  previ- 
ously reported  it  seemed  evident  that  on  theoretical 
grounds,  at  least,  good  results  c<  ■uld  be  obtained  in 
utensil  sterilization  by  an  exposure  to  hot  air  at  230 
deg.  F  for  a  period  of  thirty  minutes.  A  process  of 
this  nature  should  be  practical  for  use  on  dairy 
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THE   ICE  CREAM 

farms  or  any  place  when-  there  is  plenty  of  time  for 
sterilization. 

Experiments  were,  therefore,  conducted  with  the 
sterilization  of  cans  under  lalioratory  conditions.  An 
apparatus  was  constructed  which  consisted  of  a  gas 
oven  with  a  fan  inside  so  arranged  that  it  would 
blow  air  into  an  inverted  can.  Heat  was  supplied 
by  a  gas  burner  beneath  the  oven  so  that  any  desired 
temperature  could  be  maintained.  Determinations 
were  made  of  the  time  required  to  heat  the  air  in 
the  can  to  the  desired  temperature  with  the  fan 
running  at  a  definite  si>ecd  anil  the  air  entering  the 
can  at  a  kn<>wn  temperature.  From  these  figures  it 
was  possible  to  place  cans  in  the  apparatus  and  beat 
them  to  any  temperature  desired  and  hold  them  for 
any  length  of  time. 

The  cans  used  in  the  experiments  were  tilled  with 
milk  which  was  allowed  to  sour  in  them.  Some- 
times cream  was  used  in  place  of  milk.  The  three 
4-<juart  cans  which  were  employed  in  each  experi- 
ment were  bai. die  t  >n  I1".'  same  manner  except  -i.it 
two  were  sterilized  for  different  lengths  of  time  and 
the  third  was  kept  for  a  control.  If  was  washed 
the  same  as  the  other  two  but  not  sterilized.  The 
cans  were  washed  in  water  at  about  112  deg.  F.  so 
as  not  to  give  a  very  efficient  washing  and  to  avoid 
destroying  any  bacteria  through  beat.  No  washing 
powder  was  used  and  the  cans  were  not  rinsed  at 
all  carefully.  In  fact  the  drippings  from  the  cans 
when  they  went  into  the  hot  air  sterilizer  were  milky. 
This  type  of  washing  was  purposely  employed  in 
order  that  the  cans  would  be  in  a  condition  worse 
than  would  normally  be  encountered  It  was  felt 
that  if  efficient  sterilization  could  be  obtained  by 
hot  air  treatment  with  the  cans  in  the  condition  as 
used  in  these  experiments,  then  successful  results 
could  surely  be  expected  under  commercial  condi- 
tions where  the  cans  would  l»e  more  thoroughly 
washed. 

After  sterilization,  the  cans  were  examined  for 
bacteria  by  rinsing  with  100  cc.  of  sterile  water  and 
plating.  The  bacteria  in  the  control  unhealed  can 
were  determined  in  the  same  manner. 

From  the  figures  shown  in  Table  3.  it  is  evident 
that  efficient  sterilization  was  obtained  when  cans 
were  heated  for  thirty  mrnutes  at  2.50  deg.  F.  Six 
minutes  was  required  to  raise  the  temperature  of 
the  air  in  the  can  to  this  point.  Heating  for  only 
fifteen  minutes  caused  a  very  great  reduction  in  bac- 
teria but  the  results  were  not  so  uniformly  Rood. 
It  should  be  noted  that  the  figures  represent  the 
number  of  bacteria  per  4  quart  can  and  not  the  num- 
ber on  the  plates. 

In  one  experiment  cream  was  allowed  to  sour  in 
the  cans  for  four  days.  In  this  case,  as  will  lie 
noted,  special  methods  were  used  to  detect  yeasts 
and  molds.  The  yeasts  were  destroyed  at  both 
holding  periods  and  for  practical  purposes  the  same 
might  be  said  of  the  molds.  The  numbers  of  tin- 
organisms  being  200  and  100  per  can  represent  two 
and  one  colonies  on  each  plate.  These  might  easily 
have  been  contamiuations  which  arc  commonly  ob- 
served in  these  laboratories.    In  all  the  experiments 


TRADE   JOURNAL  45 

the   cans   were   completely   dry  after   the  heating 
process.    They  dried  very  rapidly  when  the  air  tem- 
perature reached  212  deg.  F. 
It  is  believed  from  these  results  that  hot  air  at 
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230  deg.  F.  for  a  period  of  thirty  minutes  cam  be 
used  satisfactorily  for  the  sterilization  of  dairy 
utensils.  Moak  <2>  rcjmrts  the  use,  with  excellent 
results,  of  dry  heat  for  sterilization  on  a  certified 
milk  farm.  From  his  paper  it  seems  that  a  tem- 
perature of  about  270  deg.  F.  was  employed  for  two 
hours.  The  results  of  our  experiments  indicate  that 
it  is  not  necessary  to  use  such  high  temperatures 
and  that  thirty  minutes'  heating  is  sufficient.  This 
would  naturally  reduce  the  cost  of  the  sterilizing 
process. 

The  application  of  hot  air  sterilization  in  plants 
where  a  large  number  of  cans  have  to  lie  handled  in 
a  short  time  presents  an  entirely  different  problem 
from  that  of  the  dairy  farm.  In  this  case  it  is  a 
question  not  only  as  to  whether  it  is  possible  to 
obtain  a  satisfactory  sterilization  in  a  few  minutes 
but  also  whether  it  can  lie  done  on  a  practical  scale. 
Only  the  first  problem  will  be  considered  in  this 
paper,  namely,  is  it  possible  to  sterilize  cans  by  hot 
air  in  a  few  minutes  time? 

From  results  reported  earlier  in  this  paper  it  was 
evident  that  if  the  holding  period  was  reduced  the 
temperature  must  be  raised.  Acting  upon  this  in- 
formation the  temperature  first  used  was  248  deg.  F. 
Cans  were  treated  in  the  same  manner  as  when  held 
for  thirty  minutes  at  230  deg.  F.,  but  in  this  series  of 
experiments  the  air  in  one  can  was  raised  to  a  tem- 
perature of  248  deg.  F.  in  four  minutes  and  the 
other  can,  heated  to  this  temperature  in  the  same 
length  of  time  was  held  at  it  for  two  minutes.  The 
unheatcd  control  can  was  treated  as  usual. 

The  results  in  Tabic  4  show  that  a  great  destruc- 
tion of  bacteria  took  place  when  the  air  in  the  cans 
was  raised  from  about  112  deg.  F.,  the  temperature 
after  washing,  to  248  deg.  F.  in  four  minutes  but 
the  results  were  not  uniformly  low.  When  held  two 
minutes,  making  a  total  heating  period  of  six  min- 
utes, much  better  results  were  obtained.  In  one  ex- 
periment it  was  found  that  the  yeasts  were  destroyed 
and  the  melds  practically  so. 

The  results  obtained  with  the  four-minute  heating 
and  two-minute  holding  periods  were  not  as  good  as 
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those  obtained  when  a  temperature  of  230  dcg.  F. 
was  employed  and  maintained  for  thirty  minutes.  It 
must  l>c  remembered,  however,  that  the  cans  were 
in  an  extremely  bad  condition  and  this  heating 
process  might  prove  satisfactory  if  the  cans  were 
properly  washed. 

Another  scries  of  experiment*  was  conducted, 
using  an  air  temperature  of  266  deg.  F.  In  this  case 
the  time  required  to  heat  the  air  in  the  cans  to  this 
temperature  was  live  minutes.  One  can  was  merely 
raised  to  266  dcg.  F.  and  the  other  held  two  minutes 
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at  this  point.  Here  again,  as  may  be  seen  from 
Table  5,  the  effect  of  the  two-minute  holding  period 
could  be  observed  and  the  results  were  very  satis- 
factory. 

One  more  scries  of  experiments  was  tried  in  hopes 
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of  l>cing  able  to  reduce  the  heating  period  to  four 
minutes  by  increasing  the  temperature.  In  these 
experiments  a  temperature  of  284  dcg.  F.  was  em- 
ployed and  the  air  in  one  can  was  raised  to  this 
point  in  four  minutes.  Another  can  was  heated  in 
the  same  time  held  two  minutes  at  this  temperature. 

The  results  in  Table  6  show  that  in  both  cases 
good  reductions  were  obtained,  although  here  again 
the  value  of  the  two-minute  holding  period  at  284 
deg.  F.  was  manifest.  The  greater  efficiency  of  284 
deg.  F.  over  248  dcg.  F.  is  shown  by  comparison 
of  the  bacterial  reductions  in  Tables  4  and  6.  This 
is  particularly  true  when  the  air  in  the  cans  was 
merely  heated  to  the  temperatures  indicated.  In  all 
the  experiments  the  cans  came  out  perfectly  dry. 

An   interesting  point  is  indicated  by  the  results 


of  these  experiments,  namely,  that  to  obtain  effective 
sterilization  a  certain  minimum  length  of  exposure 
xcems  to  1m-  necessary.  While  tile  holding  period  can 
be  reduced  as  the  temperature  is  increased  there  seems 
to  Ik-  a  point  beyond  which  the  increase  in  tem- 
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perature  does  not  permit  of  a  proportionate  decrease 
in  the  holding  period. 

SIMMARV 

1.  The  destructive  effect  of  hot  air  on  various 
types  of  bacteria  is  shown. 

2.  A  temperature  necessary  for  effective  steriliza- 
tion of  utensils  has  been  determined  which  seems 
to  make  the  process  of  hot  air  sterilization  practical 
for  dairy  farms  or  plants  where  utensils  can  !>c  held. 

3.  The  temperature  of  hot  air  necessary  to  cause 
sterilization  in  from  four  to  six  minutes  has  been 
determined. 

4.  No  definite  facts  have  been  presented  to  show 
the  value  of  hot  air  sterilization  from  a  practical 
standpoint.  The  results  merely  point  out  some  of 
the  fundamental  facts  upon  which  rest  the  com- 
mercialization of  the  process.  This  is  an 
ing  and  economic  problem. 


WASHING  TRUCKS  IN  A  GARAGE 

In  washing  trucks  in  a  garage,  even  where  trucks 
are  washed  in  a  washing  bay.  or  where  they  stand, 
with  the  use  of  pipe  lines  running  from  nearby  pipe 
connections,  one  company  finds  the  use  of  standing 
water  will  often  be  found  a  great  convenience,  es- 
pecially when  washing  the  less  accessible  under  parts 
of  the  trucks.  For  this  purpose  a  pail  is  generally 
used,  the  pail  being  carried  from  truck  to  truck  by 
hand,  during  the  washing  of  the  different  vehicles 
However,  it  will  be  found  a  great  convenience  if  this 
pail,  instead  of  being  carried  from  truck  to  truck  is 
mounted  on  a  stand. 

The  stand  can  easily  be  constructed  from  two  sec- 
tions of  board  about  3  in.  by  ii  in.,  mortised  so  as  to 
form  a  flat  surface  and  fitted  with  four  casters. 
Mounting  the  pail  on  this  stand  makes  it  easy  for 
the  washer  to  push  it  from  place  to  place,  forms  a 
convenient  stand  for  it  when  stationary  and  prevents 
splashing  water  about  in  transit  and  making  a  sloppy 
garage  floor.  The  last  is  always  an  item  of  im- 
portance in  tire  depreciation. 
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COMPOSITION  OF  THE  ICE  CREAM  MIX 

Standardization  Of  the  Finished  Product  Most  Essen- 
tial Factor  In  the  Successful  Manufacture  of  Ice  Cream 
By  Thomas  H.  Wright,  Jr. 

Da.rr  Htutaodrr. 


From  in  addrea*  delivered  at  the 
of  the    Ice    Cream    Hit*'    Aun.  oi 


The  comjKisition  of  tlic  ice  cream  mix  is  one  of 
the  most  important  essentials  in  the  successful  manu- 
facture of  ice  cream.  It  not  only  alTccts  the  uni- 
formity of  the  finished  product  but  also  the  cost, 
quality  ad  overrun. 

In  order  to  have  uniform  ice  cream  we  must  have 
the  composition  of  our  mix  uniform  from  day  to 
day.  I  believe  that  one  of  the  reasons  why  the 
smaller  plants  sometimes  lose  out  in  competition  with 
the  larger  is  the  lack  of  uniformity  in  their  product. 
Of  course  there  arc  other  factors  which  enter  into 
the  uniformity  of  the  finished  product,  such  as  aging, 
freezing  and  overrun,  but  the  composition  of  the 
mix  is  also  of  importance. 

No  grocer  would  think  of  selling  11  eggs  for  a 
dozen  one  day  and.  13  the  next,  yet  the  man  who  pre 
pares  his  mix  carelessly  is  doing  the  same  thing.  The 
fat  is  the  most  expensive  ingredient  in  the  mix  and 
the  one  which  varies  perhaps  as  much  as  any  other. 
With  fat  at  40c  a  pound,  if  we  put  in  one  per  cent 
more  fat  than  is  called  for  we  arc  increasing  by  2 
cents  the  cost  of  each  gallon  of  ice  cream  This 
would  amount  to  $1,000  a  year  on  a  make  of  50,000 
gallons.  With  milk  solids  not  fat  or  serum  solids  at 
16  cents,  an  increase  of  these  by  one  per  cent,  in 
the  mix  amounts  to  an  added  cost  per  gallon  of 
eight-tenths  of  a  cent  or  $400  on  a  make  of  50.000 
gallons.  These  figures  should  surely  interest  us  in 
seeing  to  it  that  the  composition  of  our  mix  stays 
at  the  standard  we  have  set. 

When  it  comes  to  the  quality  of  the  ice  cream, 
our  state  standard  of  14  per  cent,  butter  fat  fixes 
the  minimum  for  us  in  respect  to  the  fat  content. 
We  will  all  agree  that  this  will  give  us  a  good  quality 
ice  cream  as  far  as  this  ingredient  is  concerned, 
but  how  about  our  solids  not  fat  and  especially  our 
milk  solids  not  fat  or  scrum  solids? 

Let  us  look  at  a  formula  in  which  there  has  been 
no  attempt  made  to  add  additional  serum  solids  and, 
while  I  think  of  it.  let  me  suggest  that  you  figure 
your  formulas  on  a  100  pound  basis  instead  of  on 
the  basis  of  one  which  is  supposed  to  make  a  definite 
amount  of  finished  ice  cream.  When  figured  on  a 
100  pound  basis  it  is  much  easier  to  arrive  at  the 
percentage  of  your  various  ingredients.  Abo  the 
100  pound  mix  will  make  approximately  20  gallons 
of  ice  cream. 

FORMULA  NO    1  " 


Si'  n  ;h«.  crran,  1 7.5 ''-   Lit.  7. 67'";   -   n  f. 

15.0  \U.  -nrar   

4  0  lbs.  walrr  <u*cd  in  ili.-.lvr  grlatinrl 

.5  lbs  rel.it'iu-     

.5  lb*,  flavor  


Ll»«.  Lb« 

Lbs     Sprillll  Tn1.l1 

F.it  Si.li<l.s  Si!ii|< 
14  00     6  14     20  14 

15.011 

SO 


Dakcta 

usually  considered  sufficiently 


which  is  usually  considered  sufficiently  high,  hut 
the  high  solids  content  is  due  to  the  high  percentage 
<.f  fat  (most  states  have  a  lower  standard)  and  to 
the  large  amount  of  sugar.  Our  serum  solids  are, 
however,  too  low.  I  believe.  In  some  experimental 
work  carried  on  in  Oklahoma  by  Professor  Baer. 
he  found  that  although  ice  cream  made  from  a  mix 
containing  14  per  cent,  butter  fat  and  no  extra  scrum 
solids  seemed  quite  satisfactory,  yet  he  believed 
that  they  had  a  much  more  uniform  and  better  ice 
cream  where  the  mix  contained  additional  serum 
solids. 

I  think  it  is  usually  agreed  that  in  order  to  get 
a  good  body  and  one  that  will  stand  up  well,  we 
should  use  more  serum  solids  than  are  found  in  the 
cream  itself.  I  would  think  that  we  should  increase 
these  solids  to  at  least  7.5  per  cent. 

The  sugar  content  in  the  above  mix  is  15  per  cent., 
which  is  the  maximum  we  can  use,  as  anything  over 
this  will  make  the  ice  cream  too  sweet.  Some  claim 
that  even  this  is  too  sweet  and  that  a  13  per  cent 
sugar  content  is  better.  Wc  do  not  want  to  get  our 
ice  cream  too  sweet  but  wc  should  remember  that 
sugar  is  the  cheapest  solid  wc  can  put  in  ice  cream. 

Let  us  now  see  if  wc  can  not  figure  a  mix  which 
will  give  us  7.5  per  cent,  serum  solids.  Wc  will  use 
for  the  purpose  of  increasing  these  solids,  evaporated 
milk  containing  8  per  cent,  fat  and  20  per  cent, 
scrum  solids.  We  already  have  6.14  pounds  scrum 
solids  in  our  cream  but  inasmuch  as  part  of  this 
cream  will  be  replaced  by  evaporated  milk  wc  will 
lose  some  of  these  solids,  so  instead  of  figuring 
on  adding  7.50—6.14  or  1.36  pounds  of  serum  solids 
let  us  figure  on  adding  2  pounds.    This  will  require 

2 

—  '■'  100  or  10  iHiunds  of  evaporated  milk  (the  evapo- 
20 

rated  milk  contains  20  per  cent,  serum  solids  I  This 
will  mean  that  we  will  have  to  cut  down  the  num- 
ber of  pounds  of  cream  to  70  and  increase  its  rich- 

Let  us  put  this  down  as  a  formula  and  sec  what 
we  have: 


FOHMfl.A  Vii,  2 

Lbs 

I  b«  Nrrmn  Tot;il 
I    •    S..  "I-   -'    i  !- 

i-ream.  10'r  fat.  7  5.f~  s  n.  I.  1.V.10  5.2?  18  57 
cvap.  milk.  »«*  fat.  201      n.  f.      .HO    2.00     2  80 

•iiiiar    15  00 

walrr   

><l..lii>e    50 

flavor     


70.  n  n.» 

in  o  111. 

K.O  \\,y 

4.0  lb, 

.  li.. 

.5  ItH 


1000  |b».  tot.il  mtv   14.0"    '  14  .15.64 

This  mix  contains  35.64  per   cent.,  total  solids 


inn  on  jb«   14  10    7.2*    36  87 

First,  how  do  we  figure  the  per  cent,  of  buttcrfat 
in  the  cream?  Wc  needed  14.0  pounds  of  fat  in  all 
and  the  evaporated  milk  furnished  08  pound.  This 
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13.2 

left  13.2  pounds  required  in  the  cream  and  —  > 

70 

100  gave  us  approximately  19  as  the  desired  ricli- 

19 

ness  of  cream.     Then  70  >  —  gave  us   13.3  as 

100 

the  actual  pounds'  of  fat  in  the  70  pounds  of  19 
per  cent,  cream. 

Now  how  did  we  figure  the  percentage  of  solids 
not  fat  (s.n.f.)  or  serum  solids  in  the  cream?  Normal 
skim  milk  has  93  per  cent,  s.n.f..    In  100  pounds  of 
19  per  cent,  cream  we  have  81  pounds  of  skim  milk 
9.3 

Then  81  >..  gives  us  7.53  as  the  per  cent.  „i 

100 

s.n.f.  in  cream  containing  19  per  cent  buttcrfat  Tak- 
ing 7.53  per  cent,  of  70  gives  lis  5.27,  the  pounds  of 
s.n.f.  in  70  pounds  of  this  cream. 

Adding  up  the  serum  solids  in  tins  formula  we 
find  that  we  are  still  .23  per  cent,  helow  the  7  5  per 
cent,  standard  which  we  had  decided  upon.  This 
means  that  we  must  increase  our  evaporated  milk- 
content  still  more  Let  lis  try  2  pounds  more  and 
see  what  we  net 

I  in; Mi  l.  \  Mi  .< 

1,1..  Mm. 
Lb*  Srniiil  Total 
Hat  &uli<la  Snltds 

WO  Ihv.  cram.  I».5'.J  fat.  7  W.  -  n.  f.  I3.it,  S.OT  VkiS 
12.0  lb*,  evap  milk.  H'  >  fai.  .Ml'  ,  ,  n  I  iM  .».<<. 

IJ.<»  Ids.  sugar    1  -  ' 

4.0  His.   wat.  r    .  .     

.5  '"'.s  pi'l.id'H-    .50 

.5  lb«.  flavor   

100.0  lb*.    U.ii    7.4V  37.21 

In  the  alwve  formula  we  would  require  only  a 
192  per  cent,  cream,  hut  this  is  closer  than  most 
small  plants  can  standardize  to  and  the  way  we 
have  it  now  there  is  a  margin  of  safety  on  our  butter 
fat  content. 

There  is  another  method  of  figuring  formulas 
by  means  of  algebra  where  wc  solve  for  three  un- 
known*, but  1  will  not  try  to  explain  it  at  this 
time. 

So  much  for  the  method  of  figuring  formulas.  Now, 
how  does  the  composition  affect  the  overrun.  I 
would  not  attempt  to  state  how  much  overrun  yon 
should  try  for  with  a  certain  solids  content,  as  each 
manufacturer  must  decide  that  tor  himself.  We 
do  know,  however,  that  with  a  higher  solids  content, 
we  can  safely  stand  a  higher  overrun, 

Some  say  that  with  32  per  cent,  total  solids  vv 
can  safely  work  for  an  85  per  cent,  overrun  and 
with  35  per  cent  total  solids,  100  per  cent,  overrun 
Another,  an  ice  cream  manufacturer  on  the  Pacific 
coast,  says  we  can  set  our  overrun  roughly  at  3 
times  the  total  solids  content.  He  uses  45  per  cent 
total  s.  lids  and  sets  as  his  standard  135  per  cent, 
overrun.  He  claim  that  such  an  ice  cream  maintains 
a  Letter  texture  during  bidding  in  the  retailer's  cab- 
inet. Some  claim  that  such  a  high  solid*  content 
would  invite  sandincss.  hut  he  has  never  been 
troubled  with  this  defect.  He  uses  the  maximum 
of  eane  sugar  and  says  that  this  helps  to  prevent 
sandiness.    I  really  believe  that  the  amount  of  over- 


run our  ice  cream  will  stand  depends  upon  the 
ratio  of  fat  to  the  scrum  solids  and  to  the  total 
solids  rather  than  upon  the  total  solids  content  alone, 
the  scrum  solids  being  especially  valuable. 

It  might  be  well,  at  this  time,  to  mention  some 
of  the  factors,  in  addition  to  the  composition  of  the 
mix  which  wiil  affect  the  overrun.  The  following 
will  tend  to  reduce  the  overrun:  lack  of  proper  aging, 
scrapers  in  poor  condition,  dasher  losing  speed  during 
the  actual  freezing,  too  low  speed  of  dasher  all  of 
the  time  and  filling  the  freezer  so  full  with  mix 
that  there  h  not  room  for  the  ice  cream  to  expand 
sufficiently. 

In  freezing  ice  cream  we  must  have  our  dasher 
running  fast  enough  and  of  such  a  design  that  it  will 
break  up  the  mix  so  the  cold  can  get  at  it,  We 
must  also  take  into  consideration  the  time  of  free/ 
ing  as  influenced  by  the  temperature  and  flow  of 
brine.  If  our  dasher  ran  at  200  r.p.m.  and  we  were 
getting  satisfactory  results  with  a  certain  definite 
time  for  actual  freezing,  wc  could  not  expect  to 
get  the  same  results  if  wc  cut  our  time  of  freezing 
in  half  by  using  a  brine  of  lower  temperature.  The 
ice  cream  would  have  been  agitated  only  half  as 
much  and  wc  would  probably  get  a  lower  overrun. 

Some  recommend  that  you  freeze  your  ice  cream 
a  little  harder  than  you  would  ordinarily  draw  it 
and  then  shut  off  your  brine  and  whip  it  up  to  the 
desired  overrun.  This  is  perhaps  a  good  method. 
Some  recommend  a  12  dcg.  1\  brine  and  others  a 
zero  brine,  but  this  will  depend  on  the  rate  of  How 
of  your  brine.  One  instance  is  cited  where  a  —  12 
deg.  F.  brine  was  required  but  when  the  speed  of 
the  brine  pump  was  increased  it  was  found  that  the 
temperature  of  the  brine  could  be  raised  and  the 
proper  overrun  obtained. 

W  hen  it  comes  to  calculating  the  overrun,  I  believe 
that  the  weight  method  is  the  best.  In  order  to  arrive 
at  the  weight  of  a  gallon  of  mix  I  would  recommend 
calculating  it  rather  than  weighing,  as  there  is  apt  to 
be  some  air  incorporated  even  in  the  unfrozen  mix, 
making  the  weight  reading  too  low.  According 
to  the  following  formula  the  weight  of  a  gallon 
of  mix  is  equal  to 

KU.SKs 

fat   y   l.o;527)  plui  C'r  ».  11.  f.  X    biS)  plus         wale  i 

To  fmd  the  weight  of  a  gallon  of  ice  cream  of 
any  desired  overrun,  use  the  following  formula : 

Wiiiclit  ..f  (jail.in  of  ire  cream  — - 

WVinht  uf  nal.  "f  mi* 


l'K>  |.lus  ilr-lrril    'r  iitrirull. 

If  one  gallon  of  mix  weighed  9  pounds  and  we 
wanted  to  make  ice  cream  with  90  per  cent,  over- 
run, the  weight  of  a  gallon  of  such  ice  cream  should 


be 


or- 4.63  pounds. 


100  •  90 

To  find  the  overrun  which  we  have  actually  ob- 
tained when  we  know  the  weight  of  a  gallon  of 
the  mix  and  a  gallon  of  the  finished  ice 
use  the  following  formula: 

Per  cent,  of  overrun  — 

(Wt.  «al.  mix)  -  (Wt.  gal.  i  c.) 

v\  !    n.i!    ii  i-  c  ram 
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With  a  good  scale  and  the  use  of  the  above  for- 
mulas, an  ice  cream  maker  should  be  aide  to  control 
his  overrun  quite  closely. 

Summing  up,  the  composition  of  the  ice  cream  mix 
is  of  importance  because  of  its  effect  upon  uni- 
formity, cost,  quality  and  overrun.      The  overrun 


depends  upon  the  solids  content,  especially  the  scrum 
solids.  It  also  depends  upon  other  factors,  most  of 
which  can  be  controlled.  The  overrun  itself  can  be 
controlled  readily  by  means  of  a  good  scale,  when 
we  know  how  to  figure  the  weight  per  gallon  desired 
tor  the  finished  product. 


ICE  CREAM  SALES  AND  ADVERTISING 

Wider  Distribution  of  Quality  Ice  Cream 
Through  Advertising  Is  Essential  To  the 
Complete  Development  Of  the  Industry 


By  W.  W.  Talcott 

r.  The  Hydros  Co., 


From  an 
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Manufacturers 


1  believe  that  normally  the  producer,  in  contemplat- 
ing an  advertising  campaign,  must  be  confident  that 
the  product  that  he  is  going  to  advertise  is  equal  to 
or  better  than  anything  else  in  the  community.  He 
must  have  faith  enough  to  be  willing  to  spend  a 
large  amount  of  money  for  months,  perhaps  years, 
because  advertising  money  ordinarily  does  not  come 
back  the  same  year  it  is  spent. 

In  facing  a  campaign  the  average  producer  realizes 
that  the  consumer  is  in  a  rather  indifferent  frame 
of  mind,  sometimes,  and  he  has  to  use  his  very  best 
effort  to  interest  him  in  the  product  that  is  being 
advertised.  However,  it  is  this  feeling  that  the  con- 
sumer is  hard  to  line  up  that  it  takes  a  long  con- 
tinued campaign  that  has  deterred  a  large  number  of 
individuals  who  would  otherwise  be  large  adver- 
tisers from  using  advertising  as  one  of  their  business 
forces.  I  feel  that  for  this  reason,  and  the  fact 
that  they  have  seen  sometimes  the  right  kind  of  a 
concern  that  has  spent  a  good  deal  of  money  for 
advertising  fail  to  get  the  desired  gains,  and  that, 
on  the  other  hand,  they  have  found  that  companies 
perhaps  manufacturing  an  inferior  product,  have 
yet  succeeded  to  a  remarkable  degree  without  adver- 
tising, that  they  have  come  to  jhe  conclusion  that 
advertising  is  not  essential  to  the  life  of  any  busi- 
ness, and,  while  agreeing  with  tham,  I  believe  every 
man  here  will  agree  that  it  is  essential  to  the  com- 
plete development  of  any  business,  and  that  the  con- 
cern that  fails  to  do  advertising  on  a  considerable 
scale  simply  leaves  untouched  in  the  field  immediately 
surrounding  it  a  large  amount  of  desirable  business 
that  sooner  or  later  is  going  to  l>c  gobbled  up  by  a 
more  enterprising  competitor. 

I  would  like  to  state  a  hypothetical  case  of  a  com- 
pany that  has  succeeded  in  developing  a  business 
of  a  hundred  thousand  dollars  in  a  year  without 
advertising.  Wc  will  say  there  comes  about  in 
the  management  some  change,  perhaps  through  the 
introduction  of  some  new  members,  and  they  de- 
cide to  spend  live  ]ht  cent,  of  the  volume  of  their 
business  for  five  years  and  sec  the  effect.  They 
spend  five  thousand  dollars  the  following  year,  and 
find  that  it  gains  for  them  ten  thousand  dollars' 
worth  of  business,  which  the  most  gloomy  member 
of  the  board  of  directors  is  willing  to  admit  came 


from  advertising.  But  later  on  they  get  serious 
aliout  it  and  decided  that  ten  thousand  dollars'  worth 
of  business  isn't  enough  for  that  expenditure,  that 
the  advertising  manager  was  all  wrong,  that  his 
ideas  were  illy-conceived  anil  badly  executed,  and 
it  is  a  blue  moment  for  the  advertising  manager. 
But  about  this  time  enters  the  argument  the  man 
who  probably  was  responsible  for  the  advertising 
campaign  in  the  beginning,  and  he  points  out  that, 
in  addition  to  the  ten  thousand  dollars'  worth  of 
new  business,  the  company  now  has  a  thousand 
customers  who  spend  an  average  of  ten  dollars  apiece 
during  the  year,  and  that  those  customers  really 
arc  what  the  company  bought,  and  that  those  custom- 
ers are  going  to  do  business  with  the  company 
for  the  coming  year  and  perhaps  for  many  years 
to  come.  They  decide  to  go  ahead  with  the  cam- 
paign and  he  docs  find  that  they  get  ten  thousand 
dollars'  worth  of  business  from  those  customers 
the  second  year,  and  they  influence  five  thousand 
dollars'  worth  of  additional  business,  making 
$25,000  worth  of  business  and  2,500  customers  to 
commence  the  third  year.  They  spend  $25,000  the 
third  year  and  influence  ten  thousand  dollars'  worth 
of  business,  and  in  the  meantime  their  former  cus- 
tomers have  influenced  ten  thousand  dollars'  worth 
more  business,  making  $45,000,  and  in  the  meantime 
there  have  been  added  2,000  customers,  making 
4,500.  These  4,500  customers  spend  $45,000  and 
influence  $20,000  worth  of  business  among  their 
friends,  or  making  $75,000.  It  seems  evident  from 
now  on  the  company  is  able  to  negotiate  its  adver- 
tising campaign  out  of  excess  profits  that  it  never 
would  have  had  if  it  hadn't  started  the  advertising 
campaign.  From  that  I  would  like  to  treat  for  a 
moment  on  the  subject  of  winter  advertising  in  the 
ice  cream  business. 

Normally  the  average  ice  cream  manufacturer 
enters  the  winter  season  in  a  rather  gloomy  frame 
of  mind,  realizing  there  is  a  period  of  six  months 
perhaps  when  the  best  he  can  do  is  to  hope  to  hold 
expenses  down.  I  believe  in  attacking  the  proposi- 
tion from  that  side  only,  you  are  handling  only 
one-half  of  the  problem.  There  is  the  problem  of 
increasing  business  to  offset  to  some  extent  the  de- 
crease that  comes  with  the  colder  season.  Nearly 
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everybody  in  the  United  States  lias  eaten  enough  ice 
cream  in  the  winter  time  to  know  that  it  contains 
no  chills.  It  simply  appeases  the  appetite  and 
munches  the  thirst,  and  a  large  number  of  men 
have  gotten  into  the  habit  I  think,  and  women  too. 
of  dropping  into  the  corner  drug  store  and  having 
an  ice  cream  soda  or  a  sundae  in  the  afternoon, 
and  finding  that  it  does  possess  some  "kick,"  and 
that  it  makes  the  rest  of  the  afternoon  more  worth 
while.  The  women  in  the  homes  arc  finding  that 
they  can  go  out  at  four  or  five  o'clock  in  the  after- 
noon and  buy  a  brick  of  ice  cream  and  have  it 
wrapped  and  take  it  home  and  serve  it  for  dessert. 
Ice  cream  is  really  a  good  solution  for  the  dessert 
problem,  and  what  to  have  is  quite  a  problem  on 
the  part  of  the  average  housewife. 

It  seems  to  me  that  if  these  phases  of  the  con- 
venience of  ice  cream  as  a  dessert,  and  the  value 
of  ice  cream  as  a  refreshment  are  emphasized  in  the 
advertising  that  a  large  amount  of  additional  busi- 
ness can  be  created,  even  at  this  season  of  the 
year.  I  lielieve  that  before  ice  cream  consumption 
in  the  winter  time  becomes  what  it  should  be,  that 
it  must  be  made  a  habit,  just  like  gum  chewing  or 
tobacco  smoking  or  whiskey  drinking  is  made  a 
habit,  and  which  was  greatly  augmented  by  the 
expenditures  of  a  large  number  of  companies  who 
recognized  the  power  of  advertising.  It  seems  in 
the  State  of  Illinois  two  or  three  things  arc  needed 
before  we  can  expect  ice  cream  eating  to  become 
a  real  habit  in  the  winter  time. 

One  of  those  is  that  better  ice  cream  must  be 
universally  made.  I  am  told  that  in  Philadelphia, 
"where  it  is  impossible  to  buy  a  poor  dish  of  ice 
cream,  that  the  per  capita  consumption  of  ice  cream 
is  the  highest  of  any  place  in  the  United  States. 
I  believe  that  if  a  better  ice  cream  were  made, 
so  it  were  possible  for  the  average  individual  to 
step  out  of  his  home  and  into  the  corner  drug  store 
and  be  sure  that  be  could  get  a  splendid  dish  or 
quart  of  ice  cream  that  a  very  much  larger  consump- 
tion would  be  enjoyed  here  in  Illinois  than  is  at 
the  prevent  time  the  case.  So  if  a  Ix-ttcr  ice  cream 
is  made  and  wider  distribution  given  it  merely 
because  it  is  universally  made,  and  more  advertis- 
ing is  done  of  that  better  ice  cream,  better  distributed 
—the  winter  pr</..Irm  of  the  members  of  this  associa 
tion  will  be  greatly  reduced. 

MEXICAN  VANILLA  PRODUCTION 

At  present  .Mexico  employs  over  50.000  people  in 
the  cultivation  and  extraction  of  vanilla— one  of  the 
most  important  of  the  minor  extractive  industries 
of  that  country,  says  Trade  Commissioner  Charles 
H.  Cunningham.  Vanilla  is  indigenous  to  the  soil 
of  Mexico.  It  is  principal)*  cultivated  in  the  districts 
of  Papantla  and  Misantla  in  the  State  of  Vera  Cruz, 
the  most  productive  region  lying  southeast  of  Tux- 
pan,  Iwtweett  the  Rivers  Nautla  and  Tuxpan. 

Vanilla  grows  more  or  less  in  a  wild  state  in  the 
low  hills,  and  with  such  abundance  that  it  perfumes 
the  air  in  the  vicinity.  Formerly  this  wild  vanilla 
was  considered  common  property.  A  French  colony 
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established  on  the  banks  of  the  Nautla  River,  which 
engaged  in  the  cultivation  of  vanilla  on  a  large  scale, 
met  with  very  satisfactory  results.  The  vanilla 
grows  best  in  rich,  sandy  soil  not  drained  too 
thoroughly.  W  hen  growing  wild  it  is  usually  shel- 
tered by  the  trees  of  the  forest,  and  in  the  state  of 
cultivation  it  is  protected  by  trees  planted  for  that 
purpose.  The  temperature  most  favorable  for  its 
production  is  about  85  deg.  F.  It  grows  best  at  an 
altitude  of  1,000  feet  above  sea  level.  The  character 
of  the  soil,  the  temperature,  humidity,  etc.,  influence 
the  quality  of  the  vanilla,  its  aroma,  and  its  strength. 

There  are  different  varieties  of  vanilla  in  the  vi- 
cinity of  Misantla,  known  as  the  Misantla  beans, 
which  have  a  coarse  bark.  They  arc  not  so  plentiful 
nor  are  they  considered  so  good  as  the  Papantla 
bean.  These  indigenous  varieties  are  the  cimarror, 
the  mcstiza  and  the  mansa.  When  they  are  cured 
only  an  e.\|K*rt  can  distinguish  between  the  various 
classes.  There  is  also  a  wild  bean  known  as  tlu 
vanilla  platano,  which  the  Indians  eat.  This  differ-, 
from  the  ordinary  vanilla  above  described  (planifo!ia> 
in  that  the  plant  is  much  smaller  but  has  larger 
leaves. 

Vanilla  ripens  most  extensively  in  January  and 
February.  However,  there  is  so  much  demand  for 
the  fruit  that  for  many  years  crops  have  been  pre- 
maturely harvested  in  October  and  November.  As 
a  result  the  bean*  weigh  a  pound  less  per  thousand 
than  they  would  normally.  In  compliance  with  an 
order  of  the  government,  the  authorities  were  formerly 
instructed  to  prevent  the  harvesting  of  unripe  fruit, 
but  this  order  has  not  l>een  enforced.  A  great  dcai 
of  that  which  is  produced  early  is  stolen  by  natives, 
who  realize  that  they  can  place  the  product  on  the 
market  to  good  advantage.  Many  planters  have  their 
domiciles  and  headquarters  at  a  considerable  distance 
from  their  plantations,  and  in  order  to  avoid  the 
plundering  of  their  crops  they  cut  the  vanilla  early, 
rather  than  be  deprived  entirely  of  the  fruit.  One 
of  the  great  problems  of  the  owners  of  vanilla 
plantations  is  to  provide  against  the  robbery  of  their 
crops. 

For  commercial  purposes  vanilla  is  divided  into 
four  classes  :  The  large-tine,  the  small-fine,  la  zacatc 
and  la  ha  sura.  The  large-fine  and  small-fine  are 
practically  of  the  same  commercial  value.  The 
former  weighs  from  10  to  12  ounces,  and  each 
bean  is  about  20  centimeters  long;  the  latter  is 
from  10  to  15  centimeters  and  its  weight  is  almost 
equal  to  the  large-fine.  The  zacate,  which  is  a  large 
vanilla  bean  weighing  more  than  the  former  two, 
grows  more  abundantly  along  the  roadsides  in 
the  warm  and  hot  regions  of  Mexico,  where  formerly 
its  fruit  was  considered  to  Ik:  without  commercial 
value.  Because  of  the  fact  that  the  United  States 
buys  most  of  the  vanilla  of  Mexico  the  dollar  is 
the  basis  of  price,  both  for  buying  and  selling. 

During  1919  the  following  exports  of  vanilla 
were  made  to  the  countries  listed  in  kilos:  Cuba. 
19;  Spain.  631;  United  States,  193,663;  France,  3,087, 
Great  Rirtain,  1 ;  Italy,  1 ;  Argentine  Republic,  1 ; 
total,  197.403.    The  total  value  was  2,333,264  pesos. 
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KEEPING  ACCOUNT  OF  EMPTY  PACKERS 

System  of  Accounting  for  Medium  Sized  Factory  Discussed 
—Small  Rental  Charge  On  Delayed  Tubs  Advocated 

By  C.  J.  O'Neil 

Of  the  (XNul  Dairy  Co.,  Amii,  low* 

From  an  address  delivered  at  the  annual  convention 
of   the    Association   of    Ice    Cream    M'I'r*   of  Iowa 


My  remarks  will  therefore  be  given  in  two  di- 
visions: first,  those  dealing  with  the  technique  of 
the  subject  and  second,  tlmsc  touching  the  matter 
of  some  constructive  action  on  the  part  'of  the 
association  aiming  to  eliminate  the  losses  which 
result  from  our  present  lack  of  a  definite  policy 
regarding  the  return  of  empty  packers. 

\V*c  take  the  first  step  in  keeping  track  of  any 
particular  tub  when  the  number  and  name  are  placed 
upon  the  tub.  If  the  number  is  burned  or  stenciled 
upon  both  sides  of  the  tub  much  time  will  be  saved 
in  making  the  records.  The  person  in  the  office 
who  takes  the  orders  must  be  alive  to  the  fact 
that  the  buyer  is  about  to  receive  a  loan  of  equip- 
ment to  the  value  «>f  $9.0U  for  each  five  gallon  order 
and  exercise  care  in  securing  the  name,  initials, 
address  and  number  of  rural  route  if  the  order 
goes  directly  into  the  country.  A  mistake  in  any  of 
these  particulars  will  often  rc->ult  in  the  loss  of 
a  tub  or  long  delay  in  returning  it. 

The  order  properly  written  up,  the  matter  of 
tags  is  in  line  for  consideration.  These  should  be 
strong  enough  to  stand  considerable  rough  usage 
and  have  a  well  protected  eye  and  strong  wire 
fastener.  The  tag  and  detachable  stub  are  dupli- 
cates with  the  exception  that  the  stub  has  a  very  im- 
portant space  called  "days  out." 

Filling  out  the  tags  is  a  very  important  operation. 
If  they  arc  written  up  as  the  orders  are  received 
a  great  deal  of  valuable  time  will  be  consumed  at 
this  task.  Also,  there  is  the  chance  of  making  mis- 
takes in  names  and  addresses  when  tags  are  written 
in  a  hurry  just  before  train  time.  To  make  sure 
that  our  tags  are  properly  and  legibly  written  we 
have  a  rubber  stamp  made  with  the  name  and  ad- 
dress of  each  wholesale  customer.  In  leisure  mo- 
ments tags  for  each  customer  are  stamped  and  filed 
away  in  alphalKtical  order.  Then  after  the  invoice 
for  an  order  is  written  it  is  only  a  matter  of  a 
moment  to  reach  the  tag  file  and  take  out  the  re- 
quired number  of  stamped  tags.  Wc  have  found  this 
feature  of  handling  the  tags  a  wonderful  help  in  our 
business. 

The  invoice  is  placed  in  the  tag  envelope,  the  date 
stamped  on  both  tag  and  the  detachable  stub.  After 
placing  just  the  right  number  of  tub  tags  and  ship- 
ping tag^s  in  the  envelope  the  whole  is  sent  to  the 
shipping  room.  By  placing  just  the  right  number 
of  tags  in  this  envelope  it  is  quite  certain  that  a 
customer  will  not  !>e  shipjied  more  or  less  packers 
of  ice  cream  than  the  invoice  calls  for.  In  the  shiv>- 
ping  room  the  number  of  the  tub  is  written  on  both 
the  tub  tag  and  the  detachable  stub  and  the  latter 
is  torn  off  and  becomes  the  original  invoice,  so  to 
speak,  from  which  our  records  regarding  the  tub  arc 


to  be  made.  Here  we  come  up  against  the  matter 
of  deciding  what  records  are  to  be  made  from  this 
tub  and  how  it  is  to  be  filed  for  future  reference. 

Our  firm  has  tried  several  ways  of  tiling  these 
stubs  but  have  settled  on  the  visible  file  as  serving 
our  purpose  best  of  anything  we  know  of.  At  the 
time  ot  filing,  two  distinct  records  are  made  from 
the  stub;  one  on  the  "individual  tub  cards"  which 
arc  in  the  file  in  numerical  order,  and  the  other  on 
the  "customer's  tub  record,"  which  arc  in  the  file 
in  alphabetical  order.  The  tub  record  calls  for 
three  entries:  Date,  Sent  to  and  Hate  Rtd.  The 
customer's  record  calls  for  three  entries:  Tub 
number,  Date  Rec'd,  Date  Returned.  In  making 
the  entries  on  these  cards  the  stubs  are  sorted  out 
by  customer  and  the  entries  on  customer's  card 
are  made  first.  Then  the  tub  cards  are  posted  by 
number  and  the  stub  filed  in  with  the  card  of  the 
corresponding  number.  This  completes  the  checking- 
out. 

When  the  tubs  come  back  the  numbers  are  writ- 
ten upon  the  checking-in  form.  This  card  has  an 
eye  tor  hanging  up  and  just  a  certain  place  near 
the  loading  platform  to  hang  on.  It  must  be  on 
this  certain  nail  with  a  heavy  bur  on  top  of  it 
to  prevent  the  wind  from  blowing  it  off  and  resulting 
in  the  loss  of  the  record.  At  the  end  of  the  day 
this  "checking-in"  card  goes  to  the  office  and  the 
numbers  are  checked  in  on  the  file  at  the  same  time 
removing  the  corresponding  stub.  The  stubs  are 
sorted  by  customer  and  the  numbers  credited  as 
in  on  the  customer's  record.  The  whole  process 
of  checking-in  is  done  in  a  very  short  time.  N'otc 
that  it  is  noj  necessary  to  stop  in  the  busiest  part 
of  the  day  to  check  in  tubs.  Once  the  number  oi  a 
tub  is  placed  on  the  checking-in  card  the  rest  of 
the  work  can  be  done  while  the  manager  is  resting 
in  the  quiet  ot  the  evening  after  the  employees  have 
gone  to  their  recreation.  In  large  plants  with  regu- 
lar bookkeepers  the  checking-in  can  be  done  as 
the  office  force  gets  the  time. 

Now  we  have  made  card  records  and  still  have 
that  detachable  stub  on  hand  and  ought  to  do  some- 
thing more  with  it.  Keep  it  in  the  back  of  your 
mind  for  a  moment  and  consider  our  card  records. 
They  show  us  what  tubs  arc  out,  who  has  them,  and 
how  long  they  have  had  them.  It  teaches  you  to 
know  which  customers  are  returning  tubs  promptly 
and  which  ones  are  storing  them  for  you,  waiting 
for  the  cans  to  rust  and  the  tubs  to  dry  out  and 
hoops  fall  off.  The  records  show  you  what  service 
you  arc  securing  from  your  tubs.  Many  of  the 
tubs  have  been  shipped  out  twenty-five  or  thirty 
times.  In  some  instances  one  tub  has  carried  150 
gallons  of  ice  cream  out  this  season.    The  records 
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show  us  these  tilings  hut  they  do  not  show  us  how 
to  net  the  tuli-  returned.  Here  we  come  to  the 
second  part  <<i  this  paper.  Keep  that  detachable 
stub  in  mind,  we  will  need  it  again. 

Oner  you  arc  in  possession  of  the  information 
your  mind  naturally  turns  to  thinking  ahout  what 
can  he  done  to  get  them  hack.  What  can  he  done? 
You  can  write  cards  and  explain  to  your  customers 
the  great  loss  you  suffer  from  delay  in  returning 
tubs  You  can  he  a  little  more  aggressive  and  call 
up  the  customer  on  the  'phone.  t  all  him  by  his 
first  name  and  remind  him  that  you  are  just  out 
of  empty  tuhs  and  would  please  like  to  have  him 
send  in  just  a  few  if  possible.  Such  methods  have 
never  ohtaiued  any  worth  while  results  for  us. 

In  trying  to  make  a  satisfactory  answer  to  the 
question  of  what  can  he  done  to  get  our  tuhs  hack, 
fortunately  we  are  not  left  alone  and  unguided 
hy  the  experiences  of  others.  Many  other  lines  of 
business  have  the  same  problem.  Bread  baskets, 
laundry  baskets,  pop  cases,  oil  barrets  and  metal 
cylinders  used  to  ship  various  gases,  present  the 
same  problems  as  the  empty  ice  cream  tub  Since 
we  ice  cream  men  are  especially  interested  in  Co,, 
at  this  time  we  can  draw  upon  the  experience  of 
the  Co.  manufacturers  for  some  valuable  empty- 
container  experience 

Co,  is  shipped  in  a  steel  cylinder  weighing  ahout 
70  pounds  and  containing  a  net  weight  of  twenty 
pounds  of  gas.  Like  ice  cream,  it  is  sold  largely 
through  jobbers  or  dealers.  lor  a  number  of 
years  they  sent  out  these  drums  juts  like  ice  cream 
men  send  out  tubs  and  trusted  to  get  them  back. 
Hut  during  the  war  a  dark  cloud  appeared  on  their 
bright  sky.  The  War  Industrial  Hoard  ordered 
that  no  more  steel  he  used  to  make  the  drums. 
The  gas  manufacturers  faced  the  problem  of  doing 
a  greatly  increased  business  on  their  present  stock 
of  cylinders.  Plainly  they  were  up  against  the 
proposition  of  making  the  available  cylinders  move. 
They  called  a  meeting  of  their  trade  association  and 
evolved  a  plan  of  action  which,  briefly  described, 
was  to  hire  men  to  go  over  the  country,  search  for 
empties  and  ship  them  back.  The  searchers  had 
to  he  diplomats,  and  get  the  empties  without  hurting 
any  one's  feelings.  This  plan  was  fine  for  the  job- 
bers and  retailer  because  it  placed  all  the  burden 
of  returning  empties  on  the  manufacturer,  just  as 
it  is  now  on  the  ice  cream  manufacturer.  This 
plan  proved  to  be  too  expensive  and  was  quickly 
abandoned.  Another  meeting  of  the  trade  associa- 
tion and  the  whole  matter  threshed  over  again.  They 
were  forced  to  get  results  by  a  cheaper  method  and 
this  they  did  hy  means  of  a  rubber  stamp,  an  ink 
pad  and  co-operative  effort  a  mom;  the  members 
of  their  association.  The  rubber  stamp,  the  pad 
and  the  co-operation  enabled  them  to  tide  over  the 
crisis  created  by  a  shortage  of  steel. 

The  magic  stamp  places  the  burden  of  returning 
the  empty  just  where  it  l>e!oiigs— that  is  on  the 
person  or  hrm  who  has  possession  of  the  empty. 
Here  we  have  the  cardinal  principle  that  must  be 


at  the  bottom  of  any  effort  to  bring  about  the  prompt 
return  of  empties. 

Think  again  of  the  detachable  stub.  It  has  a 
place  to  enter  the  numla-r  of  days  a  tub  has  been 
out  As  these  stubs  are  taken  from  the  file  on 
being  cheeked-in  how  simple  it  would  l>e  to  make  an 
entry  showing  the  length  of  time  since  a  given  tub 
was  sent  out.  l-'or  example,  suppose  the  association 
rule  that  a  rental  of  live  cents  per  day  lie  charged  on 
all  tubs  out  over  ten  days.  All  these  stubs  having  a 
numU-r  of  less  than  ten  are  tiled  in  a  dead  file  and 
yon  may  put  them  out  of  your  mind.  On  all  having 
a  numlier  greater  than  ten,  a  rental  is  figured  at 
five  cents  per  day  and  an  invoice  mailed  to  the 
customer  tor  the  amount  of  his  rental.  The  book- 
keeping is  very  simple  and  it  is  safe  to  say  that 
after  this  plan  was  in  operation  for  a  short  time 
only  a  few  stubs  would  have  a  number  of  days  out 
greater  than  ten  and  only  a  few  of  these  stubs 
would  enter  into  our  rental  bookkeeping.  Why 
can  we  not  look  forward  to  something  of  this  kind 
in  Iowa.  I  say  look  forward  l>ccausc  I  know  that 
we  should  not  plunge  into  it  before  we  are  ready. 
Our  tub  problems  arc  solvable  and  the  application 
of  knowledge,  business  principles  and  co-operation 
will  solve  them. 


TRADE  ASSISTS  APPROVED 

The  general  functions  and  activities  of  trade  asso- 
ciations were  discussed  at  a  conference  between  Sec- 
retary of  Commerce  Hoover  and  a  committee  repre- 
senting the  American  Trade  Associations  Execu- 
tives. The  executives'  association  is  made  up  of 
representatives  of  old  and  established  organizations 
of  manufacturers  and  distributors  of  single  lines  of 
goods  or  services. 

Representatives  of  the  trade  associations  assured 
Mr.  Hoover  of  their  hearty  approval  of  his  recent 
statement  in  which  he  set  forth  the  position  of  the 
Administration  respecting  trade  organizations.  They 
were  told  by  the  secretary  that  he  was  convinced 
that  trade  bodies  have  contributed  largely  to  effi- 
ciency in  industry  and  that  collective  effort,  within 
the  proper  lines,  has  the  approval  of  the  government. 
A  smaller  number  of  associations,  Mr.  Hoover  said, 
have  engaged  in  questionable  practices. 

The  Commerce  Department.  Mr.  Hoover  said,  in- 
tends using  the  trade  associations  as  one  of  the  points 
of  contact  between  the  government  and  industry. 
The  association  executive  expressed  a  willingness  to 
cooperate  fully  and  voiced  the  hope  that  such  co- 
operation would  bring  a  new  era  of  understanding 
between  the  government  and  business. 

Mr.  Hoover  expressed  the  belief  that  one  result 
of  cooperation  by  the  department  with  the  associa- 
tions would  be  the  furtherance  of  plans  for  giving 
wide  distribution  to  helpful  production  and  distribu- 
tion statistics.  He  indicated  that  figures  given  by 
the  industries  to  the  department  would  be  regarded 
as  confidential  and  that  use  would  be  made  of  them 
in  no  manner  that  might  be  objected  to  by  the  indus- 

trii  - 
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MORE  LOGICAL  LEGAL  STANDARD  FOR  ICE  CREAM 

Wisconsin  College  Professor  Advocates  Standard  That 
Defines  Food  Value  of  Ice  Cream  in  More  Definite  Manner 
By  H.  H.  Sommrr 

Airausl  Professor  ol  Dairy  Huituodrr,  University  of  Wtscontin 
From  an  address  delivered  at  the  annual  convention  ol 
the  Wisconsin  Association  of  Ice  Cream  Manufacturers 


In  addressing  this  convention,  I  chose  the  topic  "A 
More  Logical  Legal  Standard  for  Ice  Cream"  not 
because  it  might  prove  to  l>e  a  popular  subject  with 
you,  but  because  it  is  a  subject  to  which  we  should 
give  more  thought.  It  is  possible  that  this  question 
may  be  forced  upon  you  by  agitation  from  other 
sources.  It  may  come  up  before  our  legislature  at 
some  time,  and  at  that  time,  you,  who  are  so  vitally 
interested  in  the  industry,  should  be  ready  to  make 
your  recommendation. 

Our  present  standard  is  illogical  The  purpose  of 
any  government  standard  for  foods  is  to  control  their 
composition,  and  in  that  way  insure  the  consuming 
1  ublic  that  it  is  getting  the  proper  amount  of  the 
valuable  material  in  the  food  product.  Our  present 
ice  cream  standard  does  not  accomplish  this.  Ice 
cream  contains  varying  amounts  of  air  and  is  sold 
by  the  gallon;  yet  our  standard  does  not  take  this 
into  consideration,  but  merely  requires  a  certain 
percentage  of  fat  by  weight.  As  far  as  the  law  is 
concerned,  the  ice  cream  mix  containing  the  required 
amount  of  fat  may  lie  frozen  solid  without  any  air. 
or  it  may  lie  blown  into  bubbles  and  sold  by  the 
gallon.  From  this,  it  is  apparent  that  our  present 
standard  does  not  determine  how  much  valuable 
material  the  consumer  is  getting  per  gallon  of  ice 
cream. 

This  state  of  atTairs  may  at  first  thought  appear 
advantageous  to  the  ice  cream  manufacturers;  yet  on 
taking  a  broader  view,  we  can  sec  that  it  may  have  a 
deleterious  effect  upon  the  industry  as  a  whole,  and 
indirectly  upon  every  member. 

As  long  as  there  arc  no  restrictions  on  overrun, 
there  is  always  the  temptation  ever  to  increase  the 
swell  by  shipping  in  more  air.  A  certain  amount  of 
air  is  necessary  to  make  the  product  palatable,  and 
to  attain  the  best  quality;  yet  the  tendency  unmis- 
takably has  been  to  increase  the  yield  at  the  ex[»ensc 
of  quality.  This  ice  cream  with  an  excessive  overrun 
docs  not  meet  with  the  approval  of  the  public;  it  does 
not  stimulate  the  enthusiastic  use  of  ice  cream;  it 
hinders  the  growth  of  the  industry. 

The  lack  of  a  standard  which  guarantees  a  certain 
amount  of  valuable  material  per  gallon,  causes  a  lack 
of  confidence  in  ice  cream  as  a  food.  This  also 
hinders  the  growth  of  the  industry. 

The  grow  th  of  the  ice  cream  industry  depends  upon 
the  attitude  of  the  public.  If  it  regards  ice  cream 
as  a  confection,  as  a  luxury,  the  development  of  the 
industry  is  impeded.  If  it  regards  ice  cream  as  a 
food,  the  industry  has  a  great  future.  Ice  cream 
can  properly  be  regarded  as  a  food;  but  its  accept- 
ance as  such  by  the  public  is  uncertain.  The  apparent 
diffidence  of  the  public  is  undoubtedly  partly  due  to 
the  illogical  legal  standard,  and  could  be  dispelled 
by  a  standard  that  defines  the  food  value  of  ice  i 
in  a  more  definite  manner. 


All  utir  standard  food  substances  have  to  meet 
very  definite  requirements  as  to  their  composition. 
Ice  cream  is  capable  of  far  greater  variation  in  com- 
position than  any,  jet  we  have  very  inadequate  con- 
trol over  it.  \\  e  cannot  expect  the  public  to  regard 
ice  cream  seriously  as  a  food  until  we  regulate  it  like 
a  food. 

In  attempting  to  increase  the  sales  we  emphasize 
the  food  value  of  ice  cream  in  our  advertisements 
Such  advertisement  lacks  effectiveness  as  long  as  the 
ice  cream  is  not  regulated  as  a  food.  A  logical  legal 
standard  that  accomplishes  this  will  give  impetus  to 
the  recognition  of  ice  cream  as  a  food,  and  will 
stimulate  the  development  of  the  industry. 

1  do  not  wish  to  set  forth  a  standard  dogmatically 
as  the  only  logical  standard.  My  object  is  rather  to 
stimulate  thought  on  this  subject  so  that  we  may  be 
ready  when  the  occasion  arises  to  make  our  recom- 
mendation. 

Various  remedies  have  been  suggested  such  as 
setting  a  limit  to  the  overrun,  requiring  a  gallon  of 
ice  cream  to  have  a  certain  weight,  or  even  requir- 
ing ice  cream  to  l>e  sold  by  weight  instead  of  by 
volume. 

To  regulate  it  by  limiting  the  overrun  would  In- 
to restrict  the  variation  in  solids  content  of  the 
mixes.  All  mixes,  regardless  of  solids  content  would 
have  to  conform  to  the  same  limit  in  overrun.  This 
would  be  to  the  advantage  of  those  who  use  a  very 
low  solids  mix,  and  to  the  disadvantage  of  those  who 
use  a  high  solids  mix.  Such  a  standard  would  lie  too 
inelastic,  and  would  not  define  the  food  value  of  ice 
cream  in  a  very  definite  manner. 

The  objections  to  requiring  a  gallon  of  ic«  cream 
to  have  a  certain  weight,  and  to  requiring  ice  cream 
to  I  e  sold  by  weight,  are  very  apparent.  They  have 
been  pointed  out  before  and  require  no  further  dis- 

The  only  remedy  suggested  so  far  that  would  ac- 
complish the  desired  end  is  to  require  a  definite  weight 
of  fat  and  solids  in  a  gallon  of  ice  cream.  This  idea 
has  Iieen  suggested  l>cfore  ahd  I  am  merely  bringing 
it  to  your  attention.  This  standard  would  define 
the  food  value  of  ice  cream  in  a  very  definite  manner. 
It  would  lie  an  elastic  standard.  The  permissible 
overrun  would  vary  with  the  solids  content  of  the 
mix.  To  illustrate  this.  I  have  prepared  the  follow- 
ing table : 

Hlt.HEST    leRMI5S!HI  T,    ovrsSfN    PO«    VASIOUS    SOLIDS  CONTENTS 
ASP   HIS   VASI'-l*  STASiUAklls 


Tula!  A|>!  riixitu.nc 

vnlills      W€-lk'ht  of 

in  K-it-'""! 
mix        of  mix 

Higher 
1  ?  lbs 

permissible  overrun'  at  a 
•  hIiiU  content  of 
16  lbs.         1.7  lbs 

required 
1  8  ib. 

JO             s  -ii 

71,  0 

-  ;  i! 

??.  3 

46  t. 

J5           K  H5 

lOt,  5 

■O  1, 

82  2 

40 

1.17 .3 

122  5 

10'*  4 

•'C  7 

<S 

K.8  5 

151  7 

1.16  '» 

12  J  8 

50  s-.uo 

200.0 

181  2 

164  7 

150  0 

In  the  table  the  last  four  columns  give  the  highest 


Digitized  by  Google 


-4 


THE    ICE    CREAM    TRADE  JOURNAL 


permissible  overrun  for  four  different  standards — 

1.5  His.  oi  solids  required  per  gallon  "f  ice  cream, 

1.6  His.  of  solids,  17  lbs.,  and  1.8  lbs.  From  a  study 
of  tbis  table  we  may  conclude  that  a  standard  of  1.7 
lbs.  of  solids  per  gallon  of  finished  product  would 
permit  a  reasonable  overrun. 

However,  the  setting  of  the  exact  figures  for  such 
a  standard  is  a  matter  of  opinion,  and  can  probably 
be  decided  best  after  a  numlter  of  opinions  have 
been  expressed.  The  acceptance  of  the  principle 
involved  is  the  important  step. 

With  the  tentative  suggestion  that  the  ice  cream 
standard  should  require  1.7  lbs.  of  solids  per  gallon 
of  finished  product,  30  per  cent,  of  which  is  to  be  fat, 
I  shall  leave  this  question  for  your  consideration. 


THE  SUGAR  TARIFF 

The  pa-sage  of  the  Emergency  Tariff  Bill,  with 
its  sugar  clause,  brings  to  mind  tuc  most  important 
agreement  affecting  sugar  tariff  legislation  ever 
enacted—the  Brussels  Convention  of  1902.  when  ten 
Kttropean  powers  agreed  to  abolish  bounties  and 
to  curtail  surtaxes  in  order  "on  the  one  hand,  to 
equalize  the  conditions  of  competition  between  heel 
and  cane  sugar  from  various  countries,  and,  on 
the  other  hand,  to  promote  the  consumption  of 
sugar,"  writes  Howard  Elliott  in  the  American  Sugar 
Bulletin. 

On  May  5.  1902.  the  high  contracting  parties  af- 
fixed their  signatures  to  the  convention.  On  Sep- 
tember 1,  1903.  the  treaty  went  into  effect.  Eleven 
years  later  four  of  the  signatories  were  arrayed 
against  three  others  in  the  Great  War,  and  three  were 
neutrals  in  the  struggle.  The  ten  countries  which 
originally  agreed  to  t he  Brussels  Convention  were 
Austria.  Belgium,  France,  Great  Britain,  Germany, 
Holland.  Hungary,  Italy,  Sweden  and  Spain 

The  Brussels  Convention  came  as  the  climax  to 
a  struggle  between  beet  and  cane  sugars,  which  had 
Insert  swaying  hack  and  forth  for  several  decades. 
A  late  comer  in  the  field,  the  sugar  lieet  industry 
which  was  inaugurated  anil  fostered  by  Napoleon 
I  suddenly  sprang  into  prominence  alxmt  1870  and 
became  a  dangerous  rival  to  sugar  cane.  When 
Napoleon's  rule  was  at  its  height,  Ix-et  sugar  had 
won  the  supremacy  over  cane  in  France.  With 
Napoleon's  downfall  in  1814,  cane  sugar  again  gained 
the  ascendency  in  all  parts  of  the  world.  The  aboli- 
tion of  slavery  in  her  colonics  by  England  in  1833 
and  by  France  in  1848  raised  the  cost  of  cane  pro- 
duction, and  the  granting  of  bounties  stimulated 
l>cet  growing.  Nevertheless,  beet  never  achieved 
supremacy  until  the  last  years  of  the  nineteenth 
century,  when  it  took  the  lead  in  the  race,  only 
to  yield  it  again  in  1910.  after  the  revival  of  Cuba 
from  the  effects  of  the  revolution.  It  was  during 
this  period  that  the  Brussels  Convention  came  to  lie. 

Despite  political  complications  of  various  sorts, 
the  Brussels  Convention  was  observed,  save  for 
the  withdrawal  of  England  and  Italy  in  1912,  down 
to  the  outbreak  of  the  Great  War  in  1914.  Many 
of  Europe's  richest  sugar  lands  lay  directly  in  the 


battle  area.  J  be  demands  on  man  power  and  the 
destruction  of  property  decreased  the  beet  produc- 
tion and  made  it  easy  for  cane  to  forge  iar  into  the 
I.  ad 

With  the  cessation  of  hostilities,  the  Brussels 
Convention  passed  into  history.  England  and  Italy 
had  already  left.  Russia  abandoned  it  in  1918. 
Belgium  ••denounced"  it.  Finally,  the  Treaty  oi 
Versailles  forbade  it. 


A  NEW  FRENCH  DAIRY  JOURNAL 

By  T.  Mojonnler 

"l.e  l.ait"  is  the  name  of  a  new  I  rene!)  jounul 
relating  to  the  d airy  industry.  It  is  published  at  No 
2  Quai  Chauveau,  Lyon,  France.  Prof.  Chas  Borcher. 
a  distinguished  author  and  investigator,  is  the  editor 
in  chief,  and  he  is  assisted  by  a  corps  of  collaborators 
from  various  parts  of  Europe.  The  plan  of  the  pub- 
lishers is  to  issue  not  less  than  ten  numbers  pti 
volume,  one  volume  to  appear  each  year. 

The  aim  of  the  editors  is  two-fold.  First,  to  use 
"l.e  Fait"  as  a  medium  for  the  dissemination  oi 
knowledge  of  the  dairy  industry  from  numerous 
view  pom's  including  lw.th  scientific  and  practical 
problems,  covering  a  wide  range  of  subjects.  From 
this  standpoint  it  will  prove  of  worldwide  interest 
and  it  should  find  readers  wherever  the  dairy  cow 
is  kept.  Second,  to  Use  "Le  Fait"  as  an  organ  tor 
encouraging  the  development  of  the  dairy  industry 
in  France,  and  also  the  Use  of  more  milk  and  milk 
products  among  the  French  people,  all  of  which 
arc  most  worthy  aims. 

The  high  quality  of  the  first  number  gives  good 
promise  that  it  will  in  the  future  reach  the  mark  stt 
for  it  by  its  publishers. 

The  dairy  industry,  the  world  over,  owes  a  great 
debt  to  France.  The  discoveries  of  Pasteur  prac- 
tically applied  in  the  so-called  pasteurization  of  miik 
have  made  his  name  a  household  word,  especially 
in  the  United  States.  The  homogenizer  is  another 
French  invention  that  has  brought  great  benefit  to 
the  dairy  industry,  "l.e  Fait"  is  destined  to  in- 
crease our  debt  still  more. 

It  is  hoiied,  therefore,  that  the  latter  will  receive 
from  the  United  States  such  moral  and  financial 
support  as  may  help  to  insure  its  sucecss. 


DOUGHBOYS  LIKE  SWEETS 

American  soldiers,  whose  predilection  for  sweets 
has  often  caused  Frenchmen  to  gasp  with  amazement, 
are  still  world  champions  in  this  respect,  it  is  shown 
by  figures  compiled  at  the  Cafeteria,  the  largest 
restaurant  in  Coblenz  under  the  management  of  the 
Y.  M.  C.  A. 

During  the  last  year,  American  doughboys  ate  at 
that  restaurant  alone  624,906  dishes  of  ice  cream, 
233.138  puddings,  475,843  tarts  and  cakes.  310,874 
cookies  and  doughnuts,  63,151  cream  puffs  and  eclairs, 
366.351  chocolate  sundaes,  61,378  pies,  223,787  apples 
and  other  fruit,  282,741  glasses  of  lemonade  and 
43,792  oranges.  Eggs  were  also  "played  across  the 
board,"  the  total  number  consumed  being  211,195. 
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UNIFORM  ACCOUNTING  IN  ICE  CREAM  INDUSTRY 

Certified  Public  Accountant  Approves  of  National  Associa- 
tion's System— Advocates  Exchange  of  Information  On  Costs 

By  W.  D. 


&  Co.,  Portland,  Or«. 


Prom  in  address  delivered  at  the  annual  convention  of 
the   Pacific    Association   of    Ice    Cream  Manufacturers 


If  the  famous  Egyptian  Sphinx' ever  does  change 
her  mind  and  talk,  there  arc  two  questions  some  man 
will  ask  her.  One  is,  "What  do  the  ladies  carry  in 
those  mysterious  black  vanity  boxes?"  and  the  other 
is,  "VUiy  do  business  men  in  the  same  line  of  busi- 
ness fail  t<»  coo|nrate  for  their  mutual  benefit ?" 

It  will  never  be  given  to  mere  mortal  man  to 
solve  the  first  mystery.  Doubtless  it  is  better  so.  To 
the  second  mystery,  however,  one  answer  suggests 
itself.  Business  men  in  the  same  line  of  business 
fail  to  cooperate  because  they  do  not  speak  a  com- 
mon language. 

The  Tower  of  Babel  was  never  completed.  The 
workmen  were  skilled  builders  and  they  had  plenty 
of  bricks,  but  they  had  no  common  language.  They 
could  not  understand  each  other  anil  the  work  had 
to  cease.  The  inventor  of  Esperanto  made  otic  fatal 
mistake.  He  might  better  have  devised  a  universal 
language  for  each  business  industry. 

But  why  this  need  for  a  universal  language  as  a 
means  of  cooperation?  One  reason  is  common  sense, 
but,  if  that  be  too  common  sense  a  reason,  there  re- 
mains another  reason,  and  that  is  self-preservation. 
Years  ago,  in  the  dark  ages,  almost  beyond  the  mem- 
ory of  man.  there  existed  upon  this  earth  a  brewing 
industry.  Gone  it  is,  leaving  only  a  memory  and  a 
longing.  It  departed  hence  because  those  controlling 
that  industry  ignored  that  silent  but  most  potent  force 
in  the  world-  public  opinion. 

V'ears  ago  the  famous  president  of  a  famous  rail- 
road said.  "The  public  l>e  damned,''  and  today  that 
public,  through  the  Interstate  C  ommerce  Commission, 
dictates  what  rates  that  railroad  shall  charge. 

The  day  of  adding  to  the  price  "all  the  traffic  will 
bear"  is  passing.  If  your  product  be  classed  as  a 
necessity  of  life  and  the  public  so  (aught,  then  that 
public  will  assume  the  right  to  protect  itself  against 
high  prices  insofar  as  they  are  clue  to  inefficiency 
within  the  industry.  If  your  product  be  classed  as 
a  luxury,  the  need  for  self-preservation  still  remains, 
for,  with  the  financial  ami  gctieral  business  outlook 
as  it  now  is.  luxuries  will  soon  become  luxuries  in 
fact  as  well  as  in  name  and  the  then  curtailed  and 
limited  demand  will  be  supplied  by  the  firms  whose 
prices  do  not  have  to  be  artificially  stimulated  to  en- 
able them  to  carry  a  burden  of  inefficiency. 

If  ice  cream  is  a  necessity  and  the  people  should 
have  it,  then  be  prepared  to  justify  your  prices;  if 
ice  cream  is  a  luxury  and  the  people  do  not  need  to 
have  it,  then  be  prepared  to  meet  a  declining  demand 
for  all  luxuries  and  to  stimulate  that  demand.  The 
only  way  in  which  the  demand  for  a  luxury  can  l>e 
stimulated  in  stringent  times,  such  as  we  now  face, 
is  by  holding  the  price  to  absolute  rock  bottom. 

Thcrefote.  whether  your  product  be  a  necessity  or  a 


luxury,  the  temper  of  the  people  and  the  financial  out- 
look call  for  preparedness. 

Mistakes  of  judgment  have  been  made.  Maine 
once  went  Democratic,  but  past  mistakes  do  not  justi- 
fy making  present  mistakes,  so  why  continue  to 
ignore  the  situation  as  it  is  and  run  the  risks  en- 
tailed, when  the  remedy  is  so  plainly  at  hand? 

The  remedy  is  to  put  the  vital  statistics  of  your  in- 
dustry into  such  form  that  you  may  know  its  inner- 
most facts  and  correct  the  existing  faults. 

Suppose  each  individual  manufacturer  had  his  sta- 
tistics in  such  orderly  formation  (and  that's  a 
mighty  charitable  supposition,  for  they  haven't  and 
you  know  they  haven't,  but  suppose  they  had)  and  in 
an  attempt  to  justify  prices  or  to  stimulate  demand 
each  was  to  fire  his  broadside  in  his  own  way,  without 
standardization  of  ammunition  or  uniformity  of  cam- 
paign, the  chances  are  they  would  fire  at  about  one 
hundred  different  angles  and  annihilate  each  other. 
The  different  answers  given  to  the  same  question 
relative  to  any  one  item  of  operating  cost,  while  all 
honest,  would  probaly  be  of  such  wide  variation,  be- 
cause of  different  bases  used,  as  to  seem  to  perjure 
every  answer. 

The  day  has  gone  when  any  business  dealing  in 
even  a  near  necessity  of  life  can  arbitrarily  say,  for 
very  long.  "The  price  must  !tc  so  much,"  and  in  its 
place  has  come  the  day  when  such  a  business  must 
be  able  to  say,  "The  price  must  be  so  much  because  it 
is  the  lowest  price  at  which  a  reasonable  return  on 
investment  can  be  made,"  and,  furthermore,  that 
business  must  know,  and  when  necessity  arises,  lie 
able  to  show,  that  its  methods  of  operating  contain  no 
items  of  waste,  and  no  inefficiency  of  management. 
These  are  far  too  vulnerable  spots  to  withstand  long 
the  attacks  of  a  suspicious  and  critical  public 

There  is  no  panacea  to  cure  all  ills  to  which  your 
industry  is  heir,  but  there  is  one  remedy  at  hand  and 
it  is  labelled  "Standardization."  Given  a  uniform 
system  of  accounts  generally  adopted  throughout  the 
industry;  given  uniform  monthly  reports  based  on 
these  uniform  accounts;  and  given  composite  aver- 
age reports,  based  upon  these  individual  uniform  re- 
ports. then#you.  as  individuals,  will  be  able  to  locate 
and  eliminate  waste.  When  you  have  done  so,  you 
can  say  to  the  consuming  public  and  to  your  critics— 
"Here  are  facts." 

Uniform  accounting  is  eminently  practical  in  your 
particular  industry,  lKcau.se  you  deal  in  a  uniform 
product.  It  is  not  so  much  to  the  point  whether 
taxes  on  plant  and  equipment  shall  be  classified  as 
Manufacturing  Expense  or  General  Overhead  as  it 
is  that  it  shall  always  be  classified  the  same,  so  that 
when  you  say  your  Manufacturing  Expense,  for  ax 
ample,  bears  a  certain  ratio  to  your  Turnover  and 
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your  neighbor  says  that  his  hears  a  radically  differ- 
ent ratio,  you  can  both  know  that  you  are  talking 
about  one  and  the  same  thing. 

A  second  and  closely  related  step,  which  automa- 
tically follows  the  installation  of  uniform  accounts,  is 
arranging  for  a  clearing  house  lor  statistical  infor- 
mation. Interchange  of  ideas  is  of  paramount  im- 
portance. Without  inlet  or  outlet  water  stagnates. 
You  may  put  your  own  house  jn  order  and  your  rec- 
ords may  furnish  you  with  excellent  information 
relative  to  your  own  business,  but  you  are  still  with- 
out a  standard  yardstick  for  measuring  your  opera- 
tions. W  ithout  the  yardstick  you  can  only  measure 
your  growth  „f  your  own  shadow,  which  is  unreliable 
because  it  changes  as  you  change. 

Agreement  to  interchange  reports  is  of  no  value 
unless  you  can  know  that  the  reports  received  are 
built  to  the  same  scale  as  your  own.  Furthermore, 
the  rush  of  business,  the  distance  separating  firms 
which  are  not  in  competition  and  the  natural  rivalry 
of  firms  in  the  same  location,  absolutely  preclude  the 
unrestrained  interchange  of  confidential  information, 
unless  a  confidential  clearing  house  for  handling 
same  is  provided.  You  have  probably  long  since  re- 
alized that  three  can  best  keep  a  secret  if  two  of 
them  arc  dead.  If  uniform  reports  can  be  turned  in 
to  some  confidential  clearing  house  and  there  con 
solidated  and  if,  from  that  clearing  house,  there  go 
out  to  each  member  a  report  showing  the  average  of 
each  item  of  income  and  expense  reduced  to  a  com- 
mon basis,  then  ami  only  then,  can  each  firm  have  a 
reliable  criterion  whereby  it  can  judge  its  own  effi- 
ciency or  inefficiency.  At  the  same  time,  under  this 
plan,  one's  affairs  do  not  become  known  to  his  com 
petitors  nor  his  competitors'  to  him. 

A  uniform  system  is  practical  nationally  for  your 
industry  if  made  elastic  so  that  it  can  be  applied  in 
modified  form  to  the  smaller  manufacturers.  The 
clearing  house  for  statistical  information,  however, 
must  \n-  restricted  to  a  smaller  area,  so  as  to  embrace 
firms  doing  business  under  practically  the  same  ge- 
ographical, physical  and  local  conditions.  The  com- 
posite average  reports  from  different  localities  can 
easily  be  consolidated  into  one  national  report  at  any 
time  such  a  report  would  be  of  value  in  a  national 
educational  campaign  or  for  national  legislation. 

This  plan  for  uniform  accounting,  uniform  re- 
ports and  composite  average  reports  is  not  a  fan- 
tastic dream,  nor  is  it  in  the  experimental  stage.  It 
is  a  proven  reality  in  daily  operation  and  a  fixed  ad- 
junct to  various  industries  which  have  adopted  it. 
The  idea,  because  of  its  value  and  its  logic,  is  one  of 
the  outstanding  features  in  business  progress.  The 
lumbermen,  hotelmen,  jewelers,  confectioners  and  a 
score  of  other  businesses  have  gotten  the  vision.  Fven 
industries  dealing  in  a  variety  of  products,  thereby 
lessening  the  adaptability  of  the  plan,  are  trying  to 
devise  ways  in  which  it  can  be  applied  in  modified 
form  to  their  needs. 

Reference  to  one  of  the  specific  current  instances 
with  which  the  speaker  is  familiar  will  I*  pardoned, 
as  it  will  make  it  possible  to  explain  the  plan  in  con- 
crete, tangible  form. 

Sometime  ago  an  industry  here  in  Portland  was  ac- 


cused of  profiteering.  The  dealers  replied  that  they 
were  not  even  making  expenses.  The  usual  hue  and 
cry  was  raised.  The  dealers  resorted  to  display  ads 
in  the  daily  press  to  state  their  case.  The  house- 
wives' councils  and  women's  clubs  resorted  to  in- 
dignation meetings  which  grew  into  mass  meetings; 
suit  for  profiteering  was  threatened  by  the  City  At- 
torney. District  Attorney  and  United  States  At- 
torney ;  charges  and  counter  were  hurled ;  the  dm 
grew  louder,  the  excitement  greater  and  the  situa- 
tion was  fast  developing  into  one  of  those  nice  little 
riots  which  we  Americans  enjoy  so  much,  and,  as 
they  say  in  the  society  news,  "a  pleasant  time  was 
had  by  all."  At  this  point  the  Mayor  of  this  City 
stepped  in,  appointed  a  committee,  and.  in  his  usual 
fearless,  square  manner,  said  to  the  committee,  "I 
want  the  facts— the  absolute  facts  irrespective  of 
whom  they  hurt  or  whom  they  please." 

The  committee  expended  an  enormous  amount  of 
time  and  effort;  practically  all  of  the  dealers  co 
operated  wholeheartedly,  though  of  course,  a  few  were 
found  who  knew  more  than  Experience  has  been  able 
to  learn  through  all  the  Ages.  The  committee  found 
good  records  and  mediocre  records.  The  majority  of 
the  records  in  that  industry,  like  the  majority  in  your 
industry,  were  woefully  inadequate  to  show  the  real 
facts  in  the  case.  It  constructed  new  records  and. 
from  the  tangled  mass  left  by  the  cyclone,  it  found 
that  here  and  there  exceptional  ones  were  making  a 
small  profit,  due  to  natural  insight  and  business  abil- 
ity always  possessed  by  a  few.  It  found  that  some 
were  possessed  of  so  little  ability  that  they  could 
never  make  money  consistently  at  any  price. 
And  it  found— this  was  the  significant  fact— that  the 
industry  as  a  whole  was  losing  money.  This  fact 
was  made  public  without  necessitating  the  injustice 
of  disclosing  any  one  firm's  affairs.  The  public  ac- 
cepted the  findings  and  once  more  peace  and  quiet 
reigned  over  the  troubled  land. 

Right  there  that  industry  realized  that  side-step- 
ping is  not  a  safe  procedure  and  that  the  general  pub- 
lic has  learned  a  lot  about  side-stepping  since  the 
days  when  the  three- wheeled  velocipede  was  first 
regarded  as  a  menace  to  pedestrians.  There  and 
then  that  industry  made  a  resolution,  antedating  it  to 
New  Years,  never  again  to  be  caught  in  a  similar  pre- 
dicament, never  again  to  risk  its  very  existence  upon 
the  chance  appointment  of  a  committee  which  would 
take  the  trouble  to  ascertain  facts  which  the  dealers 
themselves  were  not  able  to  present.  Then  and 
there  they  arranged  to  have  a  uniform  system  de- 
vised and  put  into  manual  form  so  that  changing 
office  staffs  would  always  have  a  fixed  guide  as  to 
classification  and  procedure.  Then  and  there  they 
arranged  for  a  confidential  clearing  house  inde- 
pendent of  any  one  firm— in  fact  independent  of  the 
industry  itself.  Finally  they  arranged  to  turn  in 
monthly  statistical  data,  automatically  available  from 
the  uniform  system,  and  to  receive  back  from  the 
clearing  house  each  month  a  composite  report,  re- 
duced to  co-t  per  unit  and  showing,  on  the  copy  sent 
each  dealer,  his  own  costs  in  comparison. 

The  practical  working  out  of  the  plan  for  draft- 
ing a  composite  average  report  is  intensely  interest- 
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ing.  All  dealers  in  one  particular  line  were  sup- 
posed to  be  engaging  men  belonging  to  the  same  or- 
ganization and  paying  the  same  wage  scale,  yet  in  no 
two  firms  were  the  arrangements  identical. 

In  all  industries  where  confidential  clearing  houses 
arc  operative  and  composite  average  reports  arc  com- 
piled it  has  been  found  that  each  month  each  firm  con- 
centrates upon  reducing  its  costs  in  the  items  in 
which  it  exceeds  the  average,  only  to  find  the  next 
month  it  is  higher  than  the  average  in  items  in  which 
it  previously  was  lower,  due  to  the  fact  that  the 
others  have  been  doing  the  same.  So  the  endless 
chain  goes  around,  each  firm  spurred  on  by  the  efforts 
of  the  others,  and  all  reducing  expenses,  eliminating 
waste,  thus  benefiting  themselves,  the  industry,  and,  in 
the  final  analysis,  lunchting  the  public. 

One  Western  Lumbermen's  Association  for  example 
has  adopted  a  uniform  system,  has  had  same  reduced 
to  manual  form  and  lias  arranged  for  a  composite, 
monthly  average  report  to  be  compiled.  This  print- 
ed report  shows  that  fifty-three  lumber  mills  in  that 
particular  association  turned  into  the  clearing  house 
their  statistics  for  the  month  oi  August  and  received 
kick  this  printed  report  showing  the  composite 
average  cost  of  all  fifty-three  mills  in  each  item  of 
operation.  The  report  provides  a  blank  column 
wherein  each  mill  can  insert  opposite  each  average 
cost  item  its  own  cost  and  know  beyond  peradven- 
ture  of  a  doubt  its  own  efficiency.  Any  business 
man  who  is  given  such  information  as  that  and  finds 
bis  cost  out  of  line  with  the  average  and  who  refused 
to  ;idmit  his  own  inefficiency  and  to  attempt  to  remedy 
it  is  like  unto  the  fond  mother  who,  seeing  her  off- 
spring marching  with  an  host  of  returning  heroes 
cxclaimcth :  "Oh !  everyone  is  out  of  step  but 
Johnny." 

V.iir  National  Association  is  one  of  a  hundred 
or  more  national  associations  to  realize  the  value  of  a 
uniform  system  and  have  had  one  devised.  \s  mem- 
bers you  can  secure  this  by  the  mere  asking  and  yet 
apparently  few  of  yon  have  done  so. 

Any  uniform  system  is.  however,  merely  a  means 
to  an  end  and  should  not  be  the  end  itself.  The  real 
value  to  you  lies  in  compilation  ami  distribution  of 
the  average  costs  thus  made  available.  Varying 
freight  rates,  labor  conditions,  density  of  city  popu- 
lation and  other  factors  render  national  average 
figures  non-comparable. 

The  establishment  of  clearing  bouses  for  informa- 
tion is  a  problem  which  must  be  handled  by  a  smaller 
unit  such  as  this  Pacific  Association  and  should  even 
then  subdivide  into  individual  states. 

Adequate  acounting  for  individual  firms  was  one  of 
the  outstanding  features  in  the  business  progress  of 
yesterday.  Uniform  accounting  for  industries  is  one 
of  the  outstanding  features  in  the  business  progress 
of-  today.  Exchange  of  uniform  information  will  be 
one  of  the  outstanding  features  of  the  business  pro- 
gress of  tomorrow 

W  here  do  you  as  members  of  the  Pacific  Ice  Cream 
Manufacturers  Association  stand1  Are  your 
thoughts  back  in  the  yesterdays  or  arc  they  wrapped 
up  in  the  immediate  todays  or  are  they  planning  for 
the  boundless  tomorrows'    Are  you  basking  in  the 


sunshine  of  your  accomplishments  in  the  past  or  are 
you  lulled  into  a  false  sense  of  security  by  your 
further  progress  in  the  present,  or  are  you  alert  and 
eager  tor  the  real  forward  step  of  the  future? 

Is  it  worth  a  little  effort  to  eliminate  unnecessary 
costs  and  thereby  be  able  to  stimulate  demand  with- 
out wiping  out  your  small  margin  of  profit?  Is  it 
worth  a  little  effort  to  know  how  efficient  your  plant 
is  in  every  part  of  its  operation  when  compared  with 
that  of  the  average  plant  in  your  industry,  operating 
under  similar  conditions?  Is  it  worth  a  little  effort 
to  insure  reasonable  profits  .' 

All  that  has  been  proven  practical  and  possible 
through  the  medium  of  the  statistical  clearing  house. 

SUGAR  HAD  HIGHEST  VALUE 

Sugar  represented  a  far  higher  valuation  than 
any  other  single  commodity  imported  into  the  United 
States  during  1920,  according  to  figures  compiled 
by  the  foreign  commerce  department  of  the  Chamber 
of  Commerce  of  the  United  States,  which  have  been 
published  under  the  title,  "Our  World  Trade  in 
1920.'' 

According  to  these  statistics  the  value  of  sugar 
imports  was  $l,017,lb3,456.  Next  in  order  of  im- 
portance came  raw  silk,  amounting  to  $284,891,082. 
and  after  that,  coffee,  representing  $252,450,651. 
Total  imports  are  figured  at  $5.279,.W,21 1.  Sugar 
represented,  therefore,  almost  one-fifth  of  the  total 

These  figures,  being  based  on  official  government 
reports,  include  sugar  brought  from  the  Philippines, 
as  this  is  treated  as  an  import  by  the  government. 
They  do  not  include  sugar  from  1  {awaii  and  Porto 
Rico.  Some  indication  of  the  purchasing  power 
of  the  sugar  countries  supplying  this  market  and  of 
the  part  that  sugar  plays  in  United  States  com- 
merce is  given  by  the  fact  that  the  Chamber  of 
Commerce  figures  rate  Cuba  as  the  fourth  largest 
buyer  of  American  goods,  being  exceeded  in  this 
respect  only  by  the  United  Kingdom,  Lanada  and 
France. 

Exports  to  Cuba  totalled,  according  to  these  fig- 
ures, S515.082.549.  The  total  exports  of  the  United 
States  to  the  four  largest  buyers  of  South  America, 
namely  Argentina,  Brazil,  Columbia  and  Chile, 
amounted  to  $484,928,783,  or  less  than  the  exports  to 
Cuba  alone.  Exports  to  Cuba  in  1920  are  calcu- 
lated to  have  shown  an  increase  of  85  jht  cent, 
over  those  of  the  previous  year. 

The  average  price  paid  for  sugar  brought  into 
the  United  States  in  1920,  according  to  the  Chamber 
of  Commerce,  was  12.4  cents  a  pound.  Imports  of 
sugar  showed  a  15  per  cent,  increase  over  the  1919 
figures,  in  quantity,  and  an  incerase  of  77  per  cent, 
over  the  pre-war  average  of  the  years  1910-1914. 

Judged  by  value  of  imports,  according  to  the  fig- 
ures, Cuba,  by  reason  of  the  heavy  import  of  its 
sugar,  assumed  the  place  of  first  importance  in 
American  foreign  trade,  wresting  this  position  from 
Canada,  despite  the  fact  that  Canada's  shipments 
to  the  United  States  showed  a  gain  of  24  per  cent 
over  the  1919  figures.  lm|K>rts  from  Cuba  increased 
73  per  cent,  over  1919  and  reached  a  total  vahi" 
of  $722,000,000. 
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GOOD  LUBRICATING  OIL  ESSENTIAL 

Care  Should  Be  Taken  In  Its  Selection 
Considering;  Viscosity,  Flash  and  Flame 


A  Rood  lubricating  oil  is  as  t>scntial  to  the  proper 
running  of  a  motor  truck  as  a  good  engine. 

A  general  definition  covering  lubricating  oil  states 
that  where  one  metal  surface  moves  over  another,  it 
is  the  function  of  this  oil  to  keep  these  surfaces  from 
riihl ling  against  each  other.  Care  must  he  taken 
also  in  choosing  an  oil  that  will  not  permit  of  much 
friction  in  the  film  of  the  oil  itself. 

A  hearing  is  properly  lubricated  when,  assuming 
the  oil  to  be  the  best  that  can  be  had.  there  is  no 
metal  surface  touching  another  metal  surface.  Dif- 
ferent oils  must  be  procured  to  use  on  bearings  of 
different  pressures  and  speeds. 

There  arc  different  terms  used  to  designate  the 
lubricating  oils  in  relation  to  tlteir  suitability  for 
use  with  different  metal  surfaces  and  the  attendent 
pressures  and  speeds.  These  terms  are  viscosity. 
Hash  and  fire. 


>itv  is  meant  the  bod\ 


ipcrties  of 


the  oil.  This  viscosity  is  determined  in  the  various 
laboratories  by  means  of  the  viscosimeter,  of  which 
there  are  several  types  in  use. 

Because  of  these  several  txpes  of  viscometers,  it 
is  almost  an  impossibility  to  take  oils  tested  by  one 
laboratory  as  a  standard  for  other  oils.  To  obviate 
this  difficulty,  when  buying  any  large  quantities  of 
oil,  it  is  advisable  to  ascertain  with  which  type  of 
viscosity  machine  the  test  has  been  made,  and  also 
the  time  and  temperature  of  the  oil  test. 

This  test  is  made  to  find  the  time  necessary  for  a 
given  amount  of  the  oil  to  flow  through  a  fixed 
opening,  the  temperature  being  fixed  and  known. 
For  example  :  Take  an  oil  of  300  deg.  viscosity  at  100 
deg.  This  means  that  it  requires  300  seconds  for 
the  standard  amount  to  flow  through  the  opening  at 
a  temperature  of  100  deg,  F.  Most  of  the  machine 
oils  are  tested  at  100  deg.  1".  and  many  Cylinder  oils 
at  210  deg.  F. 

A  method  has  been  found  of  making  a  rough  com- 
parison of  the  viscosities  of  two  or  more  oils.  An 
equal  quantity  of  each  of  the  oils  is  dropped  on  a 
smooth  flat  metal  surface.  A  fixed  time  is  set  and  the 
distance  each  oil  spreads  is  measured.  The  oil  with 
the  lowest  viscosity  is  the  one  that  spreads  the  farth- 
est, for  it  has  less  body  and  more  fluid. 

The  point  to  be  borne  in  mind  by  the  purchaser 
is  tf>  procure  an  oil  of  the  proper  viscosity  at  the 
temperature  at  which  he  expects  to  use  it.  He  must 
remember  that  the  viscosity  of  an  oil  varies  with  the 
change  of  temperature  and  that  two  oils  of  the  same 
viscosity  do  not  change  the  same  amount  with  a  given 
temperature  variation.  An  oil  at  100  deg.  F.  with 
the  proper  viscosity  may  be  used  at  a  lower  tem- 
perature. The  viscosity  of  the  oil  then  can  only 
be  determined  by  the  conditions  relative  to  its 
application. 

An  oil  of  heavy  viscosity  must  bo  used  with  heavy 
machinery  and  an  oil  of  slight  viscosity  is  required 
for  use  <  u  light,  high  sp,-,  d  machinery.    Heavy  oils 


on  light-speed  machinery  create  intense  friction  on 
the  oil  film  and  make  it  impractical  for  use.  The 
proper  oil  for  light  machines  must  show  a  minimum 
wear  on  the  bearings  and  a  minimum  friction  load. 
A  thermometer  placed  in  the  oil  well  will  give  the 
amount  of  friction. 

Much  discussion  has  arisen  about  the  actions  and 
properties  of  the  flash  and  lire  points  of  lubricating 
oil  and  most  of  the  solutions  offered  have  been 
theoretical. 

The  flash  point  is  the  temperature  at  which  the 
oil  vapori/e/s  enough  so  that  the  vapor  collecting 
on  the  surface  can  be  ignited  by  the  application  of 
a  flame.  The  tire  point  is  the  temperature  at  which 
there  is  enough  vapor  collected  to  support  continu- 
ous combustion— the  vapor  being  given  off  as  fast 
as  it  bums.  These  arc  simple  concise  definitions  and 
ought  to  be  easy  to  distinguish. 

Such  is  not  the  case,  however,  for  many  engineers 
and  machinists  fail  to  realize  that  a  comparison  of 
these  two  points  is  contingent  on  the  sameness  of 
all  tests.  Several  factors  must  be  taken  into  consid- 
eration; the  atmospheric  conditions,  the  size  of  the 
cup.  open  or  closed  and  the  proximity  of  the  flame 
to  the  oil. 

The  terms  flash  and  fire  specify  the  qualities.  A 
person  who  uses  lubricating  oil  should  know  at  what 
temperature  the  oil  will  flash  and  when  it  will  burn 
continuously.  In  this  connection  some  states  have 
passed  laws  specifying  the  flash  points  for  petroleum 
products. 

Sometimes  the  temperatures  of  many  steam  and 
internal  combustion  engines  are  very  high  and  arc 
way  beyond  the  flash  and  fire  point  of  the  lubricating 
oils.  Many  oils  are  on  the  market  that  can  withstand 
this  extreme  heat.  Take  for  instance  the  use  of 
lubricating  oil  on  some  internal  combustion  engines, 
the  temperature  in  the  cylinder  of  which  runs  as 
high  as  3.000  deg  F. 

The  oils  become  vaporized  when  they  come  in 
contact  with  the  hot  surface  of  the  cylinder  and  pass 
out  with  the  exhaust.  Low  flash  point  oils  vaporize 
quicker  and  more  completely  than  those  of  a  higher 
flash  point.  When  the  vapor  passes  out  of  the 
cylinder  with  the  exhaust  it  docs  not  leave  a  residue 
in  the  chamber  and  no  trouble  from  the  carbon 
ensues.  Tests  have  shown  that  although  a  low 
flash  oil  is  the  best  in  gas  engines  a  higher  flash 
oil  will  become  a  low  flash  oil  after  being  used  in 
any  engine  about  a  third  of  the  ordinary  time.  It 


has  also  1 


cen  proven 


it  the  oil  docs  not  vaporire 


when  entering  a  cylinder  full  of  steam  in  the  high 
temperature  steam  engines  and  this  also  applies  to 
the  lower  temperature  cylinders. 

From  the  results  of  these  tests  the  conclusion  may 
be  drawn  that  the  best  oil  for  a  particular  kind  of 
engine  or  machine  is  determined  by  the  mechanical 
condition,  rather  than  any  consideration  of  the  flash 
and  fire  points.    The  oils  principally  in  use  now  are 
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of  a  lower  tlash  point  than  formerly.  The  real  test 
has  been  the  demonstration  in  the  plant  anil  the  rela- 
tive reductions  in  friction  loads  and  the  wear  on  the 
bearing  surfaces. 

The  purchaser  must  get  rid  of  the  idea  that  oil 
is  oil.  There  are  oils  that  are  good  for  internal  com- 
bustion engines  and  there  are  oils  that  arc  good  for 
small  induction  motors,  fait  there  is  a  \.ist  difference 
in  their  viscosity  and  dash  and  lire  points. 

The  amount  of  lubricating  oil  used  in  a  motor  truck 
is  an  insignificant  feature  of  the  operating  cost  of  the 
car.  \"o  question  should  be  raised  as  to  the  price  of 
tile  oil.  The  best  that  can  lie  had  ought  to  Ik-  pur- 
chased. Good  oil  is  worth  paving  a  high  pric-  for 
because  it  will  do  away  with  the  expense  of  rebored 
cylinders  and  oversized  pistons.  Poor  lubrication 
will  decrease  the  efficiency  of  the  engine  and  will 
cause  it  to  consume  more  gallons  per  H.  P.  than 
is  necessary. 

Judgment  must  be  displayed  in  the  selection  of 
oils.  There  are  many  grades,  blends  and  brands  to 
choose  from.  Do  not  select  an  oil  with  a  viscosity 
of  less  than  M)  at  70  deg.  and  having  a  Hash  point  oi 
less  than  350  deg.  if  the  intention  is  to  use  it  on  an 
internal  combustion  engine  of  any  type. 

In  order  to  determine  the  proper  lubricating  oil 
for  an  internal  combustion  machine,  different  oiling 
systems  and  the  clearance  between  moving  parts  must 
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be  considered.  In  the  full  splash  sjstcm,  od  that  will 
readily  vaporize  must  be  used.  The  splash  and  pump 
svstcm  calls  for  an  oil  of  heavier  viscosity.  A  me- 
dium heavy  oil  can  be  used  in  the  splash  and  semi- 
force  feed  svstcm.  The  best  results  in  the  full-force 
feed  s\stem  will  be  secured  from  the  use  of  a  heavy 
oil. 

The  same  rules  covering  oil  lubrication  apply  to 
differential  lubrication  and  the  use  of  gear  grease. 
The  use  of  cup  grease  is  not  recommended  for  after 
it  I  ecoir.es  hot  it  will  not  return  to  its  original  state. 
The  water  in  the  grease  causes  the  soap  and  hydro- 
carbon oil  to  separate  if  heated  to  a  very  high  tem- 
perature. Graphite  grease  is  not  even  as  good  because 
of  the  tendency  of  graphite  to  precipitate. 

The  best  differential  grease  is  that  made  from  the 
straight  mineral  product  by  the  refining  or  cleansing 
method.  Another  good  grease  is  that  made  from 
sponge  or  fibre  grease  by  adding  some  ingredients 
to  the  cup  grease  Hoth  of  these  will  give  good 
results  in  any  machine  that  generates  the  heat  that 
will  be  found  in  a  motor  truck  gear  Itox. 

\  car  owner  is  wise  if  he  does  not  consider  the 
cost  of  the  best  qualities  of  oil  and  grease  lubricants, 
for  they  are  only  small  items  compared  with  the  cost 
of  fuel,  repairs,  etc.  It  pays  in  better  service  and 
greater  lotigivity  of  the  car. 


FOOD  VALUE  OF  MILK  AND  MILK  PRODUCTS 

An  Address  Delivered  At  the  Annual  Convention  of 
the  North  Carolina  Ice  Cream  Manufacturers  Ass'n 
By  Martha  Flax  Andrews 

Home  Demonstration  Agent,  Lumbcrton,  N.C. 


To  the  North  Carolina  Ice  Cream  Manufacturers' 
Association  and  its  friends,  may  1  express  my  great- 
est delight  in  being  called  upon  to  discuss  with  you 
what  I  consider  the  most  valuable  and  most  vital  food 
clement  now  available  for  human  consumption.  Com- 
ing to  you  from  a  field  of  service  where  I  have- 
had  opportunity  to  sec  the  results  of  the  use  and 
lack  of  use  of  this  important  food  in  the  homes 
of  the  people  of  my  county,  I  am  glad  to  give  to  you 
my  idea  of  its  value  taken  from  practical  life  as  well 
as  from  a  study  of  nutrition. 

More  and  more  I  realize  that  into  our  internal 
laboratories  there  must  be  introduced  certain  food 
elements  nicely  balanced  or  our  human  mechanism 
will  not  be  kept  in  running  order.  In  making  an 
intensive  study  of  the  digestive  disturbances  and 
often-times  cases  of  undernourished  children  I  trace 
them  all  back  to  lack  of  regard  for  this  internal 
laboratory  and  to  the  foods  which  when  introduced 
therein  will  produce  health,  vigor  and  mental  power. 

I  have  found  clean  sweet  milk  the  only  ideal  food 
which  contains  all  the  food  elements,  carbohydrates, 
proteins,  fats  and  vitamines— the  carbohydrates  in 
the  form  of  milk  sugar,  the  protein  from  the  curd 
and  fat  in  cream  and  butter.  The  vitamines  are 
that  little  mysterious  something  which  our  chemists 


say  are  necessary  food  elements  which  are  not  found 
in  protein,  carbohydrates  and  fat.  This  important 
food  element  being  found  in  milk  gives  to  it  the 
distinguished  element  of  being  a  perfect  food.  Our 
chemists  have  proven  to  us  that  white  rats  fed  on 
protein,  carbohydrates  and  fats  alone  will  not  grow, 
but  when  milk  or  butter  is  introduced  they  grow 
nicely.  The  discovery  of  this  food  clement  vitamines, 
is  practically  new  and  its  value  is  not  as  yet  fully 
known,  but  we  do  know  to  a  large  extent  what  it 
means  to  us  and  we  do  know  that  it  is  found  in 
milk,  tomatoes  and  oranges.  We  find  it  in  the 
most  easily  adapted  way  and  acceptable  form  in 
milk.  So  then,  as  stated  above,  milk  is  the  only 
complete  food  within  its  self  and  the  one  food 
which  is  absolutely  essential  to  the  progress  and  de- 
velopment of  all  family  life. 

Milk  may  be  taken  in  such  quantities  as  to  nourish 
the  body  without  being  in  combination  with  other 
foods,  but  this  is  not  desirable  in  ordinary  life  and 
thus  we  learn  to  use  it  in  combination  with  other 
foods  and  in  other  forms  than  a  liquid.  The 
many  ways  it  may  be  introduced  into  our  diet  I  can 
not  enumerate,  but  allow  me  to  insist  on  its  every 
use  in  general  cookery  coca.  soup,  cheese  dishes  and 
sandwiches— and  of  course  the  one  attractive  and 


Digitized  by  Google 


60  THE   ICE  CREAM 

wholesome  food,  ice  cream.  1  think  that  wc  have 
nut  learned  to  value  ice  cream  as  a  food  to  the 
extent  that  wc  should,  but  wc  have  taken  it  along 
with  the  other  drug  store  dainties  and  we  take  it 
when  wc  arc  warm  and  need  a  cooling  rather  than 
when  we  arc  in  need  of  food.  But  stop  to  think 
of  its  value  when  in  combination  with  eggs  and 
sugar  and  the  other  fine  materials  which  go  to  make 
good  ice  cream.  Why,  it  is  appetizing,  attractive 
enough  and  good  enough  for  the  greatest  king 
down  to  the  tiniest  child.  I  was  in  a  drug  store  the 
other  day  and  my  heart  was  so  pained  when  a  father 
brought  his  wife  and  small  child  to  the  table  for 
what  he  called  a  drink.  The  mother  said,  "Give 
the  baby  and  me  ice  cream,"  and  the  father  in  a 
scornful  way  said  to  the  waiter,  "No,  give  us  all 
ca-cocola.  something  which  will  do  us  some  good." 
My  heart  sank  within  me  and  I  thought  in  my  own 
soul,  "A  pearl  cast  before  swine"  until  we  educate 
people  to  realize  the  value  of  ice  cream. 


THE  ALCOHOL  TEST 

The  alcohol  test  shows  good  possibility  as  a  prac- 
practical  and  reliable  test  for  determining  the  quality 
of  milk  for  coiidenserics  making  evaporated  milk, 
according  to  specialists  of  the  United  StaVs  Depart- 
ment of  Agriculture  who  have  conducted  experi- 
ments at  the  Grove  City,  Ta..  creamery.  How  gen- 
erally the  test  can  be  applied  will  require  further 
investigation,  they  say,  hut  it  is  believed  that  it  can 
be  u>ed  to  advantage  in  a  large  majority  of  fac- 
tories. A  report  of  the  experiments  has  been 
published  in  Department  Bulletin  944. 

The  quality  of  milk  for  condensaries  has  been 
tc-ted  with  acid,  but  it  is  generally  recognized 
that  this  method  has  defects,  the  specialists  say, 
and  experience  has  shown  that  not  infrequently 
milk  rejected  in  the  acid  test  because  of  high  acidity- 
was  fresh  milk  in  which  bacterial  action  was  highly 
improbable.  In  making  evaporated  milk  the  most 
essential  characteristic  is  the  ability  of  the  milk 
to  withstand  a  temperature  sufficiently  high  to  insure 
subsequent  sterilization  without  causing  an  objec- 
tionable curd.  The  experiments  show  that  the 
alcohol  test  will  determine  this  characteristic  in 
many  case*  where  the  acid  test  will  not. 

Of  90  samples  of  raw  milk  taken  at  the  weigh 
room  of  the  Grove  City  creamery,  and  repre- 
senting a  wide  range  of  condition.  46  samples  of 
the  finished  evaporated  milk  showed  curdiness  after 
sterilization  and  shaking.  horty-fonr  of  the  evapo- 
rated milk  samples  withstood  sterilization,  showing 
no  curdiness  after  shaking. 

(Jf  these  46  samples,  the  specialists  say  the  alcohol 
test  would  have  rejected  4.1  that  .showed  curdiness 
after  sterilization  and  shaking,  while  it  would  have 
rejected  2  out  of  the  44  that  showed  no  curdiness. 
The  acid  test,  however,  would  have  rejected  18  of 
the  46  samples;  and  Jl  of  the  44  that  showed  no 
curdiness. 

The  alcohol  test  as  used  in  the  investigation  made 
by    the  specialists   was   prepared   by   mixing  equal 
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parts  of  75  per  cent,  alcohol  and  milk,  and  observ- 
ing whether  coagulation  takes  place,  In  case  the 
milk  shows  a  visible  coagulation  it  is  considered 
unsafe  from  the  standpoint  that  the  milk  after 
evaporation  will  not  stand  the  heat  necessary  ior 
sterilization  without  becoming  curdy.  The  amount 
or  degree  of  coagulation  is  shown  by  the  size  of 
the  curd  particles  formed.  This  test,  the  socialists 
say,  is  practical  and  easy  to  make  in  the  weigh 
room 


REFINED  SUGAR  MARKET 

Developments  in  refined  sugar  during  the  week 
have  been  contrary  to  general  expectations,  .states 
a  recent  sugar  market  report  of  Lamborn  &  Co.,  New 
York,  N.  Y. ;  the  effectiveness  of  the  new  tariff  was 
generally  expected  to  have  resulted  in  stimulating 
demand  and  also  advancing  the  price,  but  on  the 
other  hand  demand  has  continued  to  be  of  a  hand- 
to-mouth  sort  and  refiners  have  made  further  re- 
ductions in  prices. 

Ir  is  evident  from  the  attitude  of  the  trade  in  gen- 
eral that  a  hand-to-mouth  policy  of  buying  will 
be  pursued  and  that  few,  if  any,  distributors  or 
merchants  will  endeavor  to  anticipate  forward  re- 
quirements. It  appeared  that  with  the  market  steadi- 
ly working  downward  buyers  intend  adhering  to  a 
most  conservative  policy  and  inasmuch  as  there  is 
no  indication  of  any  difficulty  being  encountered  in 
securing  sufficient  supplies  during  the  remainder 
of  the  year,  buyers  are  inclined  to  carry  a>  small 
stocks  as  is  possible. 

Demand  has  been  especially  disappointing,  as  ordi- 
narily at  this  time  the  usual  hot  weather  inquiry  is 
developing  or  well  under  way.  Some  of  the  trade 
feci  that  the  slowness  of  inquiry  at  present  is  indica- 
tive of  the  fact  that  many  distributors  and  con 
siimers  are  still  carrying  stocks  purchased  sometime 
ago  and  are  more  anxious  to  reduce  same  than  to 
make  further  purchases  It  is  also  possible,  too. 
that  the  economic  situation  and  the  great  amount  of 
unemployment  throughout  the  country  is  having  its 
effect  on  consumption  and  there  are  some  indica- 
tions that  the  per  capita  consumption  this  year 
will  fall  off  materially,  especially  as  a  result  of  a 
decreased  use  of  sugar  through  the  manufacture  and 
consumption  of  so-called  luxuries. 


ILLINOIS  MEETING 

The  last  sectional  meeting  of  the  Illinois  Asso- 
ciation was  held  on  April  19,  at  the  plant  of  the 
DuQuoin  Holding  Co..  DuQuoin,  Illinois.  The  meet- 
ing was  called  to  discuss  the  various  conditions  that 
the  ice  cream  manufacturers  might  have  to  face  dur- 
ing the  coming  summer,  such  as  the  ice  supply,  etc. 
The  matter  of  express  rates  was  also  discussed,  as 
well  as  the  standard  bill  still  pending  l>cforc  the 
Illinois  legislature. 

By  courtesy  of  \V.  R.  Mayes  of  the  DuQuoin  Bot- 
tling Co.  an  elaborate  luncheon  was  served,  also 
dinner  to  the  visitors. 

—  N.  I-oKWKxsTKiN.  Secretary 
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THE  SHORTCUT  TO  GREATER  GALLONAGE  IS  SALES  WORK 

Many  Plants  Have  An  Output  Not  Near  Capacity  and  To  Close 
That  Breach  Requires  Concentration  On  Selling  Ice  Cream 

By  Tillum  H.  Duff,  IL 

OU  H*fk*r,  Duff  &  Morrt*.  Pitubueeh.  P*. 

From  an  addreia  delivered  at  the  annual  convention 
of  the  National  Aiiociation  of  Ice  Cream  Manufacturer* 


One  cold,  rainy  Monday  last  summer  an  ice  cream 
manufacturer  was  looking  over  the  sales  for  the 
two  previous  days — Saturday  and  Sunday,  usually 
good  days  of  the  week,  hut  they  had  been  poor  ones 
ami  truly  it  was  blue  Monday  for  him.  l  inally  he 
looked  up  ami  said,  "If  we  just  get  some  good 
weather  we  will  sell  a  lot  of  ice  cream."  Many 
other  manufacturers  have  often  said  much  the  same 
for  many  years.  You  remember  Mark  Twain  claimed 
that  "everyone  finds  fault  with  the  weather  but  no 
one  ever  does'anything  about  it."  When  weather  is 
fair  and  Rationale  good,  weather  is  the  hero.  When 
weather  is  l>ad  and  gallonage  light,  weather  is  the 
goat.  To  an  outsider  this  frequent  association  in 
the  ice  cream  business  of  weather  conditions  and 
business  conditions  suggests  that  weather  is  the 
guiding  star  of  your  industry  and  if  that  were  true, 
then  your  business  is  doomed  to  luring  a  seasonal 
one.  But  in  the  last  few  years  some  few  manufac- 
turers have  been  digging  into  the  selling  possibilities 
with  a  view  to  pushing  gallonage  steadily  forward 
more  or  less  free  from  other  influences  and  they 
have  been  finding  the  possibilities.  They  are  com- 
ing to  the  view  of  the  old  philosopher  who  said. 
"The  future  is  a  world  limited  by  ourselves." 

l  or  an  outsider  to  come  before  you  and  prophesy 
the  future  of  your  business  may  seem  to  be  im- 
pertinent but  if  he  is  supporting  his  prophesy  with 
the  sell  same  factors  which  have  madr  for  mucins 
in  other  businesses,  you  will  cheerfull)  hear  him. 
Thus  I  commit  myself  absolutely  to  the  subject  of 
this  talk.  The  short  cut  to  greater  gallonage  is 
sales  work,  and  I  would  go  as  far  as  a  man  did 
in  an  argument.  Two  friends  had  engaged  in  this 
futile  pastime.  One  set  forth  bis  views  and  the 
other  cautiously  replied,  "I  get  your  point  1  think 
I  see  your  argument,  but"— just  there  the  first 
speaker  interrupted  him  saying.  "Wait  a  minute.  I'm 
not  arguing  with  you,  I'm  telling  you."  I  would  go 
that  far  and  so  would  any  of  you  who  have  studied 
the  results  of  sales  work  in  other  businesses.  Sell 
ing  is  a  tremendous  force.  A  man  has  to  sell  him- 
self to  succeed.  He  has  to  convince  others  of  hi- 
honesty  and  worth.  In  every  walk  of  life  toda\ 
sales  work  is  being  utilized.  The  church  has  turned 
to  it,  and  in  war  it  was  the  real  factor  in  victory. 
Just  a  year  ago  near  the  close  of  your  convention, 
a  little  circle  of  manufacturers  stood  in  the  lobby  of 
this  hotel  discussing  the  convention.  The  vice  presi- 
dent of  a  large  ice  cream  company  said  that  he  was 
disappointed  in  one  respect.  "I  came  here  to  learn 
more  about  selling  ice  cream.  1  am  fairly  well  satis- 
fied with  our  product,  but  not  with  the  selling  of  it 
and  I  am  disappointed  that  so  little  attention  has 
been  given  in  the  program  to  the  selling  end."  His 
wish  will  be  gratified  this  vear  when  he  finds  a  fair 


part  of  your  program  given  over  to  the  subject  of 
selling. 

If  someone  asks  what  business  you  are  in  you 
naturally  answer  the  ice  cream  business,  which 
means  simply  that  \ou  make  and  sell  ice  cream 
Make  the  best  in  the  world  and  if  you  do  not  sell 
it  you  are  only  furnishing  another  task  for  the 
sheriff.  Making  and  selling  are  the  outstanding  work 
in  every  business.  In  the  early  days  of  ice  cream 
your  product  sold  itself  but  now  most  of  you  have 
plants  with  an  output  not  near  capacity  and  to 
close  that  breach— to  secure  greater  gallonage,  you 
must  have  salts  work.  We  sec  ice  cream  men 
gradually  turning  their  attention  from  the  making  to 
the  selling  but  some  still  linger  overmuch  with  the 
making  end  of  it,  which  recalls  the  predicament  of 
a  Scotch  lad  who  had  imbibed  too  freely  of  one  of 
Scotland's  choice  products.  He  lioarded  a  train 
which  he  thought  was  homeward  bound.  The  con- 
ductor asked  him  "Where  arc  you  going."  to  which 
he  replied  rather  unsteadily.  "I'm  goin'  to  Dumfcr- 
lin."  "You're  on  the  wrong  car,"  replied  the  con- 
ductor, whereat  the  lad  removed  himself  to  another 
coach.  There  the  conductor  caught  up  with  him 
and  again  inquired,  "Where  are  you  going,"  to 
which  the  answer  once  more  was  "I'm  goin"  to  Dum- 
ferlin."  The  conductor  once  more  notified  him  that 
he  was  in  the  wrong  car.  When  he  removed  to 
another  car  he  happened  to  seat  himself  beside  a 
minister  of  the  (iospcl  and  the  good  man  caught 
a  whirl  of  his  breath  !  "Young  man,"  said  he,  "do 
\ou  know  where  you're  going."  and  the  lad  replied 
rather  peevishly.  Tin  goin'  to  Dumfcrlin."  "No. 
you're  not,"  said  the  minister,  "you're  going  to 
hell."  The  lad  rose  hastily  saying  "(!ood  lord.  I'm 
on  the  wrong  car  again."  The  manufacturer  who 
is  concentrating  on  making  and  disregarding  selling 
is  remaining  in  the  wrong  car. 

I  would  respectfully  submit  that  there  are  two 
great  needs  in  ice  cream  sales  work  today  and  in 
giving  these  I  am  again  offering  you  the  mediums 
which  brought  success  in  other  lines.  The  first  need 
is  trained  salesmen.  The  second  is  systematic  di- 
rection of  their  work.  I  will  explain  simply  what 
is  meant  in  each  of  these  needs.  N'o  man  would 
send  an  untrained  soldier  into  battle  and  it  is  just 
as  gnat  folly  to  send  an  untrained  salesman  into 
the  battle  of  selling.  Within  your  plant  you  require 
trained  people — liookkccpcrs.  stenographers,  engi 
neers  and  others.  There  is  an  even  greater  need  for 
trained  salesmen.  When  one  of  your  salesmen  faces 
a  customer  what  he  does  and  what  he  says  rep- 
resents you.  That  is  why  great  corporations  have 
their  schools  for  salesmen  and  a  man  whom  thc\ 
choose  for  sales  work  must  go  to  school  to  learn 
thoroughly  the  article  which  he  is  to  sell  and  how 
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to  sell  it.  He  must  do  this  bciorc  he  faces  custom- 
ers and  represents  the  corporation. 

Every  day  you  gentlemen  receive  men  coming 
to  sell  you  something,  men  who  arc  all  called  sales- 
men hut  automatically  they  fall  into  two  classes, 
one  is  salesmen  and  the  other  is  order  takers.  The 
salesman  presents  his  article  intelligently  and  per- 
suasively to  >ou.  The  order  taker  flounders.  He 
begins  nowhere  and  gets  nowhere.  If  you  give  him 
an  order  it  is  simply  because  you  need  what  he 
has  to  sell.  At  some  time  when  you  have  been 
talking  with  these  nun  the  thought  may  have  oc- 
curred to  you,  "I  wonder  how  our  salesmen  talk 
to  our  customers."  To  get  an  answer  you  could 
try  the  experiment  of  calling  in  a  salesman  and 
bidding  him,  "John,  for  the  time  being,  regard  me 
as  a  prospective  dealer.  Talk  to  me  as  you  would 
to  a  prospect.  In  other  words  sell  me  our  ice 
cream."  The  way  he  sold  you  your  ice  cream 
might  be  a  pleasant  or  it  might  be  an  unpleasant 
revelation.  You  might  applaud  him  or  you  might 
feel  like  sending  him  back  to  school  to  learn  his 
lesson. 

Your  salesmen  go  out  with  at  least  two  missions. 
First  to  express  to  your  customers  an  appreciation 
of  their  business.  Every  one  likes  to  know  that 
their  patronage  is  appreciated.  You  do.  You  show 
it  in  your  every  day  life  in  the  stores  you  choose  in 
making  personal  purchases.  If  there  is  a  store 
with  cool,  indifferent  clerks  and  another  one  with 
pleasant,  eager  ones,  you  will  naturally  gravitate  to 
the  latter.  If  you  only  receive  your  dealers'  orders, 
fill  them  and  collect  for  them  it  is  a  cold  blooded 
business  transaction  and  business  docs  not  prosper 
in  that  way.  The  second  mission  is  to  persuade 
your  dealers  to  push  ice  cream.  The  dealer  has 
thousands  of  articles  in  his  store  and  he  can't  be 
expected  to  know  much  about  any  one.  He  will  only 
push  those  which  he  is  convinced  arc  worth  while. 
It  takes  a  trained  salesman  to  show  him  the  ad- 
vantages in  pushing  ice  cream;  its  quick  turnover, 
the  business  it  begets  in  other  lines. 

I  believe  it  is  a  common  mistake  with  the  ice 
cream  manufacturers  to  have  too  few  salesmen.  In 
England  during  the  war  business  men  would  tell 
you  that  they  were  dreadfully  understaffed.  In 
America  we  express  that  meaning  by  saying  we 
are  shorthanded  and  the  ice  cream  manufacturers 
are  shorthanded  in  their  sales  forces.  For  instance 
in  going  over  the  affairs  of  one  manufacturer  re- 
cently it  developed  that  with  a  gallonagc  of  250,000 
and  J00  dealers,  he  had  just  two  salesmen  to  handle 
this  business  and  one  of  the  salesmen  was  not  de- 
voting all  of  his  time  to  the  work.  How  often  in 
a  year  can  two  salesmen  see  150  dealers?  Then 
again  I  believe  it  has  been  a  mistake  to  delegate 
various  tasks  to  a  salesman.  He  can't  well  be  a 
jack  of  all  trades. 

The  second  need  is  systematic  direction  of  their 
work.  Inside  your  plant  every  employee  has  some 
schedule  of  duties  and  there  is  some  way  of  checking 
up  on  the  accomplishment  of  them.  Likewise  the 
salesmen  outside  should  have  a  territory  assigned 
to  them  and  they  should  have  a  system  of  reports 
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to  show  their  results,  and  mark  you,  the  ambitious 
salesman  wants  these  reports  just  as  much  as  the 
employer  needs  them.  The  worth  while  man  wants 
to  show  that  he  is  making  good. 

In  developing  ice  cream  to  its  present  standard 
of  excellence  you  made  a  scientific  study  of  it, 
adopted  homogenizers,  overrun  testers,  glass  lined 
tanks  and  other  things.  Now  you  should  attend 
to  developing  the  selling  end  of  the  business  in  the 
same  scientific  fashion  and  I  believe  the  two  out- 
standing needs  are  those  given— trained  salesmen 
and  systematic  direction  of  their  work. 

Once  upon  a  time  Abraham  Lincoln  gave  a  man 
a  letter  to  a  friend.  In  this  letter  he  said,  "The 
hearer  is  anxious  for  work.  It  is  an  unusual  desire 
and  should  be  encouraged."  The  American  public 
have  proven  beyond  all  question  that  they  have  a 
great  appetite  for  ice  cream  and  it  jhould  be  en- 
couraged.  The  way  lies  in  sales  work. 


DEALERS  REGARDED  AS  SALESMEN 

By  C.  W.  Esmond 

The  sale  of  ice  cream  is  only  completed  when 
the  consumer  has  eaten  it  with  pleasure  and  satis- 
faction, is  the  way  the  sales  manager  of  a  targe 
Canadian  creamery  regards  the  sale  of  bis  product. 

In  Ins  analysis  of  the  sales  problem  he  reyards 
each  of  his  dealers  as  a  part  of  his  organization, 
as  his  salesmen  and  not  as  customer.  His  men 
who  work  with  the  dealers  are  not  sale-men  but 
sales-managers  or  sales-builders. 

It  is  only  an  incidental  part  of  their  work  to  write 
down  the  dealer's  requirements  of  so  many  gallons 
of  ice  cream,  so  many  cones,  etc.  Their  real  work  is 
to  help  the  dealer  to  handle  the  maximum  amount 
of  ice  cream  with  profit  to  himself  and  to  the  manu- 
facturer. Their  real  work  is  to  develop  the  sales 
efficiency  of  the  dealers  in  their  territory. 

With  this  end  in  view  they  go  behind  the  foun- 
tains and  demonstrate  the  making  of  new  dishes : 
t-'ey  wait  on  customers;  they  explain  about  and  sell 
bricks  to  people  who  don't  know  about  them;  they 
may  call  up  private  homes  on  the  telephone  and 
tell  them  alioui  specials ;  they  tactfully  show  how 
neatness  and  cleanliness  draw  trade;  show  how  to 
prevent  waste  and  loss  at  the  fountain;  show  the 
dealer  how  to  display  and  advertise  his  goods,  show 
him  how  to  keep  records  and  know  for  a  certainty 
what  lines  air  yielding  the  best  returns. 

Their  advertising  is  almost  entirely  done  through 
the  dealers.  Every  move  that  is  made  toward  the 
consumer  has  for  its  object  the  encouragement,  edu- 
cation and  stimulation  of  the  dealer  as  well  as  the 
education  of  the  consumer. 

They  maintain  that  this  plan  not  only  develops 
dealer's  who  merchandise  their  ice  cream  more  ag- 
gressively but  that  it  also  builds  the  kind  of  service 
at  stores  and  fountains  that  makes  the  consumer 
a  steady  customer  once  he  or  she  has  ln-cn  reached 
and  influenced  to  try  their  ice  cream.  Their  sales 
structure  builds  surely  as  well  as  rapidly 
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ICE  CREAM  AS  AN  EQUALIZER  OF  THE  DAIRY  INDUSTRY 

The  Ultimate  Object  to  be  Obtained  in  Building  a 
Permanent  Ice  Cream  Business  Is  Increasing  Consumption 
Without   Disturbing  the  Equilibrium  of  the  Industry 
By  Dr.  C  L.  RoadhouM 

Professor  of  Datrr  Industry,  University  of  Cdliiornij 

Prom  an  address  drlivered  at  the  annual  convention 
of  the  Pacific  Ic*  Cream  Manufacturers  Association 

Ice  cream  as  an  equalizer  of  the  dairy  industry  subject.    A  statement  made  by  the  manufacturer 

is,  as  I  sec  it,  the  means  of  using  up  some  of  that  about  his  product,  however,  is  not  given  as  much 

surplus  material  that  comes  along  in  the  spring  of  credence  as  a  statement  made  by  a  person  not  direct- 

the  year,  when  the  pastures  are  green,  and  this  may  ly  connected  with  the  business.    We  make  faster 

be  done  in  different  ways,  which  arc,   I   believe,  gains  when  we  get  others  to  boost  our  product  for 

very  familiar  to  all  ice  cream  manufacturers.  us. 

The  ultimate  object  to  be  obtained  in  building  a        Attractive  advertising    is  an   important   item  in 

permanent  ice  cream  business,  without  disturbing  increasing  interest  for  our  home  trade,  and  I  wish 

the  equilibrium  of  the  business  in  a  given  territory,  to  congratulate  this  Association  on  the  attractive 

is  to  be  accomplished  by  increasing  consumption,  cover  of  the  program.    But  we  can  go  further  to 

The  per  capita  consumption  of  ice  cream  in  the  stimulate  general  interest  in  the  use  of  ice  cream. 

United  States,  at  this  time,  is  greater  than  in  any  Such  agencies  as  well  organized  State  Dairy  Coun- 

othcr  country,  which  points  to  greater  possibilities  cils,  which  have  representatives  devoting  full  time 

in  this  direction  than  there  would  be  in  a  country  to  their  work,  can.  through  Women's  Clubs,  the 

like  New  Zealand,  where  ice  cream  has  not  become  school  system  and  public  meetings  and  conventions, 

generally  used.  accomplish  far  more  for  all  branches  of  the  dairy 

The  consumption  of  ice  cream  in  this  country  has  industry  than  can  be  accomplished  by  individual  ad- 
been  considerably  stimulated  during  the  past  few  vcrtising.  I  believe  the  ice  cream  manufacturer 
years  'to  the  extent  that  it  is  probably  growing  should  support  both  ideas;  individual  advertising 
faster  than  any  other  branch  of  the  dairy  industry.  to  help  his  local  business,  and  financial  support 
The  figures  published  by  the  U.  S.  fiureau  of  Mar-  given  for  general  advertising  that  will  help  the  busi- 
kcts  indicate  the  tendency  in  this  direction.  For  ncss  as  a  whole.  Our  problem  is  to  acquaint  more 
the  Western  states,  in  which  we  are  most  interested,  of  the  consumers  with  facts  concerning  the  food 
the  figures  for  1918  and  1919  are  given  as  follows:  value  of  ice  cream.    Is  not  the  Dairy  Council  the 

ANNUAL  PRODUCTION  OF  1CK  CREAM  IN  CERTAIN  beTSt  for  accomplishing  this? 

WESTBRN  STATES  FOR  YEARS  1918  AND  1919.  I  have  a  university  student  living  in  my  home. 

Production  for    productinn  for    Increase  He  is  a  thin,  overgrown  bov,  ncarlv  six  feet  tall. 

1918.  1919.  or  .  ... 

State.  (Galium)        (Gallon*)      Decrease.  I  learned  that  he  did  not  use  milk  in  any  form,  and, 

id»hf    WAVi  2e*,--4,\-         t^«i  when  inviting  him  to  dinner,  he  did  not  use  cream 

Montana    354. .'.M  51/, 11/  +45.99  ...  .  .  ,  ... 

Oregon    1.052.110        1.U0.305  +  7  43  in  his  coffee  nor  on  his  dessert.    I  explained  to 

tt.:::;:::    U&"6  +£31  him  the  value  of  milk  and  dairy  products,  and 

California    2-'J'"*-ll!f?        H.;^-5  'old  him  about  the  fat  bov  that  ate  a  pint  of  ice 

Culurailu    934,849  1.197,270  -t-28.07  '  ,,/••. 

Nevada    53.513  70.0S9         +30.98  cream  every  day.    Without  my  knowledge  of  it,  he 

Anjnp'a"  '.'.'.','.*.'.';;;     jL'JJki  193.327         —1399  began  eating  ice  cream.   I  remarked  to  him  one  day 

New  Mexico    4I..3JJ  y/.Ti*         —  u'.l*  that  he  was  getting  fat,  and  he  then  admitted  he 

Grand  total  ...    7.886.388         8.«J2.426  +11.13  was  eating  a  pint  of  ice  cream  every  day,  in  addi- 

It  is  noted  that  where  the  same  ice  cream  manu-  tio"  to  his  regular  meals.    In  four  weeks  he  ha.! 

facturers  reported  for  both  years.  1918  and  1919,  Rained  ten  pounds  in  weight. 

there  was  11.1  per  cent,  increase  in  output.   It  is  be-       Thc  manufacturer  cannot  overlook  the  importance 

lieved  that  there  has  been  a  much  greater  increase  of  maintaining  quality  in  the  raw  material  used  in 

since  these  figures  were  prepared.  order  to  maintain  a  high  standard  product.  We 

The  causes  which  lead  to  increased  consumption  know  that  most  manufacturers  realize  the  importance 

are  undoubtedly  influenced  by  the  palatability  and  of  this  and  use  the  best  materials  available, 
thc  reliability  and  reputation  of  the  product.  Reference  may  be  made  to  the  man  who  over- 

Undoubtedly  the  palatability  of  the  product  does  looks  this  and  may  permit  his  employees  to  use 

more  to  influence  the  consumption  of  ice  cream  than  materials  of  poor  quality.    Thc  greatest  misfortune 

any  other  item.    The  quality  and  proportions  of  would  be  thc  use  of  low-grade  butter  in  the  manu- 

thc  various  constituents  are  determining  factors  in  facturc  of  ice  cream,  perhaps  during  an  emergency, 

palatability.    Since  thc  ice  cream  manufacturer  has  and  I  anticipate  that  this  would  not  often  occur, 

complete  control  over  these  factors,  every  effort  Only  best  grade  butter  fat  should  be  used,  since 

should  he  made  to  make  them  as  near  perfect  as  high-acid  cream  causes  early  rancidity,  particularly 

possible.  when  made  into  butter,  and  rancid  butter  fat  is  bc- 

The  food  value  of  ice  cream  i«  well  understood  lieved  to  be  partially  responsible  for  digestive  dis- 

by  the  manufacturers  who   attend   these  conven-  turbance  following  the  use  of  such  product.  If 

tions,  and  by  those  who  have  made  a  study  of  the  rancid  butter-fat  is  consumed  in  considerable  quan- 
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tity  it  may  be  injurious.  Theoretically,  at  least, 
it  is  unquestionably  true  that  butter  containing  a 
large  amount  of  butyric  acid  is  an  irritant  to  the 
intestinal  tract  awl  will  cause  nausea  and  other  de- 
pressing symptoms. 

A  questioti  of  first  importance  to  the  manufac- 
turers of  dairy  products  is  the  checking  of  the 
manufacturing  processes.  There  are  few  manufac- 
turers of  dairy  products  who  check  their  product 
completely,  and  from  our  observations  the  ice  cream 
manufacturers,  as  a  whole,  arc  no  exception.  The 
building  of  a  permanent  ice  cream  business  re- 
quires that  careful  checking  be  carried  out. 

Do  we  check  in  our  raw  material,  butter  fat  and 
our  supplies,  ice,  condensed  milk,  milk  powder,  sugar, 
etc.,  and  keep  a  permanent  record  of  the  date  of 
delivery?  The  butter  fat  in  the  ice  cream  is  the 
most  important  of  the  items  mentioned.  We  should 
record  the  total  weight  of  cream  received  from  each 
source  of  supply,  and  determine  the  butter  fat  test 
of  each  lot,  as  a  basis  for  payment.  Can  you  realize 
that  some  men  are  still  buying  cream  by  the  gallon? 
We  must  know  the  total  weight  of  cream  received 
for  the  day,  awl  the  average  test,  if  we  are  to 
check  our  manufacturing  business  in  the  correct 
way. 

Knowing  how  much  butter  fat  comes  into  the  plant 
each  day  is  not  sufficient.  The  amount  used  in 
each  mix  should  be  determined,  in  order  that  the 
total  fat  received  can  all  be  accounted  for  in  the 
finished  product. 

I-et  us  compare  the  value  of  overrun  with  the  value 
of  composition,  considering  the  butter  fat  alone.  If 
by  checking  the  yield  from  the  freezer  we  are  able 
to  maintain  a  10  per  cent,  higher  average,  the 
money  value  of  this  checking  is  shown  in  the  fol- 
lowing calculations:  If  we  arc  manufacturing  ice 
cream  with  W  per  cent,  overrun,  UK)  gallons  of  mix 
will  make  190  gallons  of  ice  cream,  which,  at  a 
price  of  $1.40  per  gallon,  would  sell  for  $266.00. 
If  our  own  overrun  should  be  100  per  cent.  100 
gallons  of  mix  would  make  200  gallons  of  ice  cream, 
which,  at  $1.40  per  gallon  would  sell  for  $280  00,  or 
a  gain  of  $14,00  for  the  10  per  cent,  additional  over- 
run. 

If  we  arc  preparing  this  100  gallons  of  mix  from 
cream  containing  12  per  cent,  butter  fat,  it  would 
require  108  pounds  of  fat.  If  we  are  not  checking 
the  composition  and  14  per  cent,  cream  should  be 
used,  the  100  gallons  mix  would  contain  126  pounds, 
or  18  pounds  more  fat  than  with  the  12  per  cent, 
cream  The  value  of  18  pounds  of  butter  fat  at  72 
cents  per  pound  is  $13-**>.  This  calculation  shows 
that  the  saving  of  2  per  cent,  butter-fat  in  the  mix 
is  practically  the  same  value  as  gaining  10  per  cent, 
in  the  yield,  and  if  by  clucking  the  yield  from  the 
freezer  we  are  able  to  maintain  a  10  per  cent  higher 
average,  we  might  still  be  losing  practically  an  equal 
value  by  failing  to  check  the  composition  of  the  mix. 

Many  of  our  ice  cream  plants  are  checking  the 
yield  but  fail  to  check  closely  the  composition  of 
each  mix.  The  real  overrun  or  factory  overrun  is  the 
important   one   and   the   one   that   determines  the 


profits  at  the  end  of  the  year.  We  know  of  several 
good-sized  plants  that  have  gone  through  the  sea- 
son's run  without  having  a  complete  daily  check, 
and  they  had  not  learned  until  the  end  of  the  year 
that  they  were  failing  to  get  the  yield  expected. 
Can  we  afford  to  operate  our  plants  and  not  have 
this  check  upon  every  ice  cream  mix  ? 

We  have  considered  the  importance  of  checking 
the  butter  fat.  and  this  is  the  most  important  check- 
ing to  be  done.  There  are  other  items  in  the  ice 
cream  business  that  should  be  checked.  Some  of 
the  manufacturers  buy  ice.  Do  they  check  it  into 
the  plant  ?  Are  the  cakes  of  ice  full  weight,  or  has 
there  been  a  shrinkage  of  20  per  cent.?  In  case  of 
shrinkage,  is  the  ice  company  not  responsible  for  it? 
He  is,  and  we  should  insist  on  either  having  full 
weight  or  a  proportionately  lower  price. 

Our  daily  inventory  of  supplies  will  make  it  pos- 
sible for  us  to  calculate  the  quantity  of  supplies 
used,  so  that  we  can  draw  a  balance  each  day,  each 
week  and  each  month,  and  by  doing  so  we  stimulate 
a  greater  interest  among  our  employees  in  getting 
results.  Good  men  prefer  to  work  for  a  business- 
like concern  where  they  can  learn  and  where  their 
progress  is  measured.  Can  wc  afford  to  overlook 
this  business  principle? 

Building  up  an  ice  cream  business,  then,  depends 
not  only  upon  developing  a  larger  business  by  in- 
creasing consumption,  but  also  upon  following  busi- 
ness methods.  The  joy  in  business  is  to  know  what 
we  arc  accomplishing  each  day." 


CHOCOLATE  AND  COCOA  PRODUCTS 

A  preliminary  statement  of  the  general  result-  <>t 
the  1°10  census  of  manufactures  with  reference  to 
the  manufacture  of  chocolate  and  cocoa  products 
has  been  issued  by  William  M.  Steuart.  Director. 
Bureau  of  the  Census,  Department  of  Commerce. 
It  consists  of  a  detailed  .statement  of  the  values  of 
the  various  products  manufactured,  prepared  under 
tin  direction  of  F.ugcnc  F  Hartley,  Chief  Statistician 
tor  Manufacturers. 

Ke|iorts  were  received  from  48  establishments  en- 
gaged in  the  manufacture  of  chocolate  and  cocoa 
products.  The  products  for  the  year  were  valued 
at  $!.?».25K.2%.  At  the  census  of  1914  reports  were 
received  from  ,V>  establishments  with  products 
valued  at  ?.?5.1 12,810  The  value  of  the  annual  pro- 
duction has  therefore  increased  $10.5,545,480  or  287.1 
per  cent. 

In  1"]9,  14  establishment-,  were  located  in  New 
York.  10  in  t'emis)  lvania,  8  in  Xew  Jersey,  6  in 
Massachusetts  4  in  California,  2  in  Ohio  and  1  each 
in  Wisconsin,  Illinois  Vermont  and  Connecticut, 


MILK  DEALERS'  CONVENTION 

The  fourteenth  annual  convention  of  the  Interna- 
ti.  n  il  Milk  Dealers'  Association  will  be  held  at  Hotel 
St.  Paul,  St  I'aul,  Minnesota,  on  Octolter  13,  14  and 
15.  during  the  week  of  the  National  Dairy  Show  ■ 
K.  F  I.iTTl.r.  Secretary, 
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ELECTRIC  DRIVE  FOR  ICE  MAKING  PLANTS 

Development  of  Raw  Water  Ice  Systems  With  Its  Simplified 
Equipment  Caused  Phenomenal  Growth  of  Electric  Driven  Plants 

By  VillUm  J.  Bray 

Sale*  En»imtr,  General  EUctHc  Co..  Chic*ro,  10. 
From  an  addreu  delivered  at  the   Annual   Convention  of 
National  Auociauon  of  Practical   Refrigerating  Engineer* 


Electric  drive  for  small  refrigerating  equipment  has 
been  in  use  for  a  great  many  years  and  for  ice 
manufacturing  in  isolated  cases;  however,  the  adap- 
tation of  electric  drive  to  ice  plants  received  its  im- 
petus from  the  development  and  perfecting  of  raw 
water  ice  manufacture.  In  order  to  fully  appreci- 
ate the  rapid  progress  that  has  heen  made  during  the 
past  ten  years  in  electrically  driven  ice  making 
equipment,  it  is  necessary  to  have  an  understanding 
of  the  conditions  which  preceded  its  use. 

Prior  to  the  year  \lMf)  electrical  applications  were 
limited  to  refrigerating  equipments  installed  in  res- 
taurants, hotels,  meat  markets  and  dairies.  1  he  ice 
making  industry  had  its  steam  driven  equipment  mak- 
ing distilled  water  ice  using  practically  all  of  the  ex- 
haust steam  in  the  manufacture  of  the  product.  Un- 
der these  conditions,  to  bring  about  the  change  from 
steam  drive  to  electric  drive  appeared  almost  an  im- 
possible task;  however,  in  the  developments  of  raw- 
water  ice  manufacture,  and  its  attending  simplified 
equipment,  we  find  the  real  cause  for  the  phenomenal 
growth  of  electrical  drive  in  this  branch  of  the  in- 
dustry. Coincident  with  this  development  the  central 
stations  realized  the  fact  that  ice  plant  installations 
were  very  desirable  load  since  the  peak  load  in  ice 
manufacturing  came  at  a  time  when  the  demand  from 
other  requirement*  was  at  its  lowest 

Prospective  owners  were  no  longer  compelled  to 
locate  adjacent  to  railroads  to  obtain  their  coal  sup- 
ply at  the  lowest  cost,  nor  relegated  to  purely  indus- 
trial locations  on  account  of  the  objectionable  fea- 
tures of  smoke,  dirt,  and  noise.  With  electrical  drive 
they  were  at  liberty  to  locate  at  the  point  most  eco- 
nomical for  distribution  and  the  plant  could  be  de- 
signed to  fit  in  architecturally  with  the  surround- 
ings. Since  the  electrically  driven  ice  plant  was  not 
attended  by  dirt  and  noise  there  was  no  longer  seri- 
ous objection  on  the  part  of  adjoining  property 
owners. 

Machinery  manufacturers  were  also  ready  to  take 
advantage  of  electric  drive  due  to  the  very  much  low- 
er first  cost  and  lower  operating  cost  which  make  it 
much  easier  to  interest  their  clients 

In  the  early  stages  of  electric  drive  in  ice  making 
and  refrigerating  plants  no  difficulty  would  have 
licen  experienced  in  compiling  data  on  the  number, 
size,  capacity  and  performatice  even  of  all  electrically 
operated  machines  or  plants  in  any  part  of  the  coun- 
try. Today,  however,  such  general  information 
would  be  very  difficult  to  obtain  because  the  number 
of  electrically  operated  installations  has  increased  so 
enormously  during  the  past  three  or  four  years  as  to 
make  it  practically  impossible  for  anyone  to  keep  in 
close  touch  with  such  developments. 

The  exigencies  of  the  late  war  arc  no  doubt  some- 
what responsible  for  the  urgent  need   for  greater 


economics.  True,  the  economic  possibilities  of  the 
electrically  o|K?rated  plant  existed  l»efore  the  war,  hut 
during  the  war  the  distilled  water  ice  manufacturer 
was  confronted  with  these  problems:  Shortage  ol 
labor,  shortage  of  fuel,  and  the  fact  that  his  product 
— presumably  far  superior  in  his  judgment  to  raw- 
water  ice  and  costing  considerably  more  to  manufac- 
ture— received  no  more  consideration  by  the  public 
than  raw  water  ice. 

Now  with  manufacturing  costs  ascending  and  plant 
troubles  increasing,  he  was  compelled  to  do  what  he 
had  consistently  refused  to  do;  that  is,  make  a  thor- 
ough and  comprehensive  study  and  comparison  be- 
tween his  existing  plant  and  its  operation  as  against 
one  electrically  driven.  I  think  we  are  all  well 
aware  of  the  results  obtained,  as  we  read  of  plants 
lieing  changed  from  steam  drive  to  electric  drive  from 
coast  to  coast  and  from  Canada  to  the  Gulf. 

I  will  present  the  following  figures  so  that  you  may 
gain  an  idea  as  to  what  has  been  accomplished  in  and 
about  Chicago  in  installing  electric  drive  in  ice  mak- 
ing and  refrigerating  plants  in  the  past  eight  years. 
Ice  and  Rrmii.ra  »ti  no  Pi  ants 

Tonnage         Tot.il  Annual  Kw.  Kw. 

War  No.  PlanK      Prud.     Connected  Hp.  lira.  Con*.  Per  Ton 


I>t  ,1 

191.'  157  c(>7  2.555 

i»U  14         240.595  mi,,; 

1915  IS  297.0IMI  :>n4 

1916  20  418,52.1  -'•41 

1917  25  J9.-.S72  10*50 
l'HB  }2            6.17.249  I.I4JI 

1919  41  l.OSu.O-'i  18215 

1920  SH  .10974 
Note:  Avnagr           consumption   prr  Inn 


H.M6.948  55  5 

12.121.4S7  5  i  2 

15.4ofi.912  512 

2ll.42.V227  4"  9 

21,8.10.219  4t> 

.11,241,49;  45  2 

51.74H.65'  4K 

of    -if  varies 


-ligrirlv  due  to  refrigeration  and  ice  .  i.  .,m  load*  wlm  !i  have 
not   been   segregated   in  compiling   this  tal.le. 

The  average  of  a  number  of  good  plants  in  the 
Chicago  territory,  shows  a  power  consumption  of  43 
kw.  hr  per  ton  of  ice.  To  give  you  a  further  idea  as 
to  the  relative  kw.  hr.  consumption  per  ton  of  ice 
manufactured.  I  will  present  data  for  comparison 
between  two  plants  of  about  the  same  capacity,  lioth 
of  these  plants  use  the  simple  drop  pipe  system  and 
arc  near  enough  in  size  and  output  to  present  a  good 
comparison. 

Plant  No.  1  Plant  No,  2 


Mo      Kw  Mr 


Max 
Kw 


Kw. 
Hr 

Tons  Per 
Ice  Ton 


Kw 

Hr 


Kw 

Ilf. 

Max  Tons  Per 
Kw     Ice  Ton 


lan. 
I'".  I. 
Mch 
April 
May 
I  tine 

|.,'v 

A  ag 
Sept , 

Oct. 

Dec. 


840 
1.5.(100 
11  J. 520 
137.760 
14ri.640 
11.1,600 
181.120 
187.3(0 

I8K.9M) 

\->,  'II 

H.i.mo 
2.400 


175 

r  < 

218 

4  ' 

218 

1 

221 

.1051 

4S 

_  > 

2f,°0 

4 : 

>-  -> 

.'029 

<  H 

27  5 

.1007 

2K'.9 

i.r, 

2M 

27.10 

218 

1.150 

if 

10S 

53 

20.094 
86.149 
110.472 
11.1.197 
157.44' 
160,597 
1*0.291 
168,528 
110.45.1 
2.1.914 
J  08 


129 
ISS 
197 
248 

255 
258 
255 

255 
75 


600 
21(>8 



.1400 
3744 

.19  52 
.1996 
1868 
2.028 
98* 


- 

40 

4  ' 

.'4 


Total  1..127, 040      282    24.140  57  1    1.102.299    258    ->U4  .15.2 

111  the  early  days  of  electric  drive,  where  alternat- 
ing current  was  obtainable,  squirrel  cage  motors  were 
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used  lur  (lie  small  units  24  hp.  and  under,  in  mod- 
erate size  cities.  The  size  would  probably  be  reduced 
tu  7'..  hp.  or  5  h.p.  tor  installations  in  smaller  towns 
where  the  capacity  of  generating  units  operated  dur- 
ing the  day  was  limited.  The  larger  units  from  35 
h  p.  and  upwards  were  of  slipring  construction  with 
drum  controller  and  external  resistance. 

Many  of  the  owners  and  operators  of  the  electric- 
ally driven  ice  plants  had  so  many  years'  experience 
ojicrating  steam-driven  plants  that  they  still  de- 
manded the  variable  speed  feature  for  running  the 
equipment  at  low  speeds,  to  pump  out  the  system  and 
to  operate  at  reduced  capacity  in  the  winter  season  or 
for  refrigerating  the  storage. 

It  was  soon  realized  that  the  loss  due  to  dissipating 
the  energy  in  a  resistor  was  an  important  factor  in 
the  total  kw.  hr.  consumption  per  ton  of  ice  manu- 
factured. Other  means  were  then  devised  so  as  to 
operate  as  economically  as  possible  on  reduced  out- 
put. Where  units  of  like  capacity  were  in  use,  dif- 
ferent sized  pulleys  were  used  and  the  owner  was 
then  losing  only  by  the  difference  in  efficiency  of  the 
motor  when  operating  at  reduced  load. 

Following  are  efficiency  and  power  factor  figures 
of  130  h  p.  and  200  h.p#  slipring  induction  motors 
operating  at  575  and  425  rpm. 

Efficiency 

Hp  Spctd    l'.'Load    Full  Load    U  Lmd       Y,  Load 

ITn  575  S^T"  io  >■  88 

150  *r*  •>■>  *<>  88 

200  575  "1  S  91  5  91  89.S 

200  90  91  91  89 

Powii  Factoi 
89  88  84  76 


You  will  readily  observe  that  the  central  station 
was  being  penalized  when  operating  at  reduced  loads. 

In  cases  where  it  was  desirable  to  make  a  small 
increase  in  the  capacity  of  the  plant  a  small  unit  was 
installed  to  take  care  of  the  small  increase  of  output 
or  furnish  the  necessary  refrigeration  for  the  storage. 

Soon  after  the  outbreak  of  the  war  in  1917,  when 
enormous  demands  were  made  on  central  stations  for 
energy,  it  was  realized  that  the  application  of  syn- 
chronous motors  to  certain  loads  was  desirable.  Cen- 
tral stations  had  advocated  a  ruling  from  the  Util- 
ities Commissions  for  a  penalty  for  plants  operating 
bebnv  a  certain  power  factor,  which  the  Commissions 
should  establish,  and  a  corresponding  bonus  for 
plants  operating  above  the  established  value.  The 
prospective  builders  of  ice  plants,  therefore,  with  rec- 
ommendations of  consulting  engineers  readily  appre- 
ciated the  value  of  adopting  synchronous  motor  drive. 

During  the  1<>19  season  in  the  Chicago  territory, 
there  were  installed  13)0  to  1500  h  p  in  synchronous 
motors,  most  of  which  I  believe  were  bolted  to  slow 
or  moderate  speed  compressors.  In  the  new  ice 
making  and  refrigerating  plants,  between  S00  h  p  and 
10,000  h  p.  synchronous  motors  have  been  installed, 
ranging  in  si?e  from  «5  h.p.  and  600  Rpm.  to  700  b  p. 
and  SO  Rpm.  There  seemed  to  be  considerable  differ- 
ence of  opinion  among  manufacturers  and  consulting 
engineers  as  to  whether  a  synchronous  motor  belted 
to  the  moderate  or  slow  speed  compressor  was  more 


desirable  than  a  motor  direct  connected  to  the  so- 
called  high  speed  compressor.  While  there  had  been 
few  installations  made  in  the  past  four  or  five  years 
of  direct  connected  synchronous  motor  compressor 
outfits,  the  majority  of  the  synchronous  motors  in- 
stalled in  Chicago  territory  prior  to  1920  were  of  the 
belted  type.  1  think  this  is  due  possibly  to  some  of 
the  installation  having  been  converted  from  steam 
drive  to  electric  drive,  and  the  cost  of  the  synchron- 
ous motors  for  direct  connection  to  these  slow  speed 
compressors  would  make  their  use  prohibitive.  While 
the  tendency  of  manufacturers  of  refrigerating  ma- 
chinery for  the  past  three  or  four  years  has  been  to 
develop  higher  speed  compressors,  due  to  the  perfect- 
ing of  the  high  speed  plate  type  valve,  this  condition 
was  apparently  not  taken  advantage  of  until  the  pres- 
ent vear.  Of  the  17  plants  which  have  been  completed, 
or  arc  still  under  construction,  10  have  installed  di- 
rect connected  synchronous  motor  units.  The  advan- 
tages are  obvious,  saving  in  floor  space,  elimination 
of  belt  troubles,  and  higher  operating  efficiency.  A 
year  or  so  hence  it  will  be  possible  to  give  some  very 
interesting  figures  on  the  operations  of  these  direct 
connected  synchronous  motor-operated  plants,  but  at 
this  time  practically  no  data  arc  available  since  only 
one  or  two  of  these  have  only  recently  gone  into  ope- 
ration and  reports  of  results  are  not  as  yet  available. 

W  hile  reviewing  various  papers  presented  on  this 
and  kindred  subjects  during  the  past  three  or  four 
years,  I  have  noted  statements  that  the  synchronous 
motor  has  an  operating  efficiency  of  95  or  96  per 
cent  It  is  the  writer's  experience  that  synchronous 
motors  of  almut  150  or  200  h  p.  have  an  operating 
efficiency  of  approximately  91  per  cent,  at  full  load 
and  M(  per  cent,  at  1  '■  load,  while  synchronous  motors 
of  600  to  800  h.p.  have  an  efficiency  of  approximately 
94  per  cent,  at  full  load  and  92.5  per  cent,  at  half 
load.  These  values  will  vary  somewhat  depending  on 
the  speed  of  the  motor. 

I  do  not  wish  you  to  gain  the  impression  that  the 
slipring  motor  has  ben  discarded.  This  type  of 
motor  is  still  desirable  for  units  requiring  100  h.p.  or 
less,  since  the  ratio  of  cost  of  the  synchronous  type 
to  the  slipring  type  motor  is  considerably  greater  in 
the  smaller  sizes. 

In  line  with  the  present  day  movement  to  rednce 
accidents  in  plants,  by  the  installation  of  all  classes 
fif  safety-first  devices,  it  has  become  general  practice 
to  install  slipring  motors  with  the  controllers  and  oil 
circuit  breakers  so  arranged  that  these  are  interlocked, 
making  it  impossible  for  the  operator  to  start  the 
equipment  without  first  bringing  the  controller  to  the 
off  position,  thereby  cutting  in  all  of  the  starting  re- 
sistance. 

It  has  been  general  practice  to  use  exciters  belt 
driven  from  pulleys  on  the  main  shaft  of  the  com- 
pressors. There  is  no  serious  objection  to  this  ex- 
cept that  it  involves  a  belt.  However,  from  the  stand- 
point of  appearance,  it  detracts  from  the  symmetry  of 
the  installation.  This  is  especially  so  with  the  verti- 
cal type  compressor  installation.  In  most  of  the  in- 
stallations which  I  have  mentioned,  the  synchronous 
motors  either  have  direct  connected  exciters  on  the 


Digitized  by  Googl< : 


THE   ICE   CREAM    TRADE  JOURNAL 


67 


main  shafts  or  are  excited  from  a  common  source  by 
means  of  motor  generator  sets. 

It  is  general  practice  to  have  a  switchboard  con- 
sisting of  a  main  or  service  panel,  starting  panels 
equal  in  numlicr  to  the  synchronous  motors  installed, 
and  as  many  feeder  panels  as  necessary  to  take  care 
of  the  distribution  for  auxiliary  equipment  and  light- 
ing. The  equipment  on  the  service  panels  varies  on 
account  of  the  requirements  of  different  power  com- 
panies and  the  amount  which  the  owner  or  chief 
engineer  desires  to  spend  for  equipment.  Synchron- 
ous motor  panels  are  pretty  well  standardized.  If 
each  motor  has  its  individual  exciter,  the  panel 
should  have  an  AC  line  ammeter,  DC  field  ammeter, 
and  DC  voltmeter,  rheostat  mechanism,  field  switch 
with  discharge  slips,  starting  and  running  oil  cir- 
cuit breakers,  with  overload  and  under  voltage  pro- 
tection, and  the  necessary  current  transformers. 

In  my  opinion,  disconnect  switches  should  also  be 
installed  so  that  in  the  event  that  any  work  on  the 
switching  equipment  becomes  necessary,  the  entire 
panel  can  cut  off  from  the  main  fuses.  The  chief 
engineer  of  one  of  these  installations  recently  ex- 
pressed himself  as  having  been  compensated  for  the 


additional  expense  of  the  disconnect  switches,  during 
the  time  of  slarting  up  this  new  installation,  as  it 
made  it  possible  to  adjust  the  oil  breakers  without 
interrupting  the  service  in  the  rest  of  the  plant. 

With  high  pressure  installations,  we  have  motor 
driven  air  compressors.  With  low  pressure  installa- 
tions, we  have  motor  driven  positive  pressure  blow- 
ers, motor-driven  pumps,  agitators,  core  suckers  and 
hoists.  Motors  of  1\  i  h.p.  and  larger  should  be 
equipped  with  compensators  having  overload  and  un- 
der-volute protection,  and  a  separate  disconnect 
switch. 

There  are  also  installations  where  automatic  motor 
starting  compensators  may  be  used. 

All  motors  of  5  h  p.  and  over  should  be  equipped 
with  suitable  oil  circuit  breakers  having  overload  and 
under-voltage  protection.  Small  automatic  starting 
devices  for  these  motors  are  also  available. 

W  hile  not  purely  an  electrical  device,  the  flow 
meter  has  been  used  to  some  advantage  in  refrigerat- 
ing plants  where  refrigeration  has  been  sold  to  cus- 
tomers in  adjacent  buildings.  I  am  informed  that 
this  device  has  given  very  satisfactory  service  in 
measuring  the  refrigeration  for  these  customers. 


ICE  CREAM  COURSES  AT  PENN  STATE  COLLEGE 

Increased  Attention  Shown  In  These  Courses 
Because  of  the  Great  Demand  for  Trained  Men 
By  W.  B.  Combs 

Am'i  Prof  mar  of  Dilrr  Minuficturtng,  PcruurI**»U  State  CotUg* 


The  courses  on  ice  cream  making  at  the  Penn- 
sylvania State  College  are  receiving  increased  atten- 
tion, not  only  because  Pennsylvania  is  the  leading 
ice  cream  state  of  the  Union,  but  aho  because  ot 
the  great  demand  for  men  trained  in  the  theory 
and  practice  of  ice  cream  making. 

The  courses  devoted  to  ice  cream  making  arc 
only  a  part  of  the  general  dairy  manufacturing 
courses.  No  dairy  manufacturing  subjects  are  given 
the  student  until  he  has  received  ample  elementary 
work  in  milk  and  cream  testing,  chemistry  and 
bacteriology.  If  the  student  has  followed  the  advice 
of  his  instructors  he  will  have  had  many  other 
subjects  during  his  first  two  years  in  college  which 
he  will  later  sec  have  a  direct  relation  to  his  study 
of  dairy  manufactures.  He  is  not  allowed  to  enter 
classes  in  dairy  manufactures  proper  until  his  junior 
year. 

At  present  there  are  three  divisions  of  the  course 
in  ice  cream  making,  namely,  the  elementary,  the 
advanced  work  and  research  problems  in  ice  cream 
manufacture. 

The  elementary  course  consists  of  18  lectures 
and  36  laboratory  periods  given  to  all  the  students 
in  dairying.  The  lectures  take  up  the  classification 
of  ice  cream  and  ices,  factors  influencing  the  de- 
velopment of  the  ice  cream  business,  its  history, 
equipment  used,  together  with  the  principles  used 
in  the  care  of  the  mix  and  in  freezing  the  batch. 
The  laboratory  work  is  designed  to  give  the  student 


practice  in  calculating  formulas,  testing,  standard- 
izing the  fat  and  solids  not  fat,  judging  extracts 
and  binders,  manipulation  of  the  viscolizer  and 
handling  the  freezer,  together  with  the  manufacture 
of  the  classes  of  ice  cream  discussed  in  the  lectures 
to  enable  the  men  to  become  acquainted  with  real 
factory  problems.  Such  work  as  making  bricks,  fancy 
molds,  tinting  and  decorating  are  also  given  in  this 
course. 

The  advanced  work  goes  still  further  into  the 
subject.  Demonstrations  are  made  showing  the 
methods  used  in  caring  for  the  ice  cream  mix,  the 
many  uses  of  the  cmulsificr  and  viscolizer,  means 
of  saving  time  in  the  aging  of  the  mix  and  the 
freezing  of  ice  cream ;  also  a  thorough  study  is 
made  of  ice  cream  improvers  and  various  grades 
and  kinds  of  condensed  milk  and  milk  powders  on 
the  market.  Throughout  this  work  the  student 
becomes  better  acquainted  with  the  freezer,  the 
viscolizer,  emulsificr.  the  Mojonnier  tester  and  other 
minor  equipment  which  he  will  be  called  upon  to 
use  in  the  factory.  Plans  arc  now  under  way  to 
install  a  condensing  pan,  the  operation  of  which  will 
also  be  given  in  this  course,  as  the  two  subjects 
are  becoming  closely  related. 

The  research  work  is  given  after  the  student  has 
had  opportunity  to  take  the  elementary  course  and 
has  had  at  least  three  months'  experience  in  an 
ice  cream  plant.  In  this  course  the  student  is  given 
opportunity  to'  pursue  any  problem  of  his  liking 
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under  tlic  guidance  of  his.  instructor  or  lie  may 
be  called  upon  In  work  with  the  instructor  upon 
some  phase  of  his  research  pmliVms  dealing  with 
ice  cream  manufacture. 

The  equipment  at  present  consists  of  one  tub 
freezer,  one  20-quart  hriue  freezer,  one  40-quart 
hrinc  fn-.-zcr.  an  ice  crusher,  one  viscolizer.  two 
emtilsitiers,  cir.e  refrigerating  machine,  one  Ruff 
evaporator,  one  Moj  onnier  tester,  and  incidental 
equipment  which  is  naturally  required  in  carrying 
out  the  work. 


COST  OF  MILK  PRODUCTION 

In  winter  the  cost  of  feed.  heddiiiK.  and  pasture 
amounts  to  39  per  cent,  of  the  yearly  cost  of  pro- 
ducing milk  in  a  typical  Vermont  dairy  section, 
while  in  summer  it  amounts  to  15  9  per  cent., 
specialists  of  the  United  States  Department  of  Agri- 
culture  found  as  a  result  oi  a  study  covering  two 
years  in  a  section  of  that  State  where  milk  was 
produced  for  market  The  report  of  this  study  is 
now  published  in  Department  Bulletin  923.  Unit 
Requirements  for  Producing  Milk  in  Vermont. 
While  the  figures  obtained  show  the  requirements 
of  producing  milk  in  that  particular  section,  and 
may  be  approximate  of  the  requirements  in  similar 
sections,  the  specialists  point  out  that  they  do  not 
apply  to  dairy  sections  where  other  conditions  and 
methods  of  management  prevail. 

It  was  found  that  31.1  pounds  of  concentrates 
were  required  to  produce  100  pounds  of  milk  in 
winter,  while  to  produce  the  same  amount  in  sum- 
mer only  8.7  pounds  were  necessary.  Other  re- 
quirements for  producing  this  amount  of  milk  in 
winter  were:  Hauling  and  grinding  concentrates. 
2  cents ;  dry  roughage.  129.9  pounds ;  silage  and 
other  succulent  roughage,  191..?  pounds;  bedding, 
11.2  pounds;  man  labor.  2.7  hours;  horse  labor, 
0,0  hour;  other  costs,  55.5  cents. 

In  summer  the  unit  requirements  for  producing 
100  pounds  <>f  milk  other  than  concentrates  were: 
Mauling  and  grinding  concentrates,  0.5  of  a  cent; 
dry  roughage.  18.7  pounds;  silage  and  other  suc- 
culent roughage.  27.8  |nwnds ;  pasture,  0.1  of  an 
acre,  man  labor,  2  hours;  horse  labor,  0.4  hour; 
other  costs.  42.5  cents 

In  one  year  it  was  found  that  1,030  pounds  of 
concentrates  were  required  to  keep  a  cow.  Other 
requirements  were:  Hauling  and  grinding  con- 
centrates, hi  cents:  dry  roughage,  3,000  pounds, 
silage  and  other  succulent  roughage,  5,307  |>ounds; 
bedding,  203  pounds,  pasture,  3  acres;  man  labor. 
123  hours;  horse  labor,  24.1  hours;  other  costs, 
covering  interest,  taxes,  ami  similar  items  on  the 
dairy's  share  of  buildings  and  equipment,  but  not 
including  management.  $25.30.  It  was  determined 
that  the  dairy's  share  of  the  total  investment  in 
buildings,  equipment,  anil  herd  amounted  annually 
to  11.5  per  cent,  of  the  total  inventory  value. 

Copies  of  this  bulletin  may  be  obtained  from 
the  Division  of  Publications.  United  States  Depart- 
ment of  Agriculture,  W  ashington.  D.  C. 


HEALTH  OF  OFFICE  FORCE 

Tile  o(hee  force  is  just  as  important  as  the  factory- 
force.  In  order  to  keep  the  office  force  working  as 
effectively  as  the  rest  of  the  plant,  good  health  is 
required,  hut  wlin  advice  is  given  as  to  keeping  in 
good  health,  :1c  -ingestions  to  be  made  arc  some- 
what different.  The  Pennsylvania  Department  of 
Labor  and  Industry  has  the  following  to  say  to  the 
oilue  force  of  a  factory; 

Your  c\e>  are  necessary  for  your  work.  Are  you 
using  them  right? 

Insufficient  light  strains  the  eyes.  Natural  light 
is  the  best  light  to  work  by,  but  good  artificial  light 
i%  better  than  |W>r  daylight. 

Too  much  light  is  just  as  harmful  as  too  little 
light.  Do  not  allow  sunlight  or  strong  artificial 
light  to  shine  directly  or  be  reflected  into  your  eyes. 

See  that  you  have  plenty  of  fresh  air  in  your 
office.  If  ventilators  are  provided,  have  them  in 
operation  ;  if  they  are  not  provided,  a  board  two  or 
three  inches  wide  placed  between  the  lower  sash 
and  the  window  frame  will  allow  fresh  air  to  enter 
between  the  upper  and  lower  sashes  but  will  pre- 
vent drafts. 

Have  your  own  personal  drinking  cup  and  allow 
no  one  else  to  use  it  Colds,  grippe,  tonsilitis,  scar- 
let fever  and  many  other  diseases  have  been  spread 
by  means  of  the  common  drinking  cup. 

Never  put  your  lead  pencil  in  your  mouth.  Some- 
one else  may  have  used  it  in  the  same  way. 

Office  work  docs  not  actively  employ  your  muscles. 
Take  regular  exercises  in  the  open  air;  walk  to 
and  from  your  work,  if  possible. 

Headaches  may  be  caused  by  poor  ventilation, 
bad  lighting,  indigestion,  lack  of  exercise,  or  insuf- 
ficient rest.  Remedy  these  defects  and  if  headaches 
continue  consult  your  physician,  for  they  may  mean 
serious  trouble  for  you  if  left  untreated. 


ICE  CREAM  CURES  TARDINESS 

Ice  cream  used  as  a  nutrition  test  has  been  re- 
sponsible for  a  100  per  cent,  attendance  in  the  sec- 
ond grade  at  the  Columbia  street  school  in  Cumber- 
land, Md..  where  43  pupils,  arc  getting  six  ounces 
of  vanilla  ice  cream  every  day  at  3  o'clock  donated 
by  a  local  factory. 

The  test  covers  nine  weeks.  The  children  were 
weighed  when  they  began  and  arc  being  weighed 
weekly  during  the  test.  This  follows  a  milk  test 
recently  made  in  the  schools. 

Later  a  test  with  cheese  and  other  dairy  products 
will  be  made.  The  eating  tests  seems  to  have  ln-cn 
a  cure  for  tardiness  and  truancy. 


TEXAS  DIRECTORS  MEET 

At  a  meeting  of  the  directors  of  the  Texas  Ice 
Cream  Manufacturers'  Association  at  Waco.  May 
3.  a  resolution  was  unanimously  adopted  favoring  the 
repeal  of  the  war  tax  on  ice  cream,  now  paid  by  the 
consumer. 

Plans  for  the  annual  meeting  of  the  association, 
to  be  held  this  year  at  Fort  Worth  early  in  December, 
were  discussed,  and  the  exact  date  for  the  meeting 
will  he  determined  by  the  Port  W  orth  members  of 
the  state  association.  Past  President  H.  T.  Pangburn 
of  Fort  Worth  presided  at  the  meeting. 
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THE  ICE  CREAM  TRADE  JOURNAL  "p^1  is  a  fairl>  common  nwd  in  part  to  finance 

A  practical  bilper  for  Ic*  Cram  Manufaerurtrs  and  •  increasing   production,    with   production    costs  still 

chronicle  of  trade  events,  somewhat  above  normal,  and  in  part  to  cover  the 

Published  Monthly  by  enlargement  of  credits  made  necessary  by  existing 

THOMAS  D,  CUTLER  abnormalities  in  the  world's  money  market*. 

171  Madison  Avenue.  New  York  As  for  the  labor  situation,  who  can  doubt  that 

.  ,               .                          .  it  is  improving  steadily?    In  spite  of  strikes  and 

Entered  M  scrond-class  ranter  April  11,  1907.  at  the  port 

office  at  New  York.  N.  Y..  under  the  Act  of  March  3,  1879.  strike-talk,  the  evidence  accumulates  that  labor  is 

orriciAL  oacAH  or  accepting  the  inevitable  with  increasing  grace.  Un- 

Tms  Aaaocumo> *or  Ycs°C*sam  lSorrL,y*1M■l^*"0,*CTO,  employment,   too,   is   a   diminishing   problem,  and 

Tki  Assn.  or  Ics  Cat**  MAntrAcruaaaa  or  N.  Y.  Stats.  indications  are  not  lacking  that  a  minor  redistribu- 
Thb  Asm.  or  Ics  Cbsam  Mna.  or  Psnnstlvania. 

Tstt  Indiana  Association  or  Ics  Cssam  MAatiracrasssa.  t'on  of  some  classes  of  labor  would  result  in  the 

Tub  Association  or  Ics  Cham  MANorACTUasas  or  MabtlaNd.  ,                ,              ,,      ■■           ,      .       -    .  r 

Nsw  Enoland  Association  or  les  Cbsam  MANorAcrnasas.  employment  of  practically  all  save  the  chronic  loafers 

Missouat  Association  or  Ics  Cbsam  MANurACTuasas.  h    ;  f    t  t,         u  sccminR|y  to  ^vc  philanthrophy 

Ics  CasAM  MANurAcruasas"  Assn.  or  Wsst  \  ibginia.  "            »'t  caim  sctmmsij  8'»c 

ViaoiNiA  Ics  CasAM  MANurAcruasas'  Association.  something  to  feed  on  perpetually. 
Aikansas  Association  or  Ics  Cssam  MANOrACTUssas. 

Tub  Omio  Association  or  Ics  Cssam  MANorACTUasas.  Even    if    the   underlying   conditions    of  industry 

Minnesota  Association  or  Ics  Cssam  MANvrACTuasaa.  ,  ,  ,        ,   .«  .  , 

Illinois  Association  or  Ics  Cssam  MANurAcrcasas.  and  business  were  less  favorable,  if  seemingly  un- 

No.ts-  Cabolina  Ics  Cssam  MAjforAcrnssBs'  Association.  favorable  surface  indications  in  fact  reflected  the 
Canadian  Association  or  les  Cssam  MANurAcruaaaa. 

  true  situation,  it  would  still  be  difficult  in  the  light 

In  the  United  States".*"?.1."1?."  .  "!^".            12.00  a  year  of  Past  experience  to  understand  why  any  ice  cream 

in  oth"erd%«uniries.'..'.'.'".'!.'.'.'*rr"«""r"r!    2  50  a  year  manufacturer  should  lack  confidence,  feed  his  soul 

Sintle  Copies                                                20    eenU  with  essence  of  pessimism  and  have  visions  of  bad 

Remittance  should  be  by  check  or  draft  or  money  order.  business  resulting  from  conditions  that  never  have 

made  payable  to  Thomas  D.  Cutler,  or  by  currency  m  rests-        _    .  ,  .     .  , 

lered  letter.    Currency  sent  in  unregistered  letter  will  be  st  affected  the  ice  cream  business  seriously. 

t  e  sen  ers  n   .   bogies  of  today  had  substance  a  year  ago,  even 

VOL.  XVII.  NEW  YORK,  JI  NeT^I  N(T 5'X  mont,,S  a«°  •  but  thc  ice  Cream  ind^y  flourished 

■•            =^   while  most  other  industries  made  headway  but  slowly 

For  the  manifestations  of  lack  of  con-  under  the  terrific  handicaps  of  the  past  year.  The 

The  Business  fidcnce  not  tQ  say  o{  (iownrjght  ,,cssi-  truth  is  that  the  ice  cream  business  is  one  of  the 

Sctuatloo  mjsrn  so  frcqvicntly  encountered  in  ice  kw  businesses  not  seriously  affected  by  unfavorable 
cream  circles  throughout  the  country  at  the  pres-  conditions  which  affect  business  and  industry  in 
ent  time,  there  seems  to  be  no  rational  explana  general.  This  was  clearly  shown  by  data  gathered 
tion— unless  it  is  a  rational  explanation  to  say  that  last  fall,  when  general  conditions  were  admittedly 
thc  prevailing  state  of  mind  has  been  brought  about  had,  by  one  of  the  big  New  York  advertising  agencies, 
by  dwelling  too  much  on  thc  fallacious  thought  that  The  businesses  least  affected,  if  at  all,  were  those 
the  readjustment  of  industry  and  business  in  general  providing  our  pleasures  and  luxuries,  notably  sport- 
necessarily  means  bad  times  for  all.  >"K  goods,  theaters,  jewelry,  ice  cream  and  candy. 

As  a  matter  of  fact,  the  true  present  condition  of  Most  other  lines  were  shown  to  be  hard  hit  and 

industry   and   business   is   not   disclosed    by   such  even  at  that  time  in  a  doubtful  position, 

surface  indications  as  thc  state  of  thc  money  market.  So  with  general  conditions  vastly  improved  and 

thc  downward  trend  of  industrial  securities,  thc  improving,  there  is  every  reason  for  confidence  and 

passing  of  dividends  by  big  corporations  engaged  in  optimism  in  the  ice  cream  industry,  and  no  reason 

lines  commonly  regarded  as  barometrical  and  the  at  all  for  doubts  and  fears. 

strikes  and  strike-talk  due  to  wage  reductions.  We   

must  look  deeper  to  see  the  orderly  progress  of  CONVENTION  DATES 

readjustment  and  to  find  the  healthy  undertone  which  Thc  Na,jonai  Association  of  Ice  Cream  Manufac- 

is  truly  indicative  and  most  encouraging.    A  passed  turers,  Octolier  10,  11  and  12,  at  the  Hotel  Radisson, 

dividend,  for  example,  does  not  necessarily  mean  Minneapolis,  Minn. 

that  earnings  have  fallen  off  materially  ;   it  may,  The  National  Dairy  Show.  October  8  to  15  in  the 

.       .                              ,  Exhibition  Building,  Minnesota  I' air  Grounds,  be- 

and  ,ust  now  more  often  than  not,  does  mean  that  ^  gt   pau,  ^  Mjnncapolis 

temporarily  it  is  better  business  to  retain  earnings  The  Kastern  Exhibition  of  The  Association  of  Ice 
as  additional  working  capital  than  to  borrow  at  Cream  Supply  Men.  October  M  to  November  5  in- 
current  rates.    And  the  need  for  additional  working  elusive,  in  the  Elmwood  Music  Hall,  Buffalo.  N  Y. 
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QUERIES  REPLIES  COMMENTS 


Packing  Ice  Cream 

What  is  considered  tlir  best  method  of  [lacking  tubs 
fur  express  shipment   un  a  haul  of  JM)  miles3 

What  amount  of  ice  and  salt  would  keep  solid  hvc  Ration* 
of  ice  cream,  both  hulk  anil  brick,  four  hour*  when  carried 
in  an  open  wagon  not  directly  exposed  to  the  hot  tun? 

Which  i»  advi-ahlc  to  mix  salt  and  ice  before  packing, 
or  to  (nit  «alt  on  top  of  the  ice? 

We  aie  making  a  srjdy  of  the  ice  and  salt  question  in  our 
own  plant  and   will  appreciate  any   information   you  have. 

L.  E.  C. 

The  subject  of  packing  ice  cream  for  express 
shipment  has  come  up  for  discussion  at  various 
times  at  national  and  state  conventions,  but  so 
far  as  wc  can  recall  no  definite  conclusions  were 
ever  reached,  and  opinion  today  is  as  much  divided 
as  it  was  years  ago,  except  that  the  advantage 
of  covering  the  ice  pack  in  one  way  or  another 
is  quite  generally  recognized,  and  that  there  is 
a  general  tendency  toward  lighter  salting. 

As  a  matter  of  fact  the  problem  is  individual 
rather  than  general,  because  of  the  many  and 
varying  conditions  affecting  it — even  though  it 
may  be  true  that  some  general  principles  apply 
in  all  cases. 

Time,  rather  than  distance,  is  the  factor  to  be 
dealt  with  in  working  toward  a  solution  of  the 
packing  problem,  for  it  is  not  infrequently  the 
case  that  delivery  is  quicker  at  a  250-mile  point 
than  at  another  less  than  half  as  far  away,  and 
prevailing  temperatures  vary  in  different  sections. 

Variation  in  practice  is  frequently  found  at  a 
given  plant;  that  is.  hard  ice  cream  may  be 
shipped  one  day  and  comparatively  soft  ice  cream 
the  next,  if  a  rush  is  to  be  met.  In  the  latter 
case,  where  supposedly  hardening  is  to  be  effected 
in  transit,  the  refrigeration  requirement  is  greater 
and  the  method  of  packing  should  be  varied 
accordingly,  especially  as  regards  the  proportion 
of  salt,  and  obviously  the  allowance  of  ice  too 
should  be  increased  if  possible. 

Ordinarily  in  shipping  hardened  ice  cream  ad- 
vantage is,  or  should  be,  taken  of  the  reserve 
refrigeration  in  the  ice  cream  itself,  and  this 
reserve  depends  not  only  upon  the  initial  tem- 
perature of  the  ice  cream  packed  but  also  in 
part  upon  the  weight  of  water  in  the  ice  cream. 
The  importance  of  this  reserve  refrigeration  be- 
comes apparent  when  you  consider  that  five 
gallons  of  ice  cream  will  hold  in  good  condition 
in  an  insulated  iceless  packer  from  twelve  to 
twenty-four  hours,  depending  in  part  on  the  char- 
acter of  the  ice  cream  but  chiefly  on  the  prevail- 
ing outside  temperature. 

Mixing  ice  and  salt  before  use,  as  in  a  box  or 
on  the  floor,  always  entails  loss.  Perhaps  this 
loss  is  not  important  enough  to  offset  the  con- 
venience of  the  practice,  but  it  is  a  loss  never- 
theless that  should  not  be  left  out  of  the  reckon- 
ing. 

When  the  tub  is  partly  filled  from  the  bottom 
with  plain  icr  with  the  ire  and  salt  pack  at  the  top, 
the  unsaltcd  ice  acts  virtually  only  as  a  space 


filler.  Excelsior  or  any  other  similar  filler  would 
be  nearly  as  efficient  up  to  the  time  when  melt- 
age  allows  undissolved  salt  to  come  into  contact 
with  the  filler  ice— and  then  the  top  (the  danger 
point)  is  more  or  less  exposed  in  any  case. 

It  has  been  found  by  actual  experiments  that 
less  than  half  the  quantity  of  ice  and  salt  com- 
monly used  affords  ample  protection  for  short 
hauls,  or  short-time  storage,  when  the  pack  is 
supported  in  the  upper  third  of  the  tub  on  a 
wood  collar.  This  would  seem  to  indicate  that 
for  economy  of  ice  and  salt  with  equal  protective 
efficiency  the  shipping  tub  should  be  so  designed 
as  to  carry  far  the  larger  part  of  the  pack  towards 
the  top  and  as  much  as  possible  of  it  over  the 
top  of  the  can. 

From  the  foregoing  it  becomes  clear  that  we 
can  give  no  definite  answer  to  your  inquiry  as  to 
the  amount  of  ice  and  salt  required  to  keep  ice 
cream  solid  when  carried  in  an  open  wagon.  It 
depends  upon  the  character  and  initial  tempera- 
ture of  the  ice  cream,  the  placement  of  the  ice 
pack  and  the  further  protection  afforded,  as  by- 
covers  for  tubs  or  box  and  whether  the  sides  of 
the  box  are  insulated  or  not,  and  of  course  upon 
the  air  temperature  and  the  time  length  of  the 
haul. 

For  your  locality  and  your  ice  cream  (in  other 
words,  for  the  conditions  you  have  to  meet) 
your  study  and  experiments  will  give  you  a  far 
better  line  on  your  minimum  ice  and  salt  re- 
quirements, for  long  and  short  hauls,  than  any 
theoretical  estimate  or  even  the  actual  experience 
of  others  who  may  have  had  very  different  con- 
ditions to  meet. 


Increasing  The  Overrun 

Will  you  please  advise  me  concerning  the  use  of  fine 
salt  in  the  brine  box  for  lowering  the  temperature  of  the 
frre/ing  I. nne'  We  are  using  Ketsof  salt  in  lumps  about 
the  stze  of  peas. 

It  srims  to  rne  that  fine  salt  would  melt  the  ice  faster 
which  would  result  in  a  lower  brine  temperature.  1  am  now 
getting  alioirt  10  deg.  F.  and  would  like  to  get  down  to  0 
deg.  to  hasten  the  freezing  time  which  is  now  about 
twenty  minute*.  In  my  previous  place  we  used  the  am- 
monia brine  system  with  a  temperature  of  5  deg.  to  8  deg. 
below  zero  at  the  frecrer  and  froze  a  batch  in  ten  to 
twelve  minutes. 

Wc  are  using  a  mix  of  40  per  cent,  cream,  skim  milk, 
''-J  lb-  sugar  m  5  gal.  cream.  2  10  of  1  per  cent,  gelatine 
with  water  at  rate  of  I  pint  to  3!i  ot.  gelatine  and  one  half 
ounce  of  Red  Seal  riprnei  to  5  gal.  mix.  We  hold  this  oyer 
night  only  as  our  holding  facilities  are  very  limited.  I 
am  averaging  about  75  per  cent,  swell  on  a  Miller-Tyson 
belt  driven  free/er. 

I  want  to  get  1*5  per  cent,  to  90  per  cent  Can  yo-.i 
give  u«i  any  suggestions3  We  are  required  hv  law  to  pro- 
duce a  14  per  cent,  fat  finished  product  We  are  gctttntr 
a  good  flavored  cream,  with  good  holding  qualities,  nice- 
■  month  texture  and  fine  body.  In  fact  are  quite  pleased 
with  it  excel. t  time  of  freezing  and  swell.  Ought  I  get 
nunc  swell  under  my  present  conditions?  Thank  you  for 
any  advice  you  can  give.  S.  I,  G. 

While  it  would  be  possible  to  lower  your  freez- 
ing temperature  by  using  fine  salt  rather  than  salt 
the  si?e  of  peas,  nevertheless  it  would  be  an 
impractical  wasteful  method.  If  you  wish  to  cut 
down  the  brine  temperature  you  can  do  so  by  in  - 
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creasing  the  proportion  of  coarse  salt  and  in- 
creasing the  flow  of  brine. 

No  doubt  you  realize  that  lowering  the  brine 
temperature  besides  decreasing  the  length  of  time 
of  freezing  will  also  lower  the  yield.  However, 
the  overrun  can  be  maintained  by  increasing  the 
speed  of  the  freezer. 

There  is  another  factor  relative  to  increasing 
overrun  that  is  now  being  used  in  a  great  many 
plants  with  marked  success.  Granted  that  you 
decide  to  increase  your  overrun  to  85  or  90  per  cent., 
instead  of  increasing  the  speed  of  the  freezer  you 
might  gain  the  desired  results  by  the  following 
method:  When  you  have  reached  the  end  of 
the  run  shut  off  the  brine  and  continue  beating 
the  batch  until  you  have  the  desired  swell,  then 
open  the  brine  valve  slightly  as  you  pull  the  batch 
to  keep  it  from  going  beyond  the  desired  over- 
run. 

The  question  of  more  or  less  overrun  in  your 
product  must  he  decided  by  yourself.  We  take 
it  that  to  make  a  14  per  cent,  ice  cream  you  are 
standardizing  the  40  per  cent,  cream  with  skim 
milk  to  18  per  cent,  and  then  adding  9}A  pounds 
sugar  to  5  gal.  of  the  18  per  cent,  cream  to  which 
mixture  you  add  your  gelatine  and  ripener.  If 
this  is  true  we  figure  you  have  38.8  per  cent,  total 
solids  in  your  product,  namely,  14.4  per  cent.  fat. 
6.2  per  cent,  s.n.f.,  18  per  cent,  sugar  and  0.2 
per  cent,  gelatine.  The  above  solid  content 
should  make  a  good  piece  of  goods.  The  question 
for  you  to  decide  is — will  you  be  so  well  pleased 
with  your  ice  cream  with  a  higher  overrun' 


Two  Formulu  Using  Sweetened  Condensed  Milk 

We  would  appreciate  it  very  much  if  you  would  give 
us  the  necessary  information  on  the  following  lie  crc.in 
mix  : 

We  are  using  40  per  cent,  cream,  sweetened  condensed 
milk  containing  per  cent,  butter  fal.  45  per  cent,  sugar, 
and  fresh  milk  testing  3.5   per  cent,   butter  fat 

Wr  would  like  a  formula  for  making  an  8  per  cent,  ice 
cream  mix. 

If  possible  we  would  like  this  information  immediatelv 
as  we  are  having  trouble  in  getting  a  good  mix  at  a 
reasonable  cost.  P.  E.  T. 

The  following  formula  is  computed  figuring  the 
batch  requirements  as  though  the  condensed  milk 
was  unsweetened  then  replacing  the  sugar  in 
the  sweetened  condensed  milk  by  water  to  com- 
plete the  mix.  The  complete  formula  for  100  lbs. 
follows: 

ll.no  lbs.  Oram.  40';   fat  and  5  f><~,   s  n.f. 
40.50  lbs.  Milk,  .1.5-'    fat  and         s  n  f 

28.50  lbs.  Sw.  Cond.  Milk,  8V,  fat  and  20-,   s.n.f.  and  45*; 
sugar  (approximately  13  lbs.) 
2  00  lbs.  Sugar 
13.00  lbs.  Water 

4  In  lb":  riela'tine  Solution 

100.00  lbs.  Complete  Mix 

The  fat  content  of  the  above  formula  is  8.1 
per  cent. ;  milk  solids  not  fat  is  10.06  per  cent. ; 
sugar  is  15  per  cent.;  gelatine  (solid)  .5  per  cent, 
(figuring  1  to  8  gelatine  solution),  thus  giving 
a  total  solids  content  of  33.66  per  cent. 

The  following  formula  is  computed,  figuring 
sugar  and  milk  portion  combination  together  and 


solving  for  four  unknown  quantities.  The  com- 
plete formula  for  100  lbs.  follows: 

11     lbs.  C:.«am.  40<;-r   fat  and  56*^  s  n.f. 
5«     lbs.  Milk,  3.5%  (at  and  t'c  s.n.i. 

20     lbs.  Sw  Cond.  Milk,  g-r  fat  and  20-„  s.n.f.  and  45% 
sugar  (9  lbs.) 
6     lbs.  Sugar 
4.5  lbs.  Gelatine  Solution 
.5  lbs.  Vanilla 

lor.  0  lbs.  Complete  Mix 

The  fat  content  of  the  above  formula  is  8.03  per 

cent.;  milk  solids  not  fat  is  9.84  per  cent.;  sugar 

is  15  per  cent.;  gelatine  (solid)  is  .5  per  cent,  thus 

giving  a  total  solids  content  of  33.37  per  cent. 


Tank  for  Hardening  Ice  Cream 

We  are  operating  a  small  plant  making  ice  cream  to 
supply  the _  local  trade.  At  present  we  are  hardening  the 
ice  cream  in  five  gallon  cans  packed  in  shipping  tubs  and 
then  placed  in  our  cold  storage  vault  where  the  tempera- 
ture is  kept  at  about  32  deg.  F.  We  are  thinking  of 
making  a  small  brine  hardening  tank  for  our  ice  cream 
and  circulating  the  cold  brine  from  our  ice  (reeling  tank 
around  the  ice  cream  cans.  The  temperature  of  our  brine 
is  15  to  18  deg.  F.  in  the  summer  time.  At  this  tempera- 
ture, do  you  think  the  ice  cream  will  harden  and  keep  in 
good  condition?  A  dry  hardening  room  is  out  of  the 
question  with  us  as  wc  do  not  sell  enough  cream.  C.  A.  S. 

The  maximum  temperature  at  which  you  can 
successfully  harden  your  ice  cream  in  a  brine 
tank  is  around  8  deg.  F.,  while  a  better  tempera- 
ture for  this  tank  would  be  from  0  to  3  deg.  F. 
Attempting  to  harden  ice  cream  in  a  tank  with 
a  brine  circulation  at  15  to  18  deg.  would  result 
in  a  mushy,  icy  product. 

If  you  cannot  get  your  brine  down  to  8  deg. 
or  below  and  are  not  in  a  position  to  put  in  a 
hardening  room  you  had  best  harden  your  ice 
cream  by  the  ice  and  salt  method,  using  an  in- 
sulated box  or  cabinet  for  this  purpose.  There 
are  numerous  ways  to  construct  such  a  box  but 
it  should  be  of  substantial  material  and  prefer- 
ably steel  lined  and  properly  insulated.  The  box 
should  be  built  deep  enough  to  allow  the  cans 
to  be  placed  close  together  with  sufficient  room  in 
the  box  for  ice  and  salt  on  top  of  the  cans.  The 
box  should  have  a  cover  and  the  proper  outlets  for 
the  spent  brine.  It  is  advisable  to  partition  the 
box  so  that  only  part  of  it  need  l>e  iced  when  the 
output  is  low. 


Chocolate  Syrup 

Concerning  cake  chocolate,  should  I  make  a  syrup  of 
sugar  and  water  and  add  the  melted  chocolate,  or  pour 
the  syrup  into  the  chocolate,  or  put  all  three  in  at  once  and 
bring  to  a  boil?    What  proportions  should  I  use? 

Is  there  anything  I  can  do  to  prevent  the  formation  of 
butter  particles  in  the  freeier  when  using  fresh  cream?  I 
am  having  some  trouble  that  way.  H.  N.  D. 

The  chocolate  syrup  can  be  made  either  by  melt- 
ing your  cake  chocolate  first  or  by  adding  it  direct  to 
the  syrup.  The  proportions  generally  used  are  ten 
pounds  of  sugar  to  one  gallon  of  water  together  with 
the  amount  of  chocolate  according  to  the  concentra- 
tion desired. 

The  butter  particles  are  formed  in  your  freezer, 
when  using  fresh  cream,  no  doubt  because  you  are 
partly  churning  your  cream  by  freezing  at  too  high 
a  temperature  or  running  the  dasher  at  too  high  a 
speed. 
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NEWS  OF  ICE  CREAM  FACTORIES 

Readers  are  requested  to  send  for 
this  department  authentic  news  of  in- 
tention to  build,  improve  or  add  equip- 
ment to  plants;  changes  in  control,  and 
other  items  of  interest  about  plants  and 
the  business. 


ALABAMA 

Auburn— The  dairy  division  of  the  Alabama  Poly- 
technic Institute  contemplate  installing  an  ice  cream 
department  next  fall. 

Birmingham  The  Mountain  firovc  Creamery  Ice  & 
Electric  Co.  has  increased  its  capital  stock  from 
$3-40.0)0  to  $500,000.  The  com]>any  is  reported  to 
he  planning  the  erection  of  a  new  ice  cream  plant. 

Sheffield— The  Sidchottom  Velvet  Ice  Cream  Co. 
has  installed  a  12-ton  vertical  single-acting  licit-driven 
enclosed  York  refrigerating  machine  and  high  pres- 
sure side  complete. 

ARKANSAS 

fine  Bluff— The  Velvet  Ice  Cream  Co.  has  opened 
its  new  plant  at  217  W  alnut  st. 

Rogers— The  Victor  Creamery  Co.  was  recently 
organized  and  an  ice  cream  plant  installed. 

CALIFORNIA 

Berkeley — The  1'lacerville  lee  Cream  and  Cream- 
cry  Co.  is  reported  to  have  established  an  ice  cream 
plant  here. 

Chico — J.  D.  Stanford  contemplates  the  erection 
of  an  ice  cream  plant  here. 

Marysville—  The  Ellamore  Candy  &  Ice  Cream 
Co.  recently  opened  its  new  ice  cream  and  candy 
plant. 

COLOR  A IX) 

Denver— The  Corbett  Ice  Cream  Co.  has  added  to 
its  York  refrigerating  equipment  one  30-ton  vertical 
single-acting  belt  driven  enclosed  refrigerating  ma- 
chine and  high  pressure  side  complete. 

i  o.VNMTICUT 

1-orcHtville— The  White  Rock  Ice  Cream  Co.,  J.  W. 
Yale  and  Matthew  Lamont,  proprietors,  has  installed 
additional  machinery,  including  two  horizontal  Miller 
Tyson  Model  C  brine  freezers,  one  60-gal.  Miller 
hatch  freezer  and  one  Manning  can  washer. 

Hartford— The  New  ton- Robertson  Co.  has  added 
to  the  refrigerating  equipment  of  its  ice  cream  plant 
a  4-ton  machine  furnished  by  the  Automatic  Refrig- 
erating Co. 

Hartford— The  CcBrook  Ice  Cream  Co..  which  was 
recently  organized,  began  operations  May  25  in  its 
new  plant  at  551-555  Windsor  st, 

Hartford — Frederick  Wr.  Arnold,  president  of  the 
Trout  Brook  Ice  Co.,  is  reported  to  have  remodeled 
the  refrigerating  plant  of  the  Aetna  Brewery  into 
a  modern  ice  cream  plant. 

FI  or  i  n  A 

Marianna— The  West  Florida  Ice  Cream  and 
Dairy  Co.  has  been  organized  with  the  following 
officers :  President,  F.  D.  Gouldin ;  vice-president. 
Alvan  I-angford.  and  secretary  and  treasurer.  W.  P. 

Sonderup. 


IDAHO 

Hailcy— The  Hailcy  Dairy  Co.  is  reported  to  have 
opened  an  ice  cream  factory. 

Montpclier— K.  R.  Clark  is  contemplating  the  in- 
stallation of  a  small  refrigerating  outfit  in  his  ice 
cream  plant. 

ILLINOIS 

Belvi.iere-J.  J.  Dymond  &  R.  L.  Sallcy  have 
purchased  the  ice  cream  plant  of  Hugh  Partridge 
on  W  .  Pleasant  st.  Mr.  Sally  writes  that  their  plant 
is  running  full  capacity  and  they  will  probably  in- 
crease their  equipment  next  season,  giving  an  in- 
creased capacity  of  from  50  to  100  per  cent.  The 
new  firm  will  be  known  as  Dymond  &  Sallcy. 

Breese— The  Prairie  View  Creamery  Co.,  ice  cream 
manufacturers,  has  installed  one  6-ton  vertical  single- 
acting  belt  driven  enclosed  York  refrigerating  ma- 
chine and  high  pressure  side  complete. 

Chicago-  The  Certified  Ice  Cream  Co.,  2215  \Va- 
bansia  ave,  recently  increased  its  capital  stock  from 
$30,000  to  $110,000. 

I -a  Salle— L.  V.  Orsingcr  has  added  three  60-qt. 
Miller  freezers  to  the  freezing  equipment  and 
doubled  the  hardening  room  capacity  of  his  plant 
at  135  to  143  Joliet  st. 

Mount  Carroll — F.  H.  Iscnhart,  ice  cream  manu- 
facturer, is  installing  a  4-ton  vertical  enclosed  type 
Frick  machine  will  complete  refrigerating  equip- 
ment for  use  in  his  ice  cream  plant. 

Oak  Park— McBride  Brothers  &  Knobbe,  508  N. 
Boulevard,  has  added  to  its  refrigerating  equipment 
one  15-ton  vertical  single-acting  l>elt-driven  York 
refrigerating  machine  and  high  pressure  side  com- 
plete. 

Peoria— J.  D.  Roszcll  has  added  to  the  York  re- 
frigerating equipment  in  his  ice  cream  plant  at  102 
Dak  st.,  one  125-ton  horizontal  double-acting  lielt 
driven  machine  and  condensing  side. 

Robinson — L.  S.  Heath  &  Sons  has  added  to  the 
refrigerating  equipment  of  its  plant  a  9!  j-ton  vertical 
single-acting  belt  driven  enclosed  York  refrigerat- 
ing machine  and  high  pressure  side  complete. 

Streator — The  S.  &  S.  Ice  Cream  Co.  is  reported 
to  have  consolidated  with  the  B.  &  G.  Ice  Cream 
Co.  The  former  company  is  owned  by  Messrs. 
Schurman  and  Schultz  and  the  latter  by  Messrs 
Marshall  and  Lawrence. 

INDIANA 

Bremen—  Schlosser  Brothers  recently  installed  in 
their  combined  creamery'  and  ice  cream  plant  a  10- 
ton  vertical  single-acting  belt  driven  enclosed  York 
refrigerating  machine  and  high  pressure  side  com- 
plete. 

Connersvillc — The  Shady  Corner  Dairy  Products 
Co.  recently  added  an  ice  cream  department  to  its 
plant.  Ik-sides  installing  new  dairy  equipment  the 
company  installed  new  ice  cream  and  refrigerating 
equipment,  including  a  40-qt.  Cherry  freezer,  a  100- 
gal.  Cherry  pasteurizer  and  mixer,  viscolizer,  10- 
ton  Frick  compressor  and  6-ton  ice  tank. 

Hammond  —  The  Consumers  Ice  Cream  Co.. 
through  an  error,  was  reported  in  the  May  issue  of 
Thk  Ic  l  Crf.am  Trade  Joi  rnal  as  being  incorporated 
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in  Hammond,  Illinois,  instead  of  Hammond,  Indiana. 

New  Albany— The  Purity  Maid  Products  Co.  re- 
cently installed  in  its  dairy  and  ice  cream  plant  a 
15-ton  vertical  single-acting  belt  driven  enclosed 
York  refrigerating  machine  and  high  pressure  side 
complete. 

IOWA 

Lenox— The  City  Ice  &  Ice  Cream  Co.,  has  in- 
stalled a  10-ton  ice  plant. 

KANSAS 

Arkansas  City — The  Finney  Ice  Cream  and  Cream- 
ery Co.  has  installed  new  equipment,  including  a 
Model  I  Cherry  freezer  and  a  Davis  pasteurizer. 

KENTUCKY 

Corbin — The  Corbin  Cream  Co.,  104  Third  St.,  has 
been  organized  as  a  branch  of  the  Jellico  Cream  Co., 
Jellico,  Tcnn.,  with  the  following  officers:  Presi- 
dent, W.  S.  Harkncss;  vice-president  and  treasurer, 
D.  A.  Harkncss;  secretary  and  manager,  C.  E.  Per- 
kins, and  assistant  manager,  \V.  S.  Harkncss,  Jr. 
The  company  has  equipped  a  plant  with  new  ma- 
chinery, including  two  Emery  Thompson  freezers 
and  an  8-ton  York  refrigerating  outfit.  The  pasteurized 
mix  is  shipped  from  the  Jellico  plant,  but  later  com- 
plete pasteurization  equipment  will  be  put  in  at 
Corbin.  The  plant  has  a  hardening  room  capacity 
of  1,500  gallons. 

LOUISIANA 

Baton  Rouge— The  Blue  Ribbon  Ice  Cream  Co. 
has  been  organized  by  A.  N.  and  F.  S.  Herbert 
for  the  wholesale  manufacture  of  ice  cream.  The 
company  will  operate  in  its  present  location  until 
next  fall,  when  a  new  plant  is  contemplated.  H.  B. 
Field  is  manager  of  the  company. 

Delhi— R.  J.  Rials  and  R.  S.  Ray  have  established 
a  small  ice  cream  plant  here  which  will  operate 
under  the  firm  name  of  Rials  and  Ray. 

MAINE 

Eastport— E.  C.  Wilson,  of  Lul>ec,  has  purchased 
the  L.  C.  Atwood  ice  cream  and  ginger  pop  factory. 

Watcrvillc — The  Purity  Ice  Cream  Co.  has  been 
organized  by  A.  Raymond  Sanborn.  The  new  com- 
pany is  building  a  new  plant  which  it  expects  to 
have  running  about  June  15.  The  capacity  of  the 
new  plant  will  be  approximately  1,000  gal.  daily 
with  provisions  for  growth. 

MARYLAND 

Baltimore— The  Horn  Ice  Cream  Co.,  466  Aisquith 
St.,  recently  let  a  contract  to  the  Consolidated  Engi- 
neering Co..  243  Calvert  Bldg.,  to  erect  a  2-story 
brick  addition  to  its  plant  and  *a  one-story  brick 
boiler-house. 

Frederick— The  Nicodemus  Ice  Cream  Co.  has  just 
opened  its  new  ice  cream  plant  with  all  new  equip- 
ment, including  two  30-ton  vertical,  enclosed  type 
Frick  refrigerating  machines  with  complete  compres- 
sion system  and  a  15-ton  ice  making  system. 

MASSACHUSETTS 

Brockton — The  Liberty  Ice  Cream  Co.  is  reported 
to  have  purchased  the  Brown  and  Burnham  Building, 
which  will  be  remodeled  into  a  modem  ice  cream 
plant 

Ipswich— The    Ipswich    Ice    Cream    Co  recently 
opened  up  a  new  ice  cream  plant  here. 


North  Adams — The  Country  Maid  Ice  Cream  Co. 
has  been  established  by  C.  H.  Mausert  &  Son,  ice 
manufacturers.  The  new  firm  recently  opened  a 
plant  with  a  daily  capacity  of  800  gallons. 

Palmer— Louis  W.  Morris  is  reported  to  have 
entered  the  wholesale  ice  cream  business. 

MICHIGAN 

Detroit— The  Consumers  Ice  and  Creamery  Co.. 
1121  Book  Bldg.,  has  opened  an  ice  cream  plant 
with  a  daily  capacity  of  2,500  gal.  of  ice  cream. 

Watervlict—  F.  F.  Smith  &  Son  have  installed  in 
its  ice  cream  plant  a  15-ton  vertical  single-acting 
belt  driven  enclosed  York  refrigerating  machine  and 
high  side  complete. 

MINNESOTA 

Austin— The  Austin  Sanitary  Milk  Co.,  107  Court- 
land  avc.,  recently  installed  new  equipment  in  its  ice 
cream  plant,  including  an  8-ton  York  ice  machine, 
viscolizer,  batch  mixer  and  tubular  cooler.  The 
company  recently  purchased  the  building  adjacent 
to  its  plant. 

MISSOURI 

Kansas  City— The  Franklin  Ice  Cream  Co.,  1213 
Harrison  st.,  recently  installed  a  50-ton  vertical 
single  acting  high  speed  enclosed  York  refrigerating 
machine  direct  connected  to  motor  and  condensing 
side,  also  other  refrigerating  equipment. 

Kansas  City — The  Peerless  Ice  Cream  Co.,  a  re- 
cently organized  company,  recently  purchased  a  site 
for  a  plant  at  the  southwest  corner  of  Thirty-first 
and  Oak  sts. 

Scdalia— The  Weber  Ice  Cream  Co.,  with  plants 
at  Mohcrly  and  Jefferson  City,  Mo.,  has  purchased 
the  Coontz  Ice  Cream  Co.  here.  The  Scdalia  plant 
will  be  improved  and  equipped  with  modern  ma- 
chinery, giving  it  a  capacity  of  1,000  gal.  per  day 

St.  Louis — A.  F.  Woll  has  bought  Herman  Horo- 
witz's interests  in  the  National  Ice  Cream  Co.,  4268 
North  Market  st.  The  company  recently  installed 
a  new  30-ton  vertical  enclosed  type  Frick  refrigerat- 
ing machine  and  increased  its  hardening  room  ca- 
pacity 5,000  gallons. 

St.  Louis— The  Henry  E.  Grafeman  Milk  Co., 
1700  N.  Vandevcntcr  avc.,  recently  let  a  contract 
to  H.  O.  Hirsch  &  Co,  Wainwright  Bldg.,  to  con- 
struct a  one-story  and  basement,  50  by  32  ft.,  ice 
cream  factory  building. 

NEBRASKA 

Fremont — The  Real  Ice  Cream  Co.  is  installing  an 
ice  plant  that  will  have  a  capacity  of  from  12  to  14 
tons  per  day. 

NEW  HAMPSHIRE 

Manchester— The  Coon  Ice  Cream  Co.  has  added 
to  its  refrigerating  equipment  a  20-ton  C.  P.  com- 
pressor. 

NEW  JERSEY 

Newark — The  Puritan  Ice  Cream  Co.,  5%  Market 
st..  recently  installed  a  new  brine  cooler  system, 
including  a  100-ton  multi-pass  shell  and  tube  brine 
cooler,  furnished  by  the  Frick  Co. 

NEW  YORK 

New  York— Loft,  Inc..  400  Broome  St..  candy 
manufacturers,  is  adding  an  ice  cream  manufacturing 
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department  to  its  organization.  According  to  E.  B. 
Umlerhill,  president  ot  the  company,  its  new  two 
and  one-hall'  million  dollar  candy  factory  is  prac- 
tically completed  and  in  connection  with  this  the 
company  is  installing  the  power  plant  needed  to 
take  care  of  the  new  ice  cream  manufacturing  plant. 

Troy— The  Albany  Ice  Cream  Co.  has  installed 
a  6-ton  York  refrigerating  machine. 

Utica — The  Superior  Ice  Cream  Co.  has  been 
organized  by  Ignazio  Palmano,  1031  Albany  st. 

ouio 

Athens— The  Athens  Ice  Cream  Co.  has  installed 
a  4-ton  York  refrigerating  machine. 

Dayton— The  Gem  City  Ice  Cream  Co.,  1005  W. 
3d  St.,  recently  completed  the  installation  oi  a  20-ton 
vertical  enclosed  type  l;rick  machine  and  complete 
refrigerating  equipment 

Klyria— The  Rich  wine  Ice  Cream  Co.,  428  li.  Broad 
St.,  recently  installed  one  10-ton  vertical  single-act- 
ing belt  driven  enclosed  refrigerating  machine  and 
high  pressure  side  complete. 

Irontown— The  1  ronton  Ice  Cream  &  Dairy  Co.  has 
been  incorporated  with  a  capital  stbek  of  $25,000  by 
X.  A.  Sheridan,  D.  T.  Bush,  D.  Morgan  and  others. 

Lancaster— Moores  &-  Ross  Milk  Co..  170  X.  9th 
st.,  Columbus,  Ohio,  has  purchased  the  Hamilton 
Ice  Cream  Co..  which  will  be  run  as  the  Lancaster 
branch  of  the  Columbus  company. 

Logan— The  Logan  Ice  Cream  Co.  is  building  a 
two-story  ice  cream  plant  which  it  hopes  to  have 
completed  by  July  1.  The  company  recently  took 
over  the  Crystal  Springs  Ice  Plant  Co. 

Mansfield— The  Telling-Belle  Vernon  Co.,  of  Cleve- 
land, Ohio,  has  established  a  branch  plant  here. 

Xorwalk— The  Puritan  Creamery  Co.  has  added 
an  ice  cream  manufacturing  department  to  its  or- 
ganization. 

Toledo— The  Citizens  Ice  Co.  recently  started  man- 
ufacturing ice  cream  in  connection  with  its  ice 
business. 

OKLAHOMA. 

llobart— The  Hobart  Ice  &  Bottling  Co.  has  en- 
larged its  ice  cream  department  increasing  its  hard- 
ening room  capacity  anil  installing  a  new  10-ton 
York  refrigerating  outfit. 

Lawton — The  Lawton  Ice  Cream  Co.  has  Ivecn  pur- 
chased by  Mrs.  C.  P.  Bear  from  L.  K.  Jones. 

Sapupla— The  Sapupla  Ice  Cream  Co.  has  been 
purchased  by  L.  K.  Jones  formerly  of  Lawton. 

OREGON. 

Salem — The  Buttercup  Ice  Cream  Co.  has  increased 
its  freezing  capacity  by  adding  to  its  equipment  a 
Progress  freezer  and  a  mixing  vat.  The  company 
plans  to  install  a  combination  can  washer,  sterilizer 
and  dryer. 

PENNSYLVANIA. 

Altoona— The  Hoffman  Bros.  Co.  began  operations 
in  its  new  plant  located  at  Xinth  st.  on  May  30. 
The  building  which  was  designed  by  The  McCormick 
Co.,  of  Pittsburg,  is  of  brick  and  concrete  construc- 
tion and  is  three  stories  and  basement  for  the  most 
part  of  the  building  with  two  stories  ice  manufactur- 
ing, power  plant  and  garage  at  the  rear. 
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Bedford— James  H.  Laher  has  established  an  ice 
cream  plant  here  with  a  daily  capacity  of  about 
1,000  gal. 

Carlisle — Christman  Brothers  are  having  the 
Cherry- Bassctt  Co.  install  in  their  ice  cream  plant 
a  300-gal.  batch  mixer,  motor  driven,  a  Xo.  2  Viscol- 
izcr,  a  3.000-lb.   tubular  cooler  and  two  300-gal. 

storage  vats. 

("onnellsville — The  1;.  C.  Rose  Ice  Cream  Co.  has 
increased  its  hardening  room  capacity  to  2,500  gal- 
lons and  added  new  equipment  including  an  Emery 
Thompson  freezer,  a  25-ton  |*x  hour  Creasy  ice 
crusher  anil  a  truck  with  Meyer  refrigerator  body. 

Skamokin — The  McClow  Ice  Cream  Co.  recently 
installed  a  50-ton  horizontal  corliss  driven  Prick 
refrigerating  machine  complete  and  also  increased  its 
hardening  room  capacity. 

Tamaqua — The  M.  &  G.  Company  has  enlarged  its 
ice  cream  plant  adding  two  9  by  9  enclosed  typo 
York  refrigerating  machines  with  high  side  complete, 
two  C.  P.  freezers  and  one  hardening  room  12  b> 
30  ft.  with  ante  room  12  by  20  ft.  This  brings 
the  daily  capacity  of  the  plant  up  to  4,000  gallons 
of  ice  cream  and  40  tons  of  ice. 

Tarcntum— Messrs.  Gahoc  and  Ixe,  of  Oakmont. 
plan  to  open  an  ice  cream  and  ice  plant  on  property 
recently  purchased  here. 

Thompsontown — The  Brcyer  Ice  Cream  Co.  has  in- 
stalled in  its  plant  a  20-ton  vertical  single-acting, 
enclosed  York  refrigerating  machine  direct  con- 
nected to  a  vertical  enclosed  slide  valve  engine  and 
condensing  side. 

Wilkcs-Barre— The  Smith  &  Clark  Co.  has  pur- 
chased the  property  opposite  its  plant  on  Tannery 
st.  and  is  erecting  a  garage  50  by  100  ft.  on  part  of 
it. 

RHODE  ISLAND. 

Westerly— M.  P.  Doughty  and  George  Thomas  re- 
cently opened  an  ice  cream  plant  in  the  Joslin-Lcna 
bldg.  on  Mechanic  st.  The  new  plant  has  a  ca- 
pacity of  500  gal.  a  day. 

SOI  Til  CAROLINA. 

Chester — Thcro  Pctrclious  has  established  an  ice 
cream  plant  here. 

TEXAS. 

Corpus  Christi— llrunson  &  Wayne  have  installed 
in  their  ice  cream  plant  a  3-ton  York  refrigerating 
machine. 

Dallas— The  Sunbeam  Ice  Cream  Co.  has  been  in- 
corporated with  a*  capital  stock  of  $100,000  by  J.  H. 
Marshall.  Arthur  Marshall  and  J.  J.  Marshall. 

Ranger— The  Kuhn  Ice  Cream  Co.  has  been  in- 
corporated with  a  capital  stock  of  $50,000. 

Sherman— The  Jenson-Eckcl  Ice  Cream  Co.  re- 
cently began  operations  in  its  new  $50,000  plant 
which  has  a  capacity  of  3,000  gal.  daily. 

VKRMONT. 

Bellows  Falls— C.  A.  Hastings  &  Son  have  in- 
stalled a  new  ice  cream  plant  in  connection  with 
their  milk  plant. 

VIRGINIA. 

Bristol— The  Bristol  Ice  Cream  Co.  has  just  com- 
pleted a  concrete  and  steel  addition  to  its  plant.  40 
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by  85  ft.  The  company  has  built  in  two  additional 
hardening  rooms,  a  285-ton  ice  storage  room  and 
15-ton  ice  tank,  and  installed  additional  machinery 
including  four  500  gal.  vitrified  enameled  pasteur- 
izers, a  milk  concentrating  plant  of  200  gal.  hourly 
capacity  and  two  30-ton  ice  machines.  A.  E.  Fuller, 
manager  of  the  company,  states  that  plans  are  under 
consideration  for  the  erection  of  a  two-story  con- 
crete and  steel   building  for   storage  purposes. 

Newport  News — The  Sanitary  Milk  Products  Co. 
has  been  purchased  by  Paul  Nelson  of  the  Nelson 
Ice  Cream  Co.,  of  Portage,  Pa.,  and  will  be  known 
as  the  Nelson  Creamery  Co.  The  rc-organized  com- 
pany will  manufacture  dairy  products  including  ice 
cream  to  a  capacity  of  over  1,500  gat.  a  day  besides 
producing  65-tons  of  ice  every  24  hours. 

Timberville— The  Chapin-Sacks  Corp.  has  installed 
a  4-ton  York  refrigerating  machine  in  its  branch 
plant  here. 

WASHINGTON. 

Mount  Vernon— W.  P.  Lux  has  installed  in  his 
ice  cream  factory  a  4-ton  ice  making  machine  and 
storage  for  10  tons  of  ice. 

Okanogan — S.  Towne,  H.  Wilson  and  associates 
arc  establishing  an  ice  cream  factory  here  and  at 
Waterville,  Wash. 

•  Spokane — The  Inland  Products  Co.  is  installing 
an  ice  cream  plant  in  connection  with  its  candy 
factory. 

WEST  VIRGINIA. 

Hinton— The  Cline  Ice  Cream  Co.  of  Charles- 
ton, has  opened  a  branch  factory  here. 

WISCONSIN. 

Jamesville—  The  Shurtleff  Co..  wholesale  manufac- 
turers of  ice  cream,  founded  in  1878  by  G.  A.  Shurt- 
leff, has  undergone  a  change  of  ownership,  H.  G. 
Shurtleff  having  sold  his  interest  to  C.  P.  Touton, 
who  is  not  the  sole  owner.  The  name  of  the  firm 
has  been  changed  to  the  Shurtleff  Ice  Cream  Co. 
The  new  officers  of  the  company  are  President  and 
Secretary,  Chas.  P.  Touton;  Vice- Pres.  and  Trcas., 
Belle  M.  Touton ;  Manager,  A.  K.  Piper  and  Cash- 
ier, E.  J.  Boomer.  The  plant  has  recently  been  re- 
modeled and  enlarged. 

Stevens  Point — F.  O.  Hodsdon  has  added  new  ma- 
chinery to  his  ice  cream  plant  including  a  homo- 
genizer  and  brine  freezers.  Mr.  Hodsdon  says  he 
expects  to  make  further  added  improvements  in  the 
near  future. 


CATALOGUES,  ETC 


The  McLaren  1'rnducts  Co.,  Dayton.  Ohio,  recently  issued 
a  circular  to  the  robbing  trade  drpu  ting  McLaren'*  "Ke.il 
tike"  cones  and  giving  current   price*  of  the  same. 

The  Manning  Manufacturing  Co..  Rutland.  Vt  .  is  wnrk 
ing  on  new  circulars  covering  it*  complete  line  of  ice 
cream,  creamery  and  dairy  equipment  and  supplier  The 
first  nf  the  scries  is  a  circular  on  Manning  surface  tuh'.ilar 
milk  cooler*  which  was  recently  issued.    Others  will  follow. 

The  Jamison  Cold  Storage  I.Vior  Co.  Itagerstciwn.  Md.. 
has  iu«t  i»sued  genera!  catalog  No.  10  covering:  its  line 
of  heavy  ilutv  cold  storage  doors  and  similar  equipment. 
The  fO  page  catalog  is  illustrated  and  divided  into  fifteen 
chapters 


TRADE  NOTES 


The  J.  G.  Cherry  Co.,  Cedar  Rapids,  Iowa,  re- 
cently opened  a  Chicago  office  at  Room  401  Stand- 
ard Trust  &  Savings  Bank  bldg..  105  W.  Monroe 
st.,  with  J.  B.  Addison  in  charge. 


The  Frederick  C.  Mathews  Co.,  Detroit,  Mich., 
recently  announced  the  addition  of  Alan  R.  Fcrn- 
ald  to  his  staff  for  the  development  of  merchandis- 
ing and  educational  campaigns  for  the  ice  cream 
and  milk  trades.  Mr.  Fcrnald  is  neither  a  new- 
comer to  the  trade  nor  a  new  associate  of  Mr. 
Mathews.  Back  in  1900  Mr.  Fernald  was  a  mem- 
ber of  the  sales  force  of  the  J.  B.  Ford  Co.,  while 
for  a  period  of  five  years  prior  to  1914  when  Mr. 
Mathews  was  president  of  Mathews.  Kaye,  Mann 
Co.,  Mr.  Fcrnald  was  secretary  of  that  companv. 
For  the  past  seven  years  he  has  been  associated  with 
various  interests  of  John  N.  Willys,  President  of 
the  Willys-Overland  Co.,  Toledo. 

Ixrnis  Cummings,  manufacturer  of  the  Cyclone 
ice  cream  brick  cutter  recently  moved  his  factory 
from  1035  Third  ave.,  to  larger  quarters  at  201  E. 
66th  St.,  New  York,  N.  Y. 


The  Federal  Motor  Truck  Co.,  Detroit,  Mich.,  has 
announced  its  new  5-6  ton  model  truck  possessing  a 
number  of  new  features. 


August  Mordin,  architect,  Mills  bldg.,  San  Fran- 
cisco, Calif.,  writes  that  he  would  be  pleased  to  re- 
ceive catalogues  covering  machinery,  equipment  and 
supplies  for  ice  cream,  ice  and  milk  plants  and  cold 
storage  buildings. 


C.  W.  Wellman,  manufacturer  of  The  Wellman 
steam  turbine  engine,  Oshkosh,  Wis.,  recently  an- 
nounced his  new  class  B  type  steam  turbine  engine 
made  in  units  from  %  to  2  h.p.  which  can  be  run 
any  speed  from  100  to  6,000  r.p.m. 


GET  IT  CASHED  AT  THE  FOUNTAIN 

Frank  A.  Fgan,  writing  to  the  editor  of  The  New 
York  Times,  believes  that  the  soda  fountain  and  ice 
cream  parlor  must  take  the  place  of  the  saloon  in 
cashing  the  wage  check.    He  writes : 

The  answer  to  the  proposition  to  defeat  the  pay- 
roll rohlxries  by  paying  wages  by  check  is :  Can  the 
ice  cream  counter  take  the  place  left  vacant  by  the 
beer  one?  If  it  can.  then  the  wage  check  is  a  pos- 
sibility, but  otherwise  the  wage  check  hasn't  a  China- 
man's chance,  whatever  that  may  be. 

NEBRASKA  STATISTICS 

The  Bureau  of  Markets  and  Marketing.  State  De- 
partment of  Agriculture,  reports  that  fifty-four  li- 
censed wholesale  and  sixty-one  licensed  retail  ice 
cream  manufacturers  in  Nebraska  manufactured 
last  year  a  total  of  2,308.180  gallons  of  ice  cream, 
consisting  of  2.054.020  gallons  of  plain  and  254,160 
gallons  of  fruit  ice  cream. 
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J.  W.  Fleming 

J.  W.  Fleming  of  the  Fleming  Ice  Cream  Co.,  of 
Jackson,  Michigan,  died  at  his  home  on  May  6.  Mr. 
Fleming  was  one  of  the  pioneers  in  the  Michigan  ice 
cream  trade  and  an  ardent  association  worker.  He 
was  known  favorably  among  his  business  associates 
for  his  determined  position  in  standing  firm  for 
what  he  considered  right,  proper  and  honorable. 

Mr.  Fleming  is  survived  by  his  wife,  two  daughters, 
Mrs.  I-  N.  Hayden.  of  Detroit,  and  Aha  L.  Flem- 
ing of  Jackson,  and  three  sons,  Fred  \V.  Fleming 
of  the  Fleming  Ice  Cream  Co.,  of  Bay  City  and 
Jay  C.  and  Roland  E.  Fleming,  who  succeed  their 
father  in  the  management  of  the  Fleming  Ice  Cream 
Co.  of  Jackson. 


WANTS,  FOR  SALE,  ETC 

Advertisements  under  this  head,  tut  cents  a  ward 
each  iaaertion,  classification  head  and  address  not  to 
be  counted.  Minimum  charts  $1.00,  Rtmitiamt 
iiujt  Atccmpony  Order.  Help  and 
ads  will  he  given  one  insertion  ire*. 


Situation  Wan  tip — As  foreman  or  liomogemrer  operator 
by  lii-l  c!;i->>  kc  ctram  maker  with  16  years'  c  xih-  nc ncc . 
I  ndrrstands  emulsifying  ami  homogenizing  thoroughly, 
llivc  full  particular  as  to  salary  and  condition,  in 
tirst    Utter.    Address   \V.   L.    1>..   care   The   Ice  C»esm 

1  HADE  JlillXNAU 

Situation  Wanted  -Ax  foreman  in  manufacturing  depart 
ment  ire  cri-am  plant;  understand  pasteui  ization,  stand- 
ardizing, homogenizing,  refrigeration;  rati  handle  help 
and  produce  results;  twenty  year»*  experience  covering 
all  branches;  familiar  with  m»M  modern  machinery  used 
in  ice  cream  manufacture.  Addreas  O.  S.,  care  The 
Ice  Cslam   Trade  Juiunal.. 

Situation  W'axted — As  ice  cream  maker  or  foreman  in 
ice  cieam  plant.  Fully  experienced  in  freezing,  mixing, 
standardizing,  testing,  etc.  At  present  employed  but  desire 
change.       Adchcss  C.   R.,   care  Tin   Ice   Ceeam  Tsade 

JdUXMAU 
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ASSOCIATION  DIRECTORY 


NATIONAL  ASSOCIATION  OF  ICE  CBEAX  MANUFACTURERS 

President — F.    N.    Martin.    Haxelwood   Co.,   Ltd.,  Spokane, 
Wash. 


Secretary— N    Loewcnstein.  155  N.  Clark  St..  Chicago,  111 
STIOW  OF  ICE  CREAM  SUPPLY  MEM 


ry — N.  Lo 
ASSOCIA1 

President— Oliver  S  Jordan,  29  Broadway,  New  York.  N.  Y. 
Secretary — Roberta  F.verelt,  1328  Bway  .  New  York.  N  Y. 
ASSN.  OF  ICE  CBEAX  XTB8.  0T  NEW  YORK  STATE 

President—  Wm.  Palmer,  Hoefler  Ice  Cream  Co.,  Buffalo 
Secretary — A.  M.   Le  Messuner,  Syracuse  Ice  Cream  Co., 

ILLINOIS  ASSOCIATION  OF  ICE  CBEAX  XFBS. 

President — C.  E.  Courtnghl,  Allen  I.  C.  Co..  Rockiurd 
Secretary  — N.  Loewcnstein,  155  N.  Clark  St..  Chicago 

MICHIGAN    ASSOCIATION  OF  ICE  CBEAX  XFBS. 
President— Albert  Williams.  West  Saginaw 
Secretary— W.  H.  Bechtel.  Caro 

ASSOCIATION  OF  ICE  CREAM  MTRS.  OF  PENNSYLVANIA 

President— Robert  Crane.  2Jd  and  Locust  Sts  .  Philadelphia 
Secretary — James  W.  Neuman.  30  S.  Newberry  St..  Yoik,  Pa. 

TEXAS  ICE  CBEAX  MANUFACTURERS'  ASSOCIATION 
President — Frank  It.  Wester.  Sulphur  Springs 
Secretary — H.  S.  Owsley,  Crystal  I.  C    Co..  Dallas 
INDIANA  ASSOCIATION  OF  ICE  CBEAX  MANUFACTURERS 
President — E.  S.  Nance,  Brazil 

Secretary-  C.  W.  Field.  31S  N.  Alabama  St.  Indianapolis 
ASSOCIATION  OF  ICS  CBEAX  KFBB.  OF  IOWA 

President—  W.  S   Wilcox,  Mason  City 

Secretary — P.  W.  Crowley,  504  Citizens  Nat1!   Bank  Bldg., 
Des  Moines 

ASSOCIATION  OF  ICE  CBEAX  XFBS.  OF  MARYLAND 

President — L.   M.    Hendler,   1100  Block   E.,   Baltimore  St.. 
Baltimore 

Secretary — J.  Z    Davidson.  612  N.  Carey  St..  Baltimore 
NEW  ENGLAND  ASSN.  OF  ICE  CBEAX  MFRS. 

President— Samuel    Dulbey.   4SS   Plainfield   St.,  Providence. 
R.  I 

Secretary — C.  W.  Kenison,  Jersey  Ice  Cream  Co.,  Bay  State 
road.   I-nwrer.cc.  Ma«, 
KXS80TTBI  ASSOCIATION  OF  ICE  CBEAX  XTBB. 

President — Ceorgc  A    Bang.  The  Banner  Creamery  Co.,  St. 
Louis 

Secretary— II.  E.  Si  hottmueller,  2406  Belle  Glade  Ave  .  St. 
Louis,  Mo. 

NEBRASKA  ASSOCIATION  OF  ICE  CREAM  UTRS. 

Pre-idcnt — F.  I.   Caldwell.  Lincoln 

Secretary — R.  W   Mc.Cir.im.  1024  O  St.,  Lincoln 

ICE  CREAM  MANUFACTURERS'   ASSN.   OF  W.  VIRGINIA 

President— W.  M.  U.  Sine.  Clarksburg.  WV  V  a. 
Secretary— C.  F.  Jamison.  Jamison  Ice  Cteam  Co..  Box  649, 
flu i  tlOKton 

VIRGINIA  ICE    CREAM   MANUFACTURERS"  ASSOCIATION 

President — 1    II    Fill.  I'linty  I    C.  Co..  Richmond 
Secretary — L    K    Shepherd.  Richmond 

LOUISIANA  ASSN.  OF  ICE  CREAM  MANUFACTURERS 

President— W.  VV.  Campbell.  P.  O    Box  146,  Shreveport 
Secretary— Newton  W.   Manning,  Monroe 

ICE  CBEAX  XFBS.'  ASSN.  OF  SOUTH  DAKOTA 

President— C.  II.  Could.  1'enn  Brothers.  S'.oux  Falls 
Secretary—  F.  E    Sk»»g,  Skoug  Bioihcrs,  Simix  rails 


President — 


OKLAHOMA  ASSOCIATION  OF  101 

President— 1.  B  Porter,  310  W  First  St.,  Tulsa 
Secretary— M.  T.  Cockran.  Alius  I.  C.  Co.,  Alius 

OHIO  ASSOCIATION  OF  ICE  OBEAX  MFRS. 

President— Stanley  Koss,  lj2  170  N.  9th  >t  .  Columbi- 
Secretary — A.  S.  Hurkett,  509  Outlook  Bldg.,  Columbus 
ARKANSAS  ASSOCIATION  OF  ICE  CREAK  MFRS. 
President — I.  O,  Hughes.  Jonesboro 
Secretary— E,   D.  Woodburn.  ParagouM 
CALIF.  AND  SOUTHWESTERN  6TATES  ICE  CREAM  I 
ASSN. 

President — S.  A.  W.   Carver,  Crescent  Creamery  Co.,  Los 
Angeles 

Secretary — Rob't  J.  Drydcn,  5702  San  Pablo  Ave..  Oakland 
ASSOCIATION  OF  ICE  CREAM  MYR8. 

M.  Sidebottom,  Mi  Sixth  Ave,  N..  Nashville. 
Tenn. 

Secretary — J.  Walter  Cloptoii.  703  Bank  St..  Decatur.  Ala. 
WISCONSIN  ASSOCIATION  OF   ICE  CREAM  MFRS. 

President — D.  D  Smith.  Session  I.  C.  Co.,  Fond  du  l-ac 
Secretary — Frank  Caoghcy.  Manafield-Caurhey  Co  ,  Madison 
MINNESOTA  ASSOCIATION  OF  ICE  CBEAX  XFBS. 

President— J.  E.  WooUcy,  Latbrop-Kctnps,  1.  C.  Co..  .Mir 

Spoil* 

Secretary— W.  M.  Paulson.  29th  4  Colfax  Ave    S  .  Minne 
apolis.  Minn. 

KANSAS  ICE  CREAM  MANUFACTURERS  ASSOCIATIOM 

President    L.  R.  Manley.  Topeka  Pure  Milk  Co.  t'opeka 
Secretary — B.  T   Perkins,  Pittsburg 

PACIFIC  ICE  CBEAX  KFBB.  ASSN. 

President — J.  E    Dunne.  Portland.  Die 

Secretary— B.  II.  Walker.  Royal  Ice  Cream  Co..  912  A  St.. 

TBI-8TATE  AB8N.   OF  ICE  CBEAX  XFBS.  OF  OEOBOXA, 
SOUTH  CAROLINA  AND  ALABAMA 

President — M.  J.  Costa,  Costa  Ice  Cream  Co.  Alhrrs.  Ga. 
Secretary — John    Sancken.   Croriria  Carolina    Dairy  Products 


Amine- 


NORTH  DAKOTA   ICE  CBEAX  XANUFACTURERS' 

President— Frank  O.  Knerr.  Frank  O   Knerr  Dairy  Co  Fargo 
Secretary— O.  A    Amundson,  Bndgcman  Russell  Co.  James- 
town 

NORTH  CAROLINA  ICE  CBEAX  MANUFACTURERS'  ASSN 

President — G.  L.  H   White.  Rakish 

Secretary— A.  E    Dixon.  Carolina  Ice  Cream  Co..  Box  426. 
Fayettevillc 

ARIZONA  ICE  CBEAX  MFRS.  ASSOCIATION 

President  —  I)    A.  Dunofrio.  Phoenix 
Secretary — Charles  Le  Pine.  Douglas 

CANADIAN  ASSOCIATION  OF  ICE  CREAM 

President— A.   E    Silverwood,  London.  Out 
Secretary— J.  E.  Weir.  London.  Ont. 
ROCKY  MOUNT  AIM  STATES  IC  

Prrsidcnt — II.  J.  Walsmith.  Corbett  I.  C.  Co.,  I>enver.  Colo 
Secretary— R_    McCann.    521    Chamber    of   Commerce  Bldg. 
Denver.  Colo. 

MISSISSIPPI  ICE  CREAM  MANUFACTVREKB'  ASSN. 

President — P.  L   Farrell.  Brookhaven 
Secretary — N.  D.  Brookshire,  Meridian 

TENNESSEE  ICE  CREAM  MANUFACTURERS  ASSOCIATION 

President— F,  O  Rettig.  3739  W.  13th  St.,  Chattanooga 
Secretary-Ceo.  A.  Decker.  Mil  Church  St..  Nashville 
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Situation  Wanted — By  first  clans  up-to  date  ice  cream 
maker,  capable  (if  managing  manufacturing  end  of  any 
size  ice  cream  plant;  sixteen  year1.'  practical  experience 
in  all  branches  of  the  ice  cream  business;  thoroughly 
familiar  with  all  modern  methods;  best  of  reference'* 
furnished.     Address  K.  K.  T.  care  Till  Ice  Ciesm  Thade 

JlUttSAU 


SiifATtoK  W'ANTr.o  College  graduate  in  chemistry  desires 
connection  with  ice  cream  company.  Four  years  labor- 
atory and  managerial  experience  in  the  dairy  industry. 
Thoroughly  familiar  with  huinogcnifed  and  pasteurized 
ice  cream   mixes.    Reference*.     Addict   K.  c.ite  Tut 

Ice   Cheavi    Tkade  Journal. 


S  iti*  at  InM  \\'*vtep  A*  factor)'  manager  by  capable  man 
with  practical  experience  in  modern  ice  cream  factoiy. 
Fully  understands  the  different  branchc.  of  the  business. 
Address   Capable,   care   The   lie   (  m  am    Teade   Jm  usai., 

Sirt'xTioM  Wanted  Manager  or  superintendent  of  ice  cream 
plant.    Ten   year*  experience   in   all   things   pertaining  to 


the    ice    cream    business.    Standardizing    of    total  solids. 

homogenizing,  pasteurizing.  Address  W.  M.,  care  The 
Ice  Cueam  Trade  Juvis.m. 


Situations  Wanted— liy  experienced  men  at  salaries  from 
Mfl  to  JJDO  a  week.  Our  men  really  know  the  business. 
Address  Ice  Cream  Managers  &  Superintendents  Associa- 
tion, K.  A.  Kellogg,  Secretary.  Room  004.  286  Fifth  A»e.. 
New  York  City.    Telephone  Longacre  4073. 


IIei.p  Wanted — Rx|wnencrd  ice  cream  makrr  who  thoroughly 
understands    mixing,    emulsifying   and    freezing    and  who 
can  make  ice*,  sherbets  and  fancy  bricks.     Address  F 
care  The    Iie   <  »r»v    Tncnr.  Jorxxst 


Help  Wanted— Ice  cteam  factory  in  eastern  city  with  grow- 
ing business  wants  ice  cream  maker  as  foreman.  We 
want  a  man  who  has  had  real  experience  in  up  to-date  plant. 
Mate  wages  desired,  references,  age.  Address  X.  Y..  care 
The  Ice  Ceeam  Tsade  Iiu  hnal. 


Help  Wanted — Manager   f  ir   our   hulk  extract  department. 


INDEX  TO  ADVERTISERS 

Ahhott  I.ahcratorie*,  disinfectant  ,m<t  sterilizer..   2li 

AbcUen  ^  Snn,   l>,,  cortee  extract .......  I'r  uit   Invde  lover 

Acme  Kx  tract  A.  Chcm.  Wk*„  vanilla*,  flavor*,  etc....  2 

Allen  Cindy  Co,,  rjn  liners.  .  ,  -  .  .   22 

Allman  Gas  Kn*.  &  Machine  Cd  ,  ice  breakers   Hi 

American  Stifrar  RcNrmiK  Cu„  *t.tKar   I£ 

Anheuser  •  Hutch,   ref nvc  rated  tr  nek  bodies   25 

Arctic  Ice  Machine  Co.,  reft iteration   |23 

Armstrong  Cork      Insulation  Co.,  insulation   1,1,7 

Association  of  L  r.  Supply  Men   JQ 

Atlantic  Gelatine   Co.,  gelatine   U 

Atlantic  Importing  Co..  vanilla  extract   £ 

Avistoti  Condensed  Milk  Co.,  rvajMiratcd  milk   2SI 

Ayer   &   McKinney,  milk  powder   JQ 

Raker  Ice  Machine  Co..  mechanic-,,  rrfrineraiinn   1 2* 

Boiief  Sl  Co  ,  condensed  and  powdered  milk.  •  

Brook*  Cabinet  Co.,  cabinet*   £4 

Rryan- Duvall  Co.,  (twrrt  butter  ,   2A 

Ruffalo  Refrigerating  Machine  Co.,  ref  riseratinic  system  1  24 

Rurdick  Garrison    Co.,  advertising   Jl 

California  Central  Creameries,  powdered  «kim  milk.  ...  22 

Canvas  Prnducts  Corporation,  tub  rovers   1  *>4 

Cas«II,  \V.  \V..  mould*.    21 

Cherry- Ha**ctt  Co.,   plant   equipment   10J 

Cherry  Co.  J.        equipment   22 

Chicago  Carton  Co.,  can  liner*-  ,  101.  102 

Cincinnati   Kxtracl  Works,   fruits.........   i 

Clark  &  Company,  shipping  and  flavor  tags   10> 

Commercial  Truck  Co.,  electric  trucks   fiS 

Cone  Company  of  America,  cones  ,   ]_£ 

Continental  Machinery  Co.,  d.  e.  freezers,  tef.  machy.  .  \2S 

Corrito  Extract  Co..  flavors,  vanilla   1 

Cream  Cone  Math.  Co.,  cone  machines   7H 

Creamery  Pkite.  Mf«.  Co..  Kcrmictde,  equip   .  21*  1 UV-  1 2 J.  1 34 

Ctcjuent  Mfg.  Co.,  maplrine   £ 

Crown  Fruit  &  Extract  Co.,   fruit*,  flavor*   2, 

Crystal   Gelatine   Co.,   gelatine   J^J 

Cumming*.  Loui*.  regatvanizing  and  brick  cutters  

Daiggrr  &  Co.,  A.,  L  c.  improver....   15 

llaly  Rro*.,  tag  hooks....   fcLi 

l>avi*\Vatkin*  Dairymen'*  Mfg.  Co.,  equipment  Hl^  lHt> 

1  >rcy  Icclc**  Ex  pre**  Container  Co. .  container*   &J, 

Dncring       Son,  C.  can  washer...   110 

Downey  Tnrnquist  Jk  Co.,  vanilla  flavor  and  extract*...  3 

Edison  Storage  Battery  Co  ,  storage  batteries   22 

Electric  .Storage  Flattery  Co..  storage  battcrir*   . *>0.  21 

Elyria  Enameled  Products  Co.,  equipment                ,  .  .  10^,  Hi! 

Essex  Gelatine  Co,,  gelatine-   ..  .-  11 

Fabric  Products  Company,  tub  covers   UU 

Fuos  Gas  Enpine  Co  ,  gas  rnjmc*   J14 

Foote  St  Jenks.  vanilla  and  flavor*.  .     | 

Ford  Co..  J.  R..  Wyandotte  cleanser   2fi 

Franklin  Sugar  Refining  Co,,  sugar   Ill 

Frick  Co.,  refrigerating  system   1 10 

General  Labor  at  or  ies,  steriliser   2fi 

GifTord  &  Cullum,  cream  and  cotidcn*ed  milk.,.   ZA 

GifFnrd AVo«.m1  Co.,  ice  tools,  conveyors   I  U 

Gtacifer  Co..  shipping  package   £2 

Grand  Rapid*  Cabinet  Co.,  cabinets  ,  22. 

Gralz,  Herman,  ice  cream  recipe  book  

Groen  Mfg.  Co.,  kettles   \\2 

Gumpert  &  Co.,         ice  stabilizer  and  i.  c    improver.  ■  ,  17.  jjK 

Henle  Paper  Mfg.  Co..  k-r  cream  paper     11 

Homer  M  fg.  Co.,  cabinet*  . .  .                     .  .                     ■  2& 

Hudson   Manufacturing  Co.,  vanilla*,  supplies   1 

Jamison  Cold  Storaire  I  >oor  C<»..  door*.  

Tenscn  Creamery  Machinery  Co..  equipment..   1 1  ^ 

johnsnn  Co..   LL  A,  supplies,  e  ;uipment.  etc.    ^1 

Keincr  Williams  Stamping  Co.    Laos.  etc. ........  Bark  Cover 


Kohnstamrn  fit  Co.,  IT^  fruit  extracts,  flavors,  colors,  etc,  5 
Krauss'  Son,  Fr.,  moulds   jTfl 


Earsen.  John  M  ,  refrigerating  machines  

Eeffel  &  Co..  The  James,  ateam  engine*  and  boiler*.. 

I, own  &  Son,  tubs  

Eowney  Co.,  \\'.  M.,  cih  oa  and  chocolate    


LL* 

i 

McCormick  Company,  Inc.,  architect*  and  engnu-ers. .  . .     1  j6 

Mi  Larcu   Product*  Co.,  cone*    1£ 

Maag  Co.,  Aug.,  ice  cream  supply  jobber*  

Manning  Mfg.  Go.,  can  washer*  ami  mixer*  Ill 

Manton-Gavlin  Mfv.  Co..  einuUitirr   ltV) 

Ma»*ey  it  Ma»-vey  Co,  vanilla*..  

Mathcw*  Co.,   Ffi'l'k  Co.,  advertising  specialty   2  3 .  2  f  i 

Mayborn  I-ood  Products  Co.,  flavors,  extracts,  etc   ^7 

Menaslii  Punting  ^.  Carton  Co,,  hnck  cartons   100 

Meyer  Wagon  Work*,  insulated  truck  bodies   _iL 

Milk  Products  Sale*  Co,,  milk  products  

MiKcr  Son,  Irankliu  P.  (rrr/rr  and  breaker...-,  1  Jf» 
Miller  Indnst,  Co,.  LL  LL.  equip   .  IJH,  \2>i,  Ui'l.  Ul.  U.\  H3 

Mills  \  Rro*  .  Thn<,.  equipment   1 26 

Mojonnicr  Pro*.  C  o,,  equip!   H$.  KS.  11  J,  \2b 

National  Aniline  &  Chemical  Co  .  certified  color*. 

National  Hairy  Show  Announcement,  ...   

National  Paint  &  Varnish  Co.  enamel* 


z 

iz 
as 

National  Steam  1'iimp  <.  o.  duplex  pressure  pump.  .    .  .  .     1 10 


Nelson  Mfg.  Co.  C.  cabinets. 
N>  *   Km  Cuinpany.  brick  cutlers, 
Ni.riiliem  (',>..  Ivan  B..  a.lvcrtiMiiK  service 


23 
•11 
111 


Nnrss-alk  Iiuii  Wurks  to  .  ret" rixeratinn  machines   1 1*> 


O.ikes  it  rturuer  Co.  letinninu.  .  

Ohm  Fo,i«l  St  Dairy  Laburatory.  testine  

Pfautller  Co.,  equipment . .  

I'hiieinx  Ice  Machine  Co.,  refrigeratttiK  machines. 


Rcr^  ,V  Stinilt  Mach.  W'kv,  free/ers  and  breakers.., 

\ir\   Kxtract  Cri.,  caramala.  etc  

Kichanlsnn  i  Cn..  F.  K..  stabilirers  

l<ip|K*y,  William,  ire  cream  powder  

Itoners.  C.  ¥..,  milk  eonden.inn  machinery. 


& 
111 
111 

us 


Ryan  Mftf  Cn..       K  ,  \-anilla<  and  blends.  Front  Inside  Cover 


Sanitary  Tinninit  St   Mfff.   (^o  ,  retrnnini?  

Schaetirr  X  lindenbeTe  Mfir.  Co  ,  thermonirters  

S,  hall  \  Co,,  ice  cream  decorations  and  moulds  

Sfh.-.n!/.  Ir.r,,  K.  W  .  rnj[irlei-r.  anil  rnntraclors  

sichrocder  I.iinibrr  Co..  John,  cabinets  

Scott.  It.  II  .  coflee  flavor,  etc  

"■ralrivbt  Company.  |«prr  containers  Hack  Inside  C 

Shultr.  Henry,  cabinets  

Sinclair.  Harold  A  .  gelatine  

Stout  Crate  Co.,  cabinets  and  tub.  

Sliitge*  St  Iturn  Mfg.  Co  .  rans  and  Inhs   

Ta>lor   Instrument  Cos,  temperature  instruments  

Thompson  M.  \-  S.  Co.  Kmery,  free/ers  

Timm.  W  illiam         architect  and  enginri-r .  

Tisto  Coui|>aiiy,  vanilla  flavor,  .   


t*.  S.  Frerrer  St  Mach.  Corpn.,  freeiers  ...  

Croon  Steam  Pump  Co.,  pumps   ...  —  . 

I'nited  Chemical  and  Organic  Products  Co..  gelatine. 
I'nited  Cork  Com|ianic».  cork  insulation  


Vitter  Mfir  Co.,  refrigeraiing  sytem  

Vo>rt  Machine  Co.,  Henry,  lefrigr-rating  machines  

Walter  Vehicle  Co  ,  electric  trucks  

Ward  Motor  Vehicle  Co.,  electric  trucks  

Warner  lenkinsnn  Co..  i.  c.  powder,  vanillas,  extracts 

Wharton,  Jos.  S   I.overirisr.  ice  breakeis  

Wlotlrn  Co,,  I.  O  ,  gelatine  

Won, I  Mfg    t'o  .  John,  ire  cream  cans  

Woodford.  F.   M..  arrhitect  and  engineer  
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THE  ICE   CREAM   TRADE  JOURNAL 


Must  have  selling  ability  and  roust  be  able  to  teach 
other  salesmen,  tttve  age,  reference,  salary  expected 
anil  outline  t'ully  your  ex|>trience  in  bulk  flavoring  extracts. 
Also  several   bulk  extract  uinmru.    Adress   K-   I).,  care 

TllE     J (  K     I'KKAM     TgAUE  JoLRNAL. 

Kor  Saw.— A  complete  ice  cream  plant  in  southern  city  of 
seventy  five  thousand.  I'Unl  is  moilernly  equipped  in- 
cluding mechanical  ref  rige-ration.  Live  wire  proposition. 
Rca-on  tor  selling,  unaMc  to  give  personal  attention 
because  ol  uihcr  interest*.  Splendid  opportunity.  Require 
forty  thousand  dollars  to  handle  Don't  answer  unless 
you  mean  business.  Address  Investment,  care  Till  lit 
Cream  Trade  Jolrnal. 


For    Sale— Small    modern    ire    cream    factory,    catering  to 

Ihc  ictail  trade,   located   in   large   city.     Only    factory  in 

the  city  catering  to  the  family  trade  Address  R.  S.. 
care  The  Ue  I'rram  Trade  Journal. 

For  SAt.r — One  lOOgal.  starter  can  equipped  for  ice  cream 
mixing;  can  be  used  as  pasteurizer;  complete  with  '/j  h.p. 
110  volt  60  cycle  motor,  small  line  shaft  with  pulleys, 
helts,  elc.  One  No.  40  Miller  ice  cream  freezer  just 
rebuilt  by  (he  II,  H.  Miller  Industries  Co.,  guaranteed 
by  them  for  one  year,  same  ax  new.  One  new  tubular 
cooling  coil,  of  sufficient  sire  to  use  with  above  mixer. 
Never  been  used.  The  above  equipment  offered  for  sale 
cheap  for  quick  sale.  Address  The  Hunter  Company, 
Nile*,  Mich. 

For  Sale — One  20s)-gal.  Sharpies  cmulslficr  and  1 00  gal 
Cherry  mixing  lank  used  three  months,  will  sell  cheap 
Also  Davis  2x6  hand  bottler  and  capper.  The  Decatur 
Ice  Cream  Co  .   Decatur,  III. 

For  Sale  June  1  we  discontinued  two  gallon  cans;  con 
sequentlv  wc  have  5.0*10  we  will  sell  cheap.  Trojan  Ice 
Cream  Co.,  Troy,  N.  V. 

For  Sale— Ft.  Alkinson.  Miller.  Thompson  and  other  belt 
and  motor  drive  40  and  80  qt.  freezers;  can  waihers  and 
sterilisers;  No.  4"  and  other  sire  Creasev  ice  breakers. 
1.2.3  and  600-gal.  Cherry.  Reid  and  C.  V.  Vats.  1,000 
}-fx\  new  cans  at  $1.50.  al«o  other  sizes;  tubs,  tub 
and  tank  lined  cabinets  Semi  for  complete  lixt.  Phila- 
delphia Retinning  Co  .  North  Philadelphia.  Ta. 

For  Sale — One  Miller-Tyson  40  qt.  brine  ice  cream  freezer. 


belt  drive,  brine  box  and  pump.  One  Miller-Tyson  40-qt. 
brine  ice  cream  freezer,  belt  drive.  Both  firat  class 
condition.  Boss  Ice  Cream  Co..  142  E.  Market  St., 
Alliance,  Ohio. 

For  Sale — Three  foot  condensing  pan,  two  hot  well*,  vacuum 
pump  and  all  fixtures'.  Address  F.  R.  H.,  care  The  Ile 
Cream  Trade  Journal, 

For  Sale— One  Miller  ice  cream  frecrcr,  belt  drive,  cheap. 
Address  C.  V.  Creamery  &  Dairy  Co.,  Chambersburg,  Pa. 

F'or   Sale — Two    Progress   brine    ice   cream    freerers.  If 
interested  write  us.     We  can  save  you  money. 
Progress,  care  The  Ice  Cream  Trade  Jourhal. 

For  Sale— One  5-ton  belt  driven 

complete    high    pressure    side,  almost 
Creamery  Package  for  immediate  sbi 
1215  Filbert  st.,  Philadelphia.  Pa 


10  ton 
W.  C.  Hardy, 


For  Sale — Threo  new  Cherry  Model  "I"  60-qL  freezers, 
motor  driven.     Rich  Ice  Cream  Co.,  Buffalo.  N.  Y. 


For    Sale— Motor    driven  National 
especially  for  use  in  a 
condition.     If  interested 
Cream  Trade  Journal. 


The  future  of  the  American  nation  depends  greatly 
upon  the  success  in  uniting  all  racial  traits  in  our 
population  into  one  single  racial  element.  There  is 
a  tendency  among  some  native-born  with  limited 
vision  to  resent  the  foreign-born  as  a  class.  Immi- 
grants are  anxious  to  contribute  to  the  upbuilding 
of  our  country,  eager  to  live  up  to  every  American 
ideal  and  to  become  a  part  of  our  social  and  political 
structure.  Wc  cannot  afford  to  alienate  these  people 
by  setting  up  barriers  of  prejudice,  misunderstanding 
and  undeserved  suspicion.— Svenska  Familie  Journal, 
Minneapolis,  Minn. 


HAVE  YOl'K  FACTORY  TE8T8 
la  the  Independent 
OHIO  FOOD  *  DAIRY  I -A  BORA  TORY 
148  Ka»t  4th  Street — Cincinnati.  O. 


Of 

ICF.  CREAM  AND  ITS  RAW  MA' 
Teat  far  Fast  by  the  ether 
for  Solids,  ftatrars.  Protein.  Alcohol,  etc 

I    DETECTION  OF  FORRION  FATS  I 


Bacteria,  Ye 


Write  for 
Price  Ust 


Ash  for 
Sample  .l«r 


VAI.DRMAR  sIlKtrsTKNSKN 
Analytic*!  Chemist  atsd  Micro-  Biologist 


ICE  CREAM 

and 

HOW   TO  MAKE 


IT 


The  Third  Edition  of  my  book  Is  Just  out.  en- 
larged and  Improved,  explaining;  In  plain  words  and 
figures-  the  advanced  methods  In  handling:,  stand- 
ardizing and  pasteurizing  the  mix  to  get  beat  re- 
sults with  cream  or  remade  cream  The  making 
of  all  kinds  of  Ice  cream*,  froien  cuatards  and  pud- 
dings, fancy  lees  and  forma,  les  cream  specials.  ICS 
cream  powder,  liberty  mix  for  quality  and  economy; 
In  fact,  everything  that  a  ftrst-rlaas  Ice  cream  maker 
should  know  to  meet  competition  la  all  In  my  book, 
of  which  there  are  over  J.or/Q  in  use.  I  will  send  ths 
same  on  receipt  of  price.  IS.OO.  by  Insured  parcel 
poat. 


Practical  Ice  Cream  maker 


1«7! 


AUTOMATIC 
CONE  MACHINES 

That  bake  Real  Sugar  Cones  at  the  lowest 
possible  cost  Control  the  quality  and  sup- 
ply of  your  cones  by  using  our  improved 

machine. 
Let  us  tell  you  how. 


THE  CREAM  CONE  MACHINE  CO. 
S8W  Hough  Are*  Cleveland 


HOSE 


Fancy  Molds 

GET  AND  HOLD 

BUSINESS 


PEACH 


The  consumer  buys  service  as  ranch  as  quaJfrtj- 
Be  ready  to  give  the  almost  In  service  and  popular- 
ise your  prodort  by  supplying*  molded  specials. 
Your  customers  are  more  ploaaed  and  yon  set 
better  prices  at  smalt  additional  cost. 


w 

PEAR 


Send   11.00   for  Sample   Fruit  or 
Flower  Mold  and  1st  us  send  you 
our  complete  pries  list. 

FR.  KRAUSS'  SON 

333  W.  IStk  Street,  New  York,  N.Y. 
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Mf»l  ua  at  the 
DAIRY  SHOW, 

Pair  around. 
H  to  15,  l»rl».lTe. 

Let  us  send  you  literature 
telllnfr  of  the  wonders  of  this 
greatest  Dairy  Show  and  the 
many  attractions  of  the  Twin 
Cities  and  surrounding-  coun- 
try. 


4. 


Stop  Up  All  the 
Little  Leaks  and  Losses 

As  profit  margins  grow  narrower  Plant- 
Efficiency  becomes  more  vital. 

And  the  best  way  to  make  a  profit  out  of 
ice  cream  is  to  stop  up  all  the  little  leaks 
and  losses. 

Cherry  Equipment  will  help  you  do  this. 
Tt  includes  heavy  machinery  such  as  Crush- 
ers, Pasteurizers,  Ripeners,  Coolers,  Freez- 
ers; and,  a  long  line  of  small  tools  and 
accessories. 

Cherry  Horizontal  Brine 
Freezers 

Cherry  Horizontal  power-driven  Brine  Freezers 
are  proving  their  ability  to  deliver  a  maximum  quan- 
tity of  super-quality  ice  cream,  at  minimum  cost  for 
power,  brine  and  labor. 

Their  superior  speed,  convenience,  ease  of  clean- 
ing and  high  producing-efficiency  are  proved  daily 
by  plants  operating  them  side-by-side  with  other 
makes 

Send  for  our  Ilullctin  No.  2011,  a  little  gold  mine 
of  practical  information  for  the  ice  cream  man. 
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The  Liking  Lasts  and 
So  Does  the  Freezer 

While  everybody  likes  his  own  best — and  owners  of 
brine  freezers  are  no  exception — lasting  regard  can  come 
only  if  the  article  possessed  gives  continuous  satisfaction. 

The  mechanical  principle  and  design,  the  material 
and  workmanship  are  the  factors  which  win  and  hold 
favor  for  brine  freezers  as  for  any  other  equipment. 

EMERY  THOMPSON  FREEZERS  dating  back 
to  the  beginning  of  brine  freezers — are  standard  inkprin- 
ciple,  in  design,  in  material  and  workmanship.  That  is 
why  they  are  liked  best  by  their  owners  and  this  liking 
increases  with  use. 

Your  order  will  be  given  prompt  attention. 
Write  for  our  catalog  today. 

Emery  Thompson  Machine  &  Supply  Co.  1 

271  Rider  Avenue  iuo.iiPiK..ii«ai 

I  New  York  City 

^IIIIMIIIIMIIIIIIIIlUUIIIimillllllHIMIIIIIinillllM 
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Progresa  Vertical  and  llorliontal  lee  frram  Frmm. 


Dairymen's  Milk  and  Ire  Cream  Can* — Dairymen'*  llrlrk  Mould. 


I'r.  >nr, —  llnmogeniser. 

We  also  make  Davis  Milk  Machinery.  Dianrow 
Churna.  Economy  Pasteurizer*.  Mlnnctoiinu  But- 
ter Makers,  rump*.  Fit  tines.  Testers,  Kcfrlgerat- 
ing  Equipment,  etc.  Write  nearest  office  about 
any  machinery  anil  supplies  you  need. 

Tell  >  ■>ur  friends  and  neighbor*  you  are  coins  to  the  World'a 
Greatest  Dairy  Wiow,  Minnesota  Fair  <;  round*.  Oct.  R  to  10. 


Write  nenrcst  offlrr  for  our  Low  Prices  anil  In- 
formation on  Ice.  Cream  Machinery  anil  Supplies. 
We  manufacture  Ice  Cream  Freezers,  Homogeniz- 
es. Batch  Mixer*.  Cutis  and  Brick  Moulda.  Coll 
Vnla  mid  Cream  Klpenera,  Starter  Cana,  Weigh 
Cans  anil  Tanka,  Milk  and  Ice  Cream  Can  Wash- 
era.  Ammonia  Compressors,  Brine  Pumps  and 
Tanks— In  fuel,  most  everything  you  might  have 
need  for  In  the  proper  making  of  Ice  Cream.  Mull 
the  coupon  for  latest  catalog — write  on  the  margin 
what  you  are  Intereated  In. 

Davis  WXtkins  LUikymens  Mfg.Oo. 

130  North  Wells  St.,  t'hleago.  III. 

Or  address  Jersey  City.  N.  J..  North  Chicago.  III,. 
Kansas  City.  Mi>..  Denver.  Colo..  Sun  Francisco. 
Calif..  Seattle,  Wash. 

p.  — .  ICT.I  

I nlerrHlpii  In  Itema  noted  on  margin  Q(  thl»  coupon 


Nil  me. 


Addrct 


City   State. 

MSI.  I       Milkers  of  I  he  Fiiiiioua  Dairymen's  Cans 


>y  Google 
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THE 


GLACIFER 

DRY  PACKER 


PATENTED 

Preservation  18-36  Houn 


For 

Express  Shipments 

Net  Cost   of  Shipment  —  including 
Investment  and  Overhead  Charges. 
Present  method,  per  gal.  .  1 2c -20c 
Glacifer  Method,  "  M     .    7c-  1 0c 

(Reduced  Express  Charges  Not  Included) 


Your  Consignees  Will  Want  This  Package 
on  Account  of  The  Great  Reduction  in  Express 
Charges,  Its  Perfect  Cleanliness  and  Wonderful 
Preservation  Properties, 


THE 

GLACIFER  COMPANY 


102  Merrimac  St. 


Boston.  Mass. 
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D-C  Iceless  Express  Container 

No  Longer  An  Experiment 

No  Ice— No  Salt— No  Tub— No  Labor 
No  Salty  Ice  Cream — ever. 

Guaranteed  to  hold  well-hardened  ice  cream 
perfectly  for  12  hours  under  most  trying  con- 
ditions. Under  favorable  conditions,  as  in  a 
basement  or  other  moderately  cool  place  it  will 
hold  ice  cream  24  hours  or  longer,  thus  making  it 
possible  to  deliver  Sunday  supplies  on  Saturday. 

Shipping  weight  about  85  lbs.  Reduces  express 
charges  approximately  25%. 

One  shipper  reports  that  savings  effected,  including  express  saving, 
average  10  cents  a  gallon. 

D-C  Refrigerating  Cover 

Converts  a  shipping  container  into  a 
Cabinet 

Reduces  use  of  ice  and  salt  for  holding 
purposes  to  a  minimum. 


•  IS,  P.O.B. 

on  nuttntltle>. 


Price  $10.  F.O.B.  Factory, 
intromit*  on  <iu untitle*. 


Practically  eliminates  labor  of  packing. 

At  the  recent  Confectioners'  Exhibition  at  Atlantic  City  a  5-gallon 
can  of  ice  cream  was  held  in  perfect  dishing  condition  for  24  hours 
with  less  than  10  pounds  of  ice  and  salt  by  using  the  D.  C.  Refrig- 
erating Cover  in  combination  with  the  D.  C.  Iceless  Express  Container. 

These  Decy  inventions  open  up  a  vast  field 
heretofore  practically  closed  to  shippers  of  ice 
cream,  and  insure  profits  through  the  savings 
effected. 


Decy  Iceless  Express  Container  Co.,  Inc. 

Times  Building  Room  1001  New  York,  N.  Y. 
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RETINNING    ICE    CREAM  CANS 

A  Special         We  do  refinishing  of  old  ice  cream  cans  in  a  special  department  of  oar  plant 
Department      which  devotes  its  entire  time  throughout  the  year  to  doing  this  one  thing 
and  doing  it  welL 

Old  Cam  And  we  do  know  how  to  fix  up  your  otherwise  hopelessly  rusty  old  cans  so 
Made  New  they  will  be  tight  and  bright  and  good  as  new.  IT  IS  NOT  EXPENSIVE 
At  Lew  Cost     AND  PAYS  YOU  A  DIVIDEND.   The  government  recommends  returning 

of  old  cans  as  a  measure  of  economy. 
Sample  Can     This  is  the  time  of  year  to  send  cans  in  for  renewal.   Send  us  a  sample  can 
Retinned         NOW.    We  will  repair  and  retin  it  without  charge  and  return  it  promptly, 
Free  so  you  can  see  the  quality  of  our  work.    Write  us  when  you  ship  it,  so  we 

will  know  whose  it  is,  and  we  will  do  the  rest. 

OAIvES    &   BURGER  CO. 


ESTABLISHED  1H7J3 


CATTARAUGUS,  N.  Y. 


£VERY    Ice   Cream   and  Milk 
Handling  Plant,  should  not  fail 
to  investigate  the  superior  merits 
of  the  famous 

Leffel 
Scotch  Marine 
Boilers 

built  in  a  variety  of  sizes  from  6 
H.  P.  to  100  H.  P.,  and  to  meet  all 
requirements  of  the  different  State 
Boiler  Laws.  This  Boiler  is  confi- 
dently offered  as  meeting  in  fullest 
measure  and  most  satisfactory 
manner,  every  requirement  of  the 
trade,  as  amply  proven  by  the  large 
number  of  pleased  customers  using 
them  for  many  years. 

This  Company  also  builds  a  line 
of  Vertical  Boilers  in  sizes  3  H.  P. 
and  larger. 

Complete  catalog  with  informa- 
tion of  interest  and  value  on  re- 
quest. 


THE 

JAMES  LEFFEL  &  CO. 

BOX  323 

SPRINGFIELD,  OHIO 


Natural  Gas  or 
Liquid  Fuel 

Power  costs  reduced 
25  to  75  per  cent. 

Write  for  list  of  ice  cream  manu- 
facturers   using   Foos  Engines. 


The  FOOS  GAS  ENGINE  CO..  Springfield.  Oi 
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Mojonnier  Tester 

An   Essential   In   All  Ip-to-DaU-  Ice  Cream 
Plants.     Soon  Pays  for  Itself  — Then  Pays 
Dividends. 


Hold  direct  through  your  Jobber. 


Write  for  lM»Ulrt 


MILK  ENGINEERS 
739  W.  Jackson  Boul.  Chicago 

II  RANCH  SALES  OFT1CES. 
New  Torh.  7»  Sherman  Av.   Bt.  Laala,  Oil  Mar«aretta  At. 
Atlanta.  101  Bedford  Place.  Heat  tie.  600-A  Central  Hide. 


TAG  HOOKS 

SAVE  DOLLARS 

Why  nse  expensive,  untidy,  time-losing 
strings  or  wires  while  tagging  your  tubs  or 
pails  of  ice  cream? 

SNAP  'EM  ON 

And  use  our  rustproof  TAG  HOOKS 

Sara  Tim* 

Flgura  the  ooet 
of  atrlnca  ar 
••vi re*.  Then  think 
of  tha  va.ue  of  a 
man'a  time  while 
tylnc  tha  tan  on 
your  tuba. 

Can't  Knat 

Our  new  type  of 
Tar  Hooka  ara 
made  of  SPE- 
CIAL SPRING 
DR ASS.  They  sell 
at  11.11  par  bun. 
<i  r  a  d.  Including 
etaplea.  Beeldea. 
a  10  par  cent  die- 
count  In  lota  of 
a  thouaand  or 
mora.  Semplee  on 
requeat. 

DALT  BBOS.. 
Bcnanartady. 

N.  ». 


In  Your 
Creamery  or 
Hardening  Room — 

Jamison's 
Noequal 
Revolving 
Door 


Passes  your  ice  cream  and  milk  cans  back  and  forth  without  loss  of  temperature — 
requires  but  one  operator  when  fitted  with  unloading  device.  Great  saver  of  time  and 
labor — specially  constructed  for  constant  hard  service.  20  and  40  quart  sizes  in  stock. 
Ask  for  catalogue  No.  p  with  full  details. 

JAMISON  COLD  STORAGE  DOOR  CO. 

Formerly  Jon—  Cold  Start  Door  Co. 

Hagerstown,  Maryland,  U.  S.  A. 
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You  Cant  Strike  Oil  by 

Digging  with  a  Pick 


You  may  find  a  trickle  to  indicate  the 
wealth  that  lies  beneath  the  surface, 
but  to  get  oil  in  paying  quantities  you 
must  sink  a  well. 

It  is  the  same  way  with  Audit  Bureau 
Circulation  Reports.  A  glance  at  the 
first  page  only  indicates  the  wealth  of 
information  which  lies  within 

—  and  that  wealth  of  information  is 
obtainable  by  every  advertiser,  adver- 
tising agency  and  publisher  affiliated 
with  the  A.  B.  C. 

The  modern  Space  Buyer  is  going  to 
throw  aside  preferences  and  prejudices 
and  dig  deep  in  the  merchandising 
value  of  every  publication  which 
appears  on  his  schedule.  He's  going 
to  make  an  advertising  dollar  work 
harder  than  it  ever  worked  before. 

Scientific  Space  Selection  will  be  his 
creed. 

To  jot  down  figures  on  "Net  Paid 
Circulation"  will  no  longer  suffice. 
How  that  circulation  was  obtained, 
where  it  goes,  to  whom  it  goes,  and 
why  it  goes,  must  all  be  answered  be- 
fore white  space  is  purchased 

— and  with  a  copy  of  the  A.  B.  C 
Publisher's  Statement,  the  Auditor's 
Report  and  a  copy  of  the  publication  on 
your  desk,  you  have  concise,  authentic 
information  which  will  enable  you  to 
sink  a  well  of  facts  down  to  the  levels 
of  paying  merchandising. 

The  Ice  Cream  Trade  Journal  it  a 
member  of  the  A.  B.  C.  and  welcomes 
comparison  of  circulation  fact*).  Pub- 
lisher's Statements  or  Audit  Reports  upon 
request. 
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WRITE  OR  WIRE  YOUR  CAN  ORDERS  FOR 

IMMEDIATE  DELIVERY 


(Repeat  Orders  Now  Coming  In  Prove  Worth  and  Quality  of  These  Cans) 

RIVETLESS — SOLDERLESS 

Ice  Cream  Cans 

"Three  Pieces  Welded  Into  One" 

NO  RIVETS       NO    SOLDER       NO  LEAKS 

Trade  Mark  Rrg. 

EVERY  CAN  GUARANTEED  IN  EVERY  PARTICULAR 

Electric  Weld  Ice  Cream  Cans  are  practically  seamless  being  made  complete  in  the  black 
and  then  tinned  by  soaking  in  pure  straits  tin.  In  addition  to  their  strong,  sturdy  construc- 
tion due  to  welding,  they  can  be  retinned  over  and  over  again  at  less  cost  due  to  the  absence  of 
solder  and  the  fact  that  they  arc  practically  one  piece. 

TEN  BIG  FEATURES: 

1 —  Low  cost. 

2 —  Absolutely  sanitary,  no  solder, 
no  lead  to  contaminate  contents. 

3 —  Adaptability  to  returning.  Easily 
and  cheaply  retinned — do  it  your- 
self. 

4—  Eliminates  the  leak  nuisance. 
Bottom  and  cylinder  welded  into 
a  solid  mass — can't  leak. 

5—  Strength  where  needed. 

6—  Rust-resisting  metal. 

7 —  "Non-deforming"  lid. 

8 —  Exact  capacities,  standard  di- 
mensions. Lids  interchangeable 
with  all  standard  makes  of  cans, 
embossed  with  your  name,  ca- 
pacity in  quarts,  liquid. 

9 —  Quick  delivery  from  our  eight 
warehouses  —  Boston  to  San 
Francisco. 

10 — Endorsed  by  leading  manufac- 
turers. 

NEW  TRICE  LI8T  READY 

Electric  Weld  Cans  for  service. 
Send  us  a  trial  order  for  these  cans 
and  satisfy  yourself  now  before  in- 
vesting money  in  the  old  style, 
wasteful  riveted  and  soldered  cans. 

(FCLLY  PROTECTED  BT  PATENTS  PENDING) 


Electrically  welded.  No.  14 
gauge.    Sanitary  Handle. 

LID,  No,  18  gauge,  annealed 
—will  not  split. 

"Non  -  deforming"  Edge — 
*ta]ra  round. 

Strong  top  edge  M  inch  aolid 
metal— no  solder. 

One  piece  expanded  bead- 
welded  rim. 

No  solder. 


Cylinder,  No.  18  gauge  cop- 
per-bearing metal. 


Smooth,    welded    seam,  no 
solder,  no  rivets,  no  lead. 


Smooth,    perfect    joint,  no 
•elder. 

Three  thickness,  solid  flang- 
ed  bottom — "Can't  leak. 
No  raw  edges.    No  cracks  to 

collect  dirt.    Good  grip. 


\ 


THE  JOHN  WOOD  MANUFACTURING  CO. 

CONSHOHOCKEN.  PA..  U.S.A. 
UkAaSST    BXNQl    «OV\_t.ft    MAMUtACTUHtMS    (M  TWE  WOULD 

C»WkO\l>H   JOHH  WOOD    «mUHCTVJ»mG  CO.  UMITID 
TO&OMTO    0Kt»,*t\O.  CkHkO* 


TORONTO.  CANADA 
BIRMINGHAM.  ALA. 


Branch  offices 

NEW  YORK  CITT 
CLEVELAND 


PHILADELPHIA 
CHICAGO 


ADDREHH  ALL  COMMUNICATIONS  TO  MAIN  OFFICE 


I. <>S  ANGELES 
SAN  FRANCISCO 

CONSHOBOCKKN.  PA. 
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LOWN  &  SON 

POUGHKEEPSIE,  N.  Y. 

Manufacturers  of  Ice  Cream 
Tubs  for  60  years 

Sizes:  1  Qt.  to  50  Qu.  Always  In  Stock 

Special  Sizes  for  Cabinets  or 
Packing  to  Order 


RETINNING 

Ice  Cream  and  Milk  Cans 

TUKN    TOITK   RCHTY    CANS  INTO  GOLD 

Why  discard  an  lc*  cream  or  milk  cnn  or  any  tinned 
can  or  kettle  which  la  all  (hers  except  the  protective 
touting.  .  _. 

Our  process  of  re-tlnntns;  puts  on  a  hiavler  coat 
than  the  can  had  originally.  »o  you  have  better  can 
equipment  at  a  fraction  of  the  roat  of  new  c»n«. 

We  straighten  and  repair  your  cans  and  tune  up 
the  shape,  restoring  all  the  ordinal  value  of  the  ran. 

Send  us  a  sample  today  and  we  will  retln  It  «r»«ls 
and  return  to  you  at  once  to  show  you  our  class  u! 
work  and  also,  how  much  cold  you  can  sava. 

Sanitary  Tinning  and  Manufacturing  Co 


SIM-SIS*  K.  9Srd  street 


Cleveland.  Olilo 


Dairymen  and 

Ice  Cream  Manufacturers: 

Have  begun  to  realize 
the  value  of 

DISTINCTIVE 
TUBS  AND  CANS 

Attractively  painted 
with 


Derycote  is  the  won- 
derful new  Package 
Enamel  that  keeps 
your  tubs  and  cans 
fresh  and  clean. 


Manufactured  by 

The  National  Paint 


&  Varnish  Co. 

Cleveland,  Ohio 


■  I'll;    silver,   tusi    uu  iimii  man 

nickel  plated  brass  fittings. 

Decide  today  to  connect  up  your 
pasteurizers,  freezers,  tank*,  pumps, 
churns  with  Mojonnier  Milk  Metal 
Sanitary  Fittings.  Write  for  booklet 

MANUFACTURED  BY 

TTloionnlgA,  B/um.Co. 

Mil  K  t.NGIM  I  Us 
TM  W.  Jicluon  Boukrird  CHICACO.  ILL. 
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Are  You  Proud  of 
Your  Plant? 


Few  ever  see  it.  Instead,  they  judge  it  by  the  only  part  of 
your  equipment  they  do  see — your  delivery  trucks. 

If  they  are  clean,  quiet,  odorless  and  well-kept  electric  trucks, 
people  take  it  for  granted  that  your  plant  also  is  sanitary, 
modern  and  well  cared  for. 

In  addition  to  saving  $5.00  to  $15.00  a  day  in  operating  cost, 
electric  trucks  create  a  favorable  impression  for  your  product 
that  is  worth  as  cumulative  advertising  many  times  this  tan- 
gible saving. 

C-T  no-differential  drive  electric  trucks  are  absolutely  depend- 
able the  year  round,  in  all  kinds  of  weather. 


Commercial  Truck  Company 

FACTORY  AND  GENERAL  OFFICES 


.■hk  the  SuptW-lfilh-Joncs  Company,  Philadel- 
phia, what  they  think  of  their  six  C-T  Electric 
truck* 


Philadelphia 
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Ward   Klrrtrtr  Track  equipped 
with   Kxldr-Irwiclad  Battery 


What  Exide 
users  write : 

"If  there  were  any  other 
trucks  or  batteries  that  would 
do  the  work  better  or  more 
economically  we  would  have 
bought  them;  so  far  they  have 
surpassed  our  expectations." 

"We  have  used  Electric  trucks 
equipped  with  Exide-Ironclad 
Batteries  for  eight  years,  and 
each  battery  from  three  to  four 
years.  Our  trucks  average 
about  30  miles  per  day." 

"Our  service  has  not  been  in- 
terrupted in  any  manner  what- 
soever due  to  any  trouble  of 
the  batteries." 

"We  believe  the  Ironclad  to  be 
the  most  efficient  battery  and 
covering  all  electric  truck 
needs." 


Ty-'t  booklet 
"Keep  Them 
Moving  '  thow» 
why  mod  elec- 
tric trucks  are 
bought  on  repeat 
order*.  Write  lor 
it  today. 


If  *  ^ 


C-T  Electric  Truck  equipped 
with   Kilde-lronclad  Battery 


Why  the 

Exide-Ironclad  Battery? 

; — The  Exide-Ironclad  Battery  in  a  truck  is  a 
guarantee  of  ample  power;  it  supplies  all  the 
power  the  mechanism  of  the  truck  can  utilize — 
power  to  climb  stiff  grades  or  pull  out  of  holes 
easily  and  surely. 

2 —  The  Exide-Ironclad  Battery  maintains  a  good 
voltage  throughout  a  normal  day's  work;  there- 
fore the  speed  of  the  truck  remains  close  to 
maximum  all  day  long. 

3 —  The  Exide-Ironclad  Battery  cuts  your  opera- 
tion costs  on  account  of  its  extra  high  efficiency. 
The  truck  owner  gets  back  in  useful  truck- 
moving  work  the  maximum  possible  percentage 
of  the  power  he  pays  for  in  charging  the  battery. 

4 —  Special  features  of  design,  in  plates,  separators, 
and  jars,  make  the  Exide-Ironclad  a  battery  of 
unusual  strength.  Under  all  sorts  of  operating 
conditions  Excide-Ironclad  Batteries,  for  the 
past  ten  years,  have  proved  their  ability  to  stand 
punishment.  Designed  and  built  to  give  service, 
the  Excide-Ironclad  Battery  is  the  result  of  33 
years  of  battery-building  experience. 

5 —  The  Exide-Ironclad  Battery  is  different  from 
any  other  storage  battery  made;  it  is  the  only 
storage  battery  that  combines  all  the  vital  fea- 
tures of  a  good  vehicle  battery — maximum  power 
ability,  ruggedness,  long  life,  and  high  efficiency. 


£xi6e 

IRONCLAD 

BATTERIES 
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Atlantic  Klr«-trlr  Truck  equipped 
with  Exide-Ironclad  Battery 


For  City 
Why  Not  an 

Most  city  hauling  is  from  store  to 
store  or  from  house  to  house,  of  the 
short-haul-many-stop  variety;  that's 
where  the  electric  truck  proves  its 
value. 

The  electric  truck  equipped  with  an 
Exide-Ironclad  Battery  does  the  work 
at  low  cost  for  maintenance  and 
operation  and  gives  day-in  and  day- 
out  service. 

Remember  that  the  Exide-Ironclad 
is  the  only  storage  battery  made  that 
has  ail  the  features  essential  to  suc- 


"Coupl*  Ge*r"  Kleetrlr  Truck  cqnlpprd 
with  Kxlde-Ironclad  Hatter? 


Hauling — 
Electric  Truck? 

cessful  truck  operation — power  abil- 
ity, ruggedness,  high  efficiency,  and 
long  life.  It  is  built  and  backed  by 
the  largest  manufacturer  of  storage 
batteries  in  the  world,  and  has  been 
tested  and  proved  by  nine  years'  ser- 
vice under  all  kinds  of  service  condi- 
tions in  submarines,  mine  locomotives, 
industrial  trucks  and  tractors,  and 
electric  street  vehicles. 

Send  for  list  of  truck  manufacturers 
— and  a  free  copy  of  "Keep  Them 
Moving,"  and  learn  how  you  can  cut 
your  haulage  costs  with  electrics. 


THE  ELECTRIC  STORAGE  BATTERY  CO. 

Oldc»i  and  lartett  manuUcturen  in  the  world  ol  S4oi*(e  Ballerif  ■  lor  every  purpotc 

1888  PHILADELPHIA  1921 

Brunches  in  seventeen  eitiet 

E»ide  Batlerlca  of  Canada.  Limited,  133-157  Duller  in  Street.  Toronto 
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Are  you  willing  to  face  the 

facts  on  Delivery  Costs? 


No  business  has  higher  standards  of  service  than 
yours. 

You  are  not  content  with  merely  making  a  good 
product.  You  go  way  beyond  this:  You  use  even 
effort  to  get  your  product  to  your  COitOTOCTI  in  per- 
fect condition,  and  to 
make  sure  thai  it 
kept  in  perfect  c 
tion  until  your  custom- 
ers sell  it  to  their 
tomers. 

You  put  service 
without  regard  to  cost, 
and  the  result  is  that 
your  delivery  co-i-  Lire 
altogether  too  high. 

When  you  had  only 
horses     and  w 
you  could  not  gi  t 
your    routes  fast 
enough,  and  you  COald 
not  cover  outlyin. 
lions  and  nearln 
and  towns  MttsfactOr- 
ily.     In    the  extreme 
heat  of  summer,  when 
the  demands   fur  ser- 
vice are  greatest,  your 
horses    could    not  al- 
ways   measure    up  to 

your  needs.  In  the  winter  time,  when  business  is 
comparatively  slow,  horses  had  no  regard  lor  your 
pocketbook— they  ate  their  heads  off.  so  to  speak,  and 
had  to  lie  taken  care  of  just  as  diligently  as  though 
they  were  working  hard.  And  besides  all  these 
things,  the  uncleanliness  of  horses  was  out  of  keep- 
ing with  the  cleanliness  of  your  business. 

With  the  coming  of  gasoline  trucks  you  were 
among  the  first  to  use  them  on  long  routes  and  you 
found  that,  on  these  routes,  they  saved  you  money 
and  enabled  you  to  secure  business  in  territories  you 
had  not  been  able  to  cover  satisfactorily  before. 

This  led  you  to  try  them  on  your  frequent-stop 
city  routes,  only  to  find,  if  you  keep  costs  by  routes 
that  the  cost  of  operating  a  gasoline  truck  on  these 
routes  is  even  greater  than  the  cost  of  operating 
horses  and  wagons. 

Why  nut  cut  your  delivery  costs  on  these  frequent- 
stop  routes? 

You  can  do  it  with  Ward  Electric  trucks.  If  you 
will  divide  your  costs  according  to  routes  or  length 
of  haul,  you  will  find  that  Ward  Klectrics  will  save 
you  2Qfr  to  35%.  and  in  some  cases  more  than  SO! ; . 
on  your  city  routes  in  comparison  with  gasoline 
trucks  or  horses-and-wagons. 

The  Ward  Electric  models  generally  u*ed  for  city 
routes  operate  at  a  controlled  speed  of  10  to  12  miles 
an  hour.  This  is  twice  as  fast  as  average  horse 
delivery ;  saves  time  on  even  the  most  congested 
routes.  It  is  the  most  efficient  motor-truck  speed 
for  economy— because  tire  costs  and  a  number  of 
maintenance  costs  increase  almost  with  the  square 
of  the  speed — at  20  miles  an  hour  these  costs  arc 
nearly  four  times  as  much  as  at  10  miles  an  hour. 
Can  vou  afford  20  miles  an  hour? 


People  don't  see  how  your  product  is  made — but  they 

do  see  the  way  in  xvhich  you  deliver  it. 


But  even  when  compared  with  a  gasoline  truck 
operating  at  10  miles  an  hour,  Ward  Electrics  save 
money,  because  experience  has  shown  that  light  gas- 
oline cars  that  could  do,  say,  20  miles  on  a  gallon  of  gas- 
oline in  straight -away  running,  can  only  do  8  miles  per 

gallon  on  frequent-stop 
routes,  due  to  the  high 
consumption  of  gaso- 
line in  starting  and 
stopping,  not  to  men- 
tion the  strain  on  the 
mechanism  and  the 
greater  wear  and  tear 
on  tires. 

Ward  Electric  Trucks 
arc  built  to  last  10 
years  ami  upward — 
twice  the  average  life 
of  a  horse  in  frequent- 
stop  delivery  and  more 
than  twice  the  avcraRc 
life  of  a  gas  car  in  this 
i-ame  service. 

Another  economy  is 
that  you  can  keep  and 
charge  your  Ward 
Electrics  right  at  your 
loading  platform,  doing 
away  with  the  stable 
and  garage;  or  you 
can  greatly  decrease  your  stable  space,  1>ecause  they 
require  only  1/3  to  1/5  as  much  room  as  horses 
and  wagons  and  less  than  gas  trucks. 

We  make  this  clean-cut  statement.  Look  at  your 
routes  individually  and  you  will  find  that  on  a 
majority  of  your  city  routes  you  can  make  such  sub- 
stantial reductions  by  the  use  of  Ward  Electrics 
that  you  could  not  afford  to  operate  your  horses 
and  wagons  or  gas  trucks  if  you  had  gotten  them 
for  nothing. 

Attach  this  coupon  to  your  letterhead  or  card, 
and  we  will  endeavor  to  submit  definite  informa- 
tion applying  to  your  routes  that  will  prove  the 
case.  If  we  prove  this  case,  we  are  going  to  make 
more  money  for  you  than  wc  can  possibly  make  for 
ourselves.    So  put  it  up  to  us. 

Ward  Motor  Vehicle  Co. 

Mt.  Vernon,  N.  Y. 


rorroN 


Wnrtt  Motor  Vehicle  Co.,  Mt.  Vernon.  V.  T. 

I'l.'im-   Hi- mi  ua  your  book  of  facts  on  delivery 

economies. 


Nnme 


Adrlr.-M. 


No,  of  city  route*  ICTJ-S-tl 


S 
I 
I 
I 
I 

s 
I 
■ 
I 
• 
I 
I 
s 


Ward  Electrics 


6  Sizes,  750  Lbs. 
to    10,000  Lbs. 
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Electric  Transportation 

Better  and  Cheaper 

Today,  it  is  the  electric  truck  that  assures  prompt  and  econom- 
ical haulage  and  delivery. 

For  city  service  with  its  many  stops,  waits  and  short  hauls, 
the  electric  truck  has  proved  dependable,  with  lowest  up-keep  cost 
and  the  highest  service  efficiency. 


Edison  Storage  Batteries 

with  their  steel  and  iron  construction  assure  the  greatest 
number  of  working  days  from  your  electric  trucks. 

It  is  this  rugged  strength  of  Edison  Storage  Batteries 
that  keeps  your  electrics  on  the  job. 

Our  Bulletin  500  BD  will  show  you  why  many  firms  have 
chosen  Edison  equipped  electric  trucks  for  their  delivery  sys- 
tems.  Write  for  it— TODAY. 


Edison    Storage    Battery  Co. 

Factory  and  Main  Office:  Orange,  N.  Y. 


DISTRIBUTORS  IN 
New  York,  Boston,  Chicago,  Cleveland,  Detroit,  Seattle,  Los  Angeles, 
San  Francisco,   New  Orleans,  Atlanta,  Washington,  Philadelphia, 
Pittsburgh,  St.  Louis,  Montreal. 
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JOB! 


IBOI 


1   


piRST  out  of  the  traffic!  Rapid  pick-up — 
case  of  handling — short  wheelhase— power 
instantly  applied  —  ahility  to  thread  in  and 
out  of  close  traffic — all  contrihute  to  that  un- 
matched economy  which  gives  Walker  Elec- 
tries  first  place  for  city  haulage. 

You  men  who  have  borne  the  burden 
of  keeping  up  truck  fleets  will  be 
interested  in  evidence  we  have  of 
^Valker  fleets  that  are  off  duty  less 
than  3%  of  the  time,  and  are  depre- 
ciated at  10%  and  less  per  year, 
rite  for  these  money-saving  facts. 

WALKER  Electric  TRUCKS 

LOWEST  TRUCKING  COST 


WALKER 
VEHICLE 
COMPANY 
CHICAGO 

NEW  YORK 

BOSTON 

PHILADELPHIA 


r — — ~ 


AMERICA' S 
LARGEST 
MANUFAC- 
TURER OF 
ELECTRIC 
ROAD 
TRUCKS 
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Busch  'Built  Refrigerator  Bodies 


Built  for  Ttu  City  Dairies  Co..  St.  Louis  Mo. 


Cut  the  Cost  of 

Ice  Cream  Delivery 


Writ*  today  for  particulars 
and  prices 


"Busch  Built"  motor  truck  bodies  equipped  with  pat- 
ented A.  B.  C.  (Automatic  Brine  Circulation)  for  refrig- 
eration, cut  the  cost  of  ice  cream  deliveries. 

These  bodies  provide  the  only  thoroughly  efficient,  sani- 
tary and  economical  means  of  wholesale  distribution 
where  refrigeration  is  essential  —  this  has  been  con- 
clusively proven  by  A.  B.  C.  bodies  in  actual  service  for 
many  nationally  known  manufacturers. 

One  enthusiastic  owner  of  eleven  A.  B.  C.  bodies  asserts 
that  each  one  affects  a  NET  SAVING  in  excess  of  the 
total  cost  of  the  body  in  a  single  year! 


Anheuser-Busch,  St.  Louis,  Mo.,  U.S.A. 

Authorized  Builders  far  the  United   States  of  A.B.C.  type 

Refrigerator  Bodies 
Also  Builders  of  Highest  Grade  Truck  Bodies  of  all  Descriptions 
GENERAL  OFFICES  AND  MAIN  PLANT— ST.  LOUIS,  MO. 
Branch    Construction    Plants    in    New   England,  California, 
Pennsylvania,  Chicago 
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Hot  or 
cold,  it 
kills 
bacteria 


Free 

Sample 

and 

Booklet 


Buy  Disinfectant — 
Not  Water 

Three  hundred  tendons  of  disinfectant  solu- 
tion for  $3.00 — when  you  buy  It  in  powder  form 
and  add   the   water  youriM-lf. 

W'liv  keep  on  paying  disinfectant  price*  for 
water?  Save  nine-tenths  of  your  disinfectant 
expense  by  paying 

ONE  CENT  A  GALLON  FOR 

STERILAC 

III81>KK(T«— 1>K01»0KIZK8— 8TKRn.I7.KH 

Kills  germs  and  bacteria;  Is  many  times  aa 
affective  us  carbolic  add.  OeodorlzeB  and  leaves 
n. i  rhrmical  smell.  Nun-poisonous  and  non- 
Irritatlng — docs  not  injure  metal  or  rubber — »o 
Mfe  It  may  be  used  to  purify  drinking  water. 

STKIH IjAI*  disinfects  and  deodorizes  mllklnK 
machines,  cream  separators,  cans,  bottles,  re- 
frlgeratois.  shelves,  tables,  floors,  drains,  etc. 
Slands  hot  weather  much  better  than  other  dis- 
infectant solution*. 

Comes  as  a  powder — no  freezing  or  break- 
age in  shipment,  no  heavy  freight  charges. 
IMssolve  in  water  as  >ou  need  it. 


SAMPLE 


TO  MAKE 
10  GALLONS 


FREE 


I.OO 
(Ml 


Unfile  to  make  7.1  gallon 
—to    aaake    300  gallon 

Ask  your  dealer  for  STICIMI.AC  or  order  direct.    Write  us  for  free  sample  and  descriptive  printed 

matter,  TODAY. 


THE  ABBOTT  LABORATORIES, 


1776  LA.WRENCE  AVE.,  CHICAGO 


AN   INVESTMENT   IN    DELIVERY  EQUIPMENT 

should  not  be  an  experiment.  You  should  have  the  reasonable  assurance  of  con- 
tinued service.  Meyer  body  equipment  for  Ice  Cream  Manufacturers  is  a  perma- 
nent investment  backed  by  over  a  quarter  of  a  century  of  experience. 


Write  now  for  spring  deliveries.  IHH^'t' 
MEYER   WAGON    WORKS      -      -      216    Elm   Street,   Buffalo,   N.  Y. 
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Risk 


At  Our 

We  are  so  certain  that  the  use  of  Germ-X  as  a  disin- 
fectant will  save  you  time  and  money  and  improve  the 
quality  of  your  products,  that  we  will  send  you  a  gallon 
for  a  thorough  tryout.  Simply  address  the  coupon  below 
to  our  nearest  branch,  pay  express  charges  on  Germ-X 
when  it  arrives,  and  use  it  according  to  directions. 

At  the  end  of  ten  days,  either  pay  our  invoice  of  $3.00 
or  return  the  invoice  with  the  information  that  Germ-X 
is  not  satisfactory  to  you.  We'll  cancel  the  charge  on 
our  books. 

Germ  X  Makes  Good 

We're  able  to  make  this  liberal  offer  because  Germ-X 
invariably  makes  good.    It  is  so  concentrated  that  it  is 
the  strongest  disinfectant  made.    At  the  same 
time  it  is  colorless,  harmless  and  practi- 
cally odorless. 

It  has  innumerable  uses  about 
an  ice  cream  or  dairy  plant.  Use 
it  for  disinfecting  vats,  churns, 
freezers,  separators,  clarifiers, 
cans,  pails,  etc.  It  removes  odors 
from  ice-boxes,  rotary  filling  and 
capping  machines,  toilets,  etc.  It 
kills  molds.  It  heals  cuts  and 
bruises.  Be  sure  to  give  it  a  trial. 
Bacteria  are  the  greatest  foes  you 
have,  particularly  during  hot 
weather.  Germ-X  will  destroy 
them. 


10  DAYS 


TRIAL 

OFFER 

MAIL  THE 

COUPON 
NOV 


THE  CREAMERy  PACKAGE  MFCCOMPANy 

,  Pa.,  IM 

Hag 


chu.fo.  in.,  ei-«;  w.  Kia*ia  it. 

BufT.I„,  N.  Y  ,  IM-117  E  S».n  St 
K.n...  CltJ,  Mo.,  Ml-))  W  lib  11. 
Minn. .poll.,   Minn  .   }>|  IJ  )d  Si.  H. 

°  ■»•►>•.  N...,   113  IS  l?  So    10,1,  »,. 


Ph.u.i.1 

Portland. 
San  Pi 


iph...    r.  .   IM^Maiktt  St. 
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First 

Impressions 

It  is  far  easier  to  create  a  fa- 
vorable first  impression  than  to 
overcome  a  prejudice. 

To  know  that  the  fat  content 
as  well  as  the  solids  content  of 
ice  cream  are  up  to  standard  is 
not  necessarily  a  guarantee  of 
a  pure,  wholesome  product. 

There  are  manv  other  fac- 
tors  which  determine  quality, 
most  important  of  which  is  the 
insurance  of  sweet,  fresh,  safe, 
sanitary  cleanliness  to  every 
step  of  the  manufacturing 
process. 

These  sanitary  conditions,  so 
easily  obtained  in  hundreds  of 
ice  cream  plants  by  the  use  of 


insure  to  a  well-balanced  mix 
such  positive  protection  against 
contamination  and  loss  of  qual- 
ity and  flavor,  that  your  ice 
cream  can  be  depended  upon 
always  to  create  a  favorable 
lBcircVB        impression  on  the 


consumer. 

Send  your  order 
to  your  supply 
house.     It  cleans 


In  •v.ry  clean, 
package. 

THE  J.  B.  FORD  CO., 
Sole  Mfrs. 
Wyandotte,  Mich. 


Is  Square  With  You 


When  you  buy  B-K  you  are  protected  by 
honest  goods  which  have  stood  the  test  of 
ten  years'  practical  use.  B-K  provides  a 
quick,  cheap  and  efficient  method  of  steriliz- 
ing that  is  recognized  by  the  dairy  industry 
everywhere. 

There  is  no  plan  known  today  that  gives 
as  cheap  sterilizing  as  the  B-K  way. 
Costs  from  6/10  to  9/10  cents  per  gallon  of 
sterilizing  solution.  So  cheap  that  cost  is 
Insignificant  when  you  count  results. 

Economize  By  Using  B-K 

Send  for  bulletin  320  on 
Belter  Dairy  and  Food  Products 


General  Laboratories 

Madison,  Wisconsin 


Have  you  a 

"Cyclone"  Ice  Cream  Brick  Cutter 

in  Your  factory? 


If  not  you  are  behind  the  times. 


3  Cyclone*  beta*  o»f>d  wt  factory  of 
A.  CARDAN1.  »37  «th  At*.,  N.  Y.  C. 


Get  up  to  date. 

Write  for  further  Information. 

Communicate  with 

LOUIS  CUMMINGS 
201  E.  66th  Street     New  York,  N.  Y. 


Digitized  by  Google 


THE   ICE    CREAM    TRADE  JOURNAL 


99 


"Last  But  Not  Least" 


The  ice  cream  can  liner  is  the 
last  touch  which  will  give  your 
ice  cream  the  wholesome  appear- 
ance desired. 

ALLEN'S 

ONE-PIECE  SANITARY 

CAN  LINERS  ^ 


Sanitary — Economical — Practical 
Samples  and  prices  upon  request.  Sold  by  your  Supply  Man  or  write  direct  to 


THE  ALLEN  CANDY  COMPANY 

Sole  Manufacturers 


Pontiac,  Illinois 


The  "NEW  ERA"  Ice  Cream  Brick  Cutter 

The  NEW  ERA  will  cut  your  ice  cream  into  quarts — pints — six,  seven,  eight 
or  nine  cuts  to  the  quart — with  speed  and  accuracy — absolutely  uniform. 


Motor  Driven — Works 
Automatically 

Reduces  Your  Brick  Cut- 
ting Expense. 

Simple  in  Operation. 

Durable  in  Construction. 

Write  TODAY  for  Circu- 
lar. 


THE  NEW  ERA  COMPANY,  P.O.  Box  172,  Oshkosh,  Wisconsin 
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u(^ffie  Package 
Sells  the  Goods " 


Not  long  ago 

Most  Ice  Cream  Manufacturers 
Sold  Brick  Cream 
In  Cartons 

That  resembled  shoe  boxes 
Or  boxes  ordinarily  found 
On  hardware  shelves 
Filled  with  padlocks,  etc., 
Nowadays 
Everyone  knows 
That  an  attractive  canon 
Increases  the  sale  of  Brick  Cream 
And  here's  a  tip 

"Build  up  your  Brick  Cream  Trade 
It  will  stick  to  you 
In  the  off  season 
The  sale  of  bricks  in  winter 
la  increasing  rapidly. 


In  the  spirited  demand  for  better  looking  cartons,  Men  as  ha  Printing  &  Carton  Company 
has  more  than  kept  pace  —  It  full  led  the  way. 

Today  we  are  printing  on  boxboard  stock,  designs  that  arc  unsurpassed  anywhere  for 
artistic  class  and  beauty.  That's  why  the  Mcnasna  imprint  U  found  on  an  increasing 
number  of  Ice  Cream  Cartons  each  year  in  all  parts  of  the  United  States. 

To  be  sure  of  having  your  next  years  supply  of  cartons  u  hen  you  want  them,  order  early. 
There  are  some  special  advantages  in  ordering  now.    We  will  be  glad  to  tell  you  about  it. 


MENASHA  PRINTING  &  CARTON  COMPANY 


MENASHA  Jfffi 


CHtCAOO 

ttU  Conns  B14* 


KTW  YCWK 
8X1  Sib  Av< 


WISCONSIN 


CLEVELAND 
JM  ] 
Bids..  Ajmea 


KANSAS  CITY 
m  Sunta 
BU4-  Ar^J. 


LOS  ANGELES-400  t.  W  .  lUinan  WiJt 
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The  "Perfection.*1  Imprint  on  Your 


Ice  Cream  Cartons,  Can  Liners 
and  Butter  Cartons 

is  your  assurance  that  the  Buying  Public  is  going  to  get  the  correct  impression  of  the 
quality  of  good*  that  you  have  put  in  your  package.  INSIST  on  the  heM,  it 
COSTS  NO  MORE 

Writ*  lor  lh>otlrl 

CHICAGO  CARTON  COMPANY 


4433  Onden  Ave,  Chicago 


DALLAS,  Ml  Vim  swwi 
MNVtL  It  14  HUk.  Ina 
SALT  LAKI  On,  HI  IVfi— I 
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CHICAGO  CARTON  CO. 

n.«  v.w  Mi.  «*  Oudcn  Am.      LWJ*^  CliitJKt>,  Illinois  it<»  w*.  *~« 


Digitized  by  Google 


THE    ICE    CREAM    TRADE  JOURNAL 


1W 


THE   C-B  CALENDAR 


Headquarters  for  All  Good  Ice  Cream  Supplies 


Send  for  the  latest 
descriptive  circular, 
which  gives  prices 
on  a  full  line  of  sup- 
plies. 


10* 


Ice  Cream  Brick  Cartons 
all  Styles 


CHERRY- BASSETT  COMPANY 


PHILADELPHIA 


BALTIMORE 
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CAN-PRO-CO 


The  Highest 
Class  Cover 

on  the  Market 


Made  from  heavy,  double- 
filled  duck.  They  will  out- 
distance any  cover  on  the 
market. 


Buying  "Stay-On"  Tub  Covers  is  the 
Remedy  Against   All  Cover  Evils 

SHRINK  PROOF 
MILDEW  " 
RUST 

Your  Regular  THEFT 

Supply  Man  JJRJNE 
Has  Them  «  — . 

RAT 
WATER 
FOOL 

Illustrated  Folders  and  Prices  on  Request 


« 


Your  Regular 
Supply  Man 
Ha*  Them 


CAN-PRO-CO  APRONS 

are  a  necessity 

Order  from  your  dealer 

Canvas    Products  Corporation 

19,  21,  23  E.  McWilliams  Street 
Fond  Du  Lac,  Wisconsin 
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•I-  | 


■  ■■IP" 


ELYRJA 

Wet sf  Fir  ft 

To  install  single  and 
two  speed  direct  drive 
for  use  with  agitating 
device  in  glass  enam- 
eled equipment. 


Equipment  so  clean,  so  fresh 
and  sanitary  in  appearance 
that  every  housekeeper  who 
sees  it  realizes  that  milk  pro- 
duced in  such  a  plant  is  the 
kind  she  wants  for  use  at 
home.  Do  you  want  this 
equipment  to  be  yours  or  your 
competitors? 

A  letter  to  our  home 
office  or  any  branch 
will  bring  informa- 
tion showing  how 
such  a  plant  can  be 
installed  in  your  plant 
to  ensure  larger  out- 
put, at  lower  produc- 
tion cost. 

SERVICE -NOT  JUST  EQUIPMENT 


liaUIPMENT 

The  Elyria  Enameled  Products  Co. 

ELYR1A.  OHIO 
HEW  TOftK.  HI  P.rk  An.       CHICAGO.  Cam,  ■ 

prrrsBURCH.  ■  oumBuUiM 

SAN  FtANCISCO.  MCaMaralaSl. 
LOS  ANCEUS,  S«i  F«nta4t  BUt . 

Canadian  Rmprmtmntatioma 

CANADIAN  MILK  PRODUCTS  LIMITED 
TOiorro 

WINKIPEC     ST.  JOHN  2MONTUAL 


onr  rshlhlt   nt   III*    1921  Dairy 
Minnesota   Stnte   Fnlr  (Iroomla. 
October  8th  to  15lh. 


CLARK  &  COMPANY 

1613  M.  Third  Street       Philadelphia,  Pa. 

MANUFACTURERS  OF 

SHIPPING  TAGS 

Any  SIZE,  COLOR,  QUALITY  or  QUANTITY. 
STRINGING.  WIRING  &  BRASS  EYELETS. 

j  ONE   OR   TWO  COLORS 
I   ONE   OR    BOTH  SIDES 
•NOTE  State  Slie.  Quality  Color  and 


FLAVOR  TAGS  for  ICE  CREAM  CANS 

Used  on  regular  Packing  Cans 
Printing  and  Color  designate*  Flavor 


USE  TAG  ENVELOPES 
and  save  $20.00  postage  per  1,000 


CHAMPION 

tub  cov: 


Come  equipped  with  a  special  metal 
tipped  tie  cord. 

Sold  direct  to  the  user  by  the  Manu- 
facturer.    No  Jobbers'  profit  added. 
High  in  Quality. 
Low  in  Price. 

Sample  and  price  on  application. 
THE    FABRIC    PRODUCTS  CO. 

Anything  of  Canvas 

Oshkosh,  Wisconsin 
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GLASCOTE  TANKS 


Davis- Watkins  Dairymen's  Mfg.  Co. 


DAIRY  and  ICE  CREAM  TRADE 


Our  Executives  and  Engineers  have  spent 
the  last  two  years  on  investigations  of  GLASS 
and  ENAMEL  Tanks.  | 

As  a  result  our  Organization  has  become 
Distributors  to  the  Dairy  and   Ice  Cream 
Trade    for    "GLASCOTE"    Tanks,  Vats,  | 
Weight  Tanks,  Ice  Cream  Storage  Tanks,  etc.  j 

Our  reasons  for  so  doing  are: 

Pure  White  Coloring 

They  must  be  kept  CLEAN  or  they  show  it 

Because  it's  white  must  be  perfectly  made— otherwise 
defects  are  plainly  visible 

GLASS  is  SUPERIOR  to  Enamels  j 

It  is  harder,  non-porous  and  insures  freedom  from  checks 
or  cracks  due  to  quick  changes  of  temperature 

Made  in  a  NEW  FACTORY — modernized  and  up-to- 
date  facilities  for  efficient  manufacturing. 


Tell  Your  Friend,  and  Neighbor.  You  Are  Going  to  The  World'.  Greate.t 
Dairy  Show,  Minnesota  Fair  Ground.,  Oct.  8-15. 


DISTRIBUTORS  TO  THE 


DavisWatkins  DaikymenS  Mpg.Co. 


ADDRESS  NEAREST  SALES  OFFICE 
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"REAL  REFRIGERATION—" 


Tests  of  Superiority  Xo.  1. 
— One  of  a  series  on  points 
which  will  in  e  vitality  put 
Pfaudler  Equipment  into 
every  up-to-date  dairy  in 
the  country. 


The  motor  on  Ice  Cream  Aging  Tank  No  2  had 
burned  out.  Result— agitation  of  the  mix  had 
ceased. 


In  a  very  few  minutes  the  men  observed  a  crust 
gathering  on  the  inside  of  the  tank — the  mix  was 
rapidly  freezing. 

hi       to  i« 

Several  got  paddles — and  broke  off  this  crust— but 
as  fast  as  it  was  broken,  it  re-crystallized  and  froze 
again. 

total* 

The  situation  was  demonstrating  more  forcibly  than 
had  the  words  of  the  salesman,  the  super-efficiency 
of  our  brine  spray  coil. 


Make  your  plans  earlx  to 
j'isit  the  Xational  Dairy 
Show  at  the  Minnesota 
State  l-'air  Grounds — Octo- 
ber 8-15.  Our  booths  Xos. 
96-97-98. 


The  repairing  of  the  motor,  of  course,  is  incidental 
and  this  company,  among  hundreds,  is  well  satisfied 
with  their  annual  cost  of  refrigeration. — The 
I'faudler  lirine  Spray  Coil  is  one  which  is  simple  in 
construction  and  therefore  will  not  clog. — one  which 
utilizes  a  minimum  amount  of  brine,  distributing 
it  equally  and  thoroughly  over  the  walls  of  the  tank, 
with  consequent  efficient  cooling. 

PFAEDLER.GO.  Rochester,  n.  y. 

7  he  World's  Earnest  Makers  of  Class  Lined  Steel  Equipment' 

KOKRIO.N  AUKNOIKS: 

Knunii  loil  Mrlul  Prndurta  Corp'n,  Ltd.,  tt  Kinit»v»«y.  London.  En*. 

Mauri  Itrcm.  St  Thomson.  123-111  Caatlvrrach  St.,  Sydney,  Australia 

SEW  YORK  ,  P„,..rNl.M  CHIC  AGO 

1S02    World  *  Tower  ™  sh,,  ltt?i     n,  UtZ  '  *"""'>' 

Hiilldln*  ?<>«  Sharon  Hulldlng  Bulldln* 

CLIP  THK  COUPON  HFI.OW 


THK  PF.UDI.F.R  CO.. 
Rochester.  X.  Y. 


1921 


(icntlcmen  : 

Send  mc  price  and  specifications  on  your  500-gal.  Hatch  Mixers 
Send  me  price  and  specifications  on  your  1000-gal.  Storage  Tanks 


.□ 

.n 


am 


in  the  market  for  equipment. 


(State  Tvpei  □ 


expect   to  he 

Send  me  a  copy  of  your  Dairy  Equipment  Booklet  □ 

Xo  obligation  is  ittached  to  this  request. 


ill 
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I  TNION  pumps  and  viscolizers  are  built  here — 
nothing  but  pumps  and  viscolizers— and  any  of 
these  dairy  machinery  houses  can  equip  you  with 
union  pumps  for  any  purpose  and  viscolizers  for  any 
product. 

Union  pumps  and  viscolizers  are  somewhat  alike — 
always  good  but  getting  better. 

Get  full  information —no  harm  in  asking. 


John  W.  I,add  Company 

Detroit.  Mich. 
Beaatre  *  Company 

Atlanta,   LoulsTllle,  Indlanapolla. 
Oowlne- Dietrich  Company 

Syracuse.    N.  Y. 

Wrlaht  Zleajler  Company 
Boaton,  Maaa. 

Dalrnucna  Supply  A   Conatrnrtlon  Co. 
Plttaburgh,  Pa. 

Oakoa  ft  Burger 

Cattaraugua,  N  V. 

R.  0,  Wright  *  Oompa ny 

Buffalo.    N.  Y. 
•Ml  - n»   I»alry  Hup..  Ltd. 

FOliionlon.  Can. 

De  r  ii  >  il   Company.  I,td. 
IVIcrlioro.  Ont. 

W.   A.   lirmnmor.il  ft  Company 

Toronto.  t>nt. 
Iink.-r    Hamilton  A  Parlne  Co. 

Han  t'raiu-laro,  Cal. 

A.   II.    Harder  Creamery  Sup.  Co. 

Chicago.  111. 
Beatrice   Creamery  Company 

IViiTer.  Col. 


Chcrry-Baaaett  t.'ompaoy 

Baltimore.  Md. 
Blanae  Manufacturing  A  Bup.  Co. 

St.  Louis.  Mo. 
J.   O.   Cherry  Company 

Cedar  Raplda  and  St.  Paul. 
Dairy   Marhlnery   Co..  Inc. 

rjeattle.  Willi, 
KntcrpTl.o  Dairy  A  Cray.  Sop.  Co. 

Cincinnati  and  Columbus. 

Iluey  A  Pbllp  Hdwe.  Co. 

Dallai,  Tex. 
Kennedy  A  Paraona 

Omaba  and  Sioux  City. 
N.  A.  Kennrdy  Supply  Co. 

Kanaaa  City,  Mo. 
Meyer  Dairy   Kqulpment  Co. 

St.    !  I  -  Mo. 

Mojonnter  Brotliera 
Chicago.  III. 

Monroe  A  Crlaell 

Portland,  Ore. 
C.    K.  Rogera 

Detroit.  Mirb. 
O.   J.    Weber  Company 

lot   Angeles,  Cal. 


UNION    STEAM    PUMP  COMPANY 

BATTLE   CREEK,  MICH. 
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Tlie  gates  of  a  dam  are  rigid  and  when  they 
grt  clogged  with  floating  debris,  the  water  rises 
and  the  back  pressure  increases.  An  attendant 
must  open  them  or  the  dam  overflows  and  serious 
damage  results. 

The  Gates  of  the  Dam  are  Similar  to  the 

Homogenizing  Valve 

If  the  homogenizing  valve  is  rigid,  it  frequently 
becomes  clogged  with  undissolved  particles  ami 
the  pressure  increases.  An  attendant  must  open 
the  valve  by  hand  and  when  he  docs  so  the  pres- 
sure falls  and  undissolved  particles  go  through 
unbroken.  As  a  result,  the  product  is  not  uni- 
formly homogenized.  Part  is  homogenized  too 
much  and  part  is  not  homogenized  enough. 

The  Gaulin  Homogenizing  Spring  Valve 

Since  the  (jaulin  has  a  patented  spring  valve, 
it  automatically  opens  to  let  undissolved  particles 
pass  and  gives  them  a  squeeze  in  passing  which 
breaks  them  up.  Therefore  all  parts  of  the  batch 
are  homogenized  uniformly.  Futhermorc  the 
Gaulin  is  the  only  machine  which  will  pass  the 
product  through  at  a  pressure  of  .1,000  to  4,000 
lbs.  (which  is  a  necessity  if  the  whole  mix  is 
homogenized)  and  maintain  it.  WritB  for  "Story 
of  the  Homogenizer." 

The  Davie*  Creamer 

This  does  in  a  small  way  what  the  Gaulin  docs 
in  a  large  way.  It  passes  the  product  through 
a  spring  valve  under  constant  pressure  and  the 
entire  hatch  is  uniformly  homogenized.  Further- 
more, the  Davies  Creamer  will  elevate  the  product 
to  a  height  of  35  feet  when  desired.  It  is  also 
built  in  the  non-elevating  type.  Please  write  for 
the  Davies  Creamer  booklet. 

Manufactured  by 
THE  MANTON-GAULIN  MFG.  CO. 

DISTRIBUTED  BY 


The    Creamery    Package    Mfg.  Company 


(UF.AMF.KV 
MACHINERY.  .Ml  l.K 
AND  CREAM 
HANDLING  MA. 

CHIN'FRV,  CHEESE 

MA  KINO 
MACHINERY 


H  VI.ks  BRANCHES—  (Writ*  to  Neareat  Ow) 


Chicago,  «t-«7  W.  Klnxle  St. 
Buffalo.  133.137  E.  Swan  St 
Kitimi  City.  1401-10  W.  12th  St. 
Minneapolis  llt-JO  3rd  St.  N. 
Omaha.  1 1 3-1S- 1 7  So.  10th  St. 


Philadelphia.  l»07  Market  St. 
Portland.  Ore.,  *-J  N.  Front  St. 
San  Franclaco.  CO  Battery  St. 
Toli-Ho.  IIS  St.  flair  St. 
Waterloo.  la..  406-1  Sycamore  St. 


ICE  CREAM  MAK- 
ING MACHINERY. 
REFRIGERATINO 
SYSTEMS.  DAIRY 
MACHINERY  AND 
BCPPLIE8 


no 


THE   ICE   CREAM    TRADE  JOURNAL 


DUMORE  PUMP 

Simplicity-Safety-Efficiency-Durability 


Price 

200  to  400  Gals.  $1,000.00 
400  to  600  Gals.  $1,250.00 


THE  DUMORE  has  proven  its  value  in  recombining  dairy  products  and  mak- 
ing a  perfect  homogeneous  mass  of  an  ice  cream  mix.  It  eliminates  operator, 
mechanic,  repair  bills,  motor  and  belt  troubles,  delays  any  possible  accidents.  If 
patented  it  would  sell  for  five  times  its  price  and  still  be  the  cheapest  machine  of 
its  kind  for  it  lasts  a  life  time. 

Distributor 

THE  ELYRIA  ENAMELED  PRODUCTS  CO.,  Elyria,  Ohio 

Manufacturer 

NATIONAL  STEAM  PUMP  CO.,  Upper  Sandusky,  Ohio 


The  Improved  Little  Giant 

Can  Washer 

Washes  Cans  Clean  and 
at  Lightning  Speed 

That's  the  reason  the  largest  plants  are 
using  it.  All  sizes  of  cans,  from  4  to  40  qt., 
arc  thoroughly  cleaned  both  inside  and  out- 
side without  change  of  brushes.  Washes 
cans  better  than  machines  costing  many 
times  more.  Furnished  either  with  belt 
drive  or  with  direct  connected  motor. 

Catalog  for  the  asking. 

C.  Doering  &  Son,  Inc. 

Lake  and  Sheldon  St«. 
Chicago 
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YOU  CAN 
SPEED  PRODUCTION 

and  have  a  better,  smoother  and  more  uniform 
ice  cream  by  mixing  and  aging  with  a  Manning 
Batch  Mixer. 

The  Manning  coil  has  a  two  inch  double  inlet  and 
feed  pipe  of  the  same  size.  Because  the  coil  is 
always  full,  you  cut  in  half  the  time  of  heating 
and  cooling.  Better  temperature  control  insures 
a  uniformly  excellent  product. 

Thousands  of  Manning  Batch  Mixers  are  in  use 
by  enthusiastic  owners  all  over  the  country.  You 
can  save  time  and  money  for  yourself  by  joining 
this  host  of  Manning  users. 

Batch  Mixer  Catalog  ami  nam* 
of  dealer  near  you  sent  on  request 


BATCH 
MIXEFC 


Manning  Equipment  will  save  you  time  and  money.  Every 
Manning  machine  is  made  for  long  service.  Efficient 
designing  has  eliminated  every  unnecessary  cost  and 
made  the  Manning  line  one  of  very  moderate  first  cost. 

MANNING  MANUFACTURING  CO. 

RUTLAND.  VERMONT 
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lycos 

Temperature  Instruments 

Indlratlnr  Recording  Controlling. 

Every  Tycos  Temperature 
Instrument,  made  for  use  in  the 
Ice  Cream  Trade,  is  represent- 
ative of  an  industrial  and  en- 
gineering organization  that  cn- 
joyi  well  deserved  prestige  for 
results  accomplished  in  indicat- 
ing, recording  and  controlling 
temperatures. 

Place  yourself  in  a  po- 
sition to  act  quickly  token 
the  need  arises  by  send- 
ing for  a  Tycos  Catalan 
noiv.  Sent  without  ob- 
ligation or  delay  if  you 
stole  your  needs  and  give 
firm  connection. 
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Jay/or  Instrument  Companies 

rlorhratrr,  N.  Y. 
Therr'n  b    Jfnt  and   iQKr  T*mp«ri 
lure   Inst runi'-nt   fur  Every  Purpoi 
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MAKE  VOl  K  MIX  IN  TIIK 

MOJONNIER  VACUUM 

Condensing  Unit 
Writ*  for  Circular. 


*  MILK  ENGINEERS 

739  W.  Jackson  Boul.  Chicago 

BRANCH  HALES  OFFIC  ES. 
New  York,  79  Hhrrman  Av.    Ht.  Loots,  4(31  Mhtk  >  n  I '  I  Av. 
A'lnnU.  301  Bedford  Titer.  Seattle,  600-A  Central  Bids. 


Copper  Steam  Jacketed 
Kettles 


L'sed  extensive- 
ly In  Ice  Cream 
Plants  for  Dis- 
solving Gela- 
tine. Mixing 
Chocolate 
Syrup,  Cooking 
Fruits.  Invert- 
ing  Simar  and 

Pasteurising 

small  lots  of 
milk.  Kettles 
are  also  fur- 
nished with 
Covers  or  Agi- 
tators. 

Heavily  Tinned  Inside, 
if  your  Supply   House  cannot   furnish  this 
well-built,  fast  boiling  kettle,  write  us  direct. 

GROEN  MFG.  CO.,  Inc. 

4'opprramlt  ha 

4S20  A KMITAt.K  AV„         CHICAGO,  I'.  f.  A. 


J 


VERTICAL  CONDENSED  MILK  COOLER 

Vertical  Suspended  Coil  rotatra  from  bottom  up    ix  or  A. 
mir  and  mam  ami  of  product. 

CANS,  oik*  filled.  STAY  FILLED 

Writ  r  for  dmtaitmd  information 

Jensen  Creamer?  Machinery  Comparry 

Baitdmrm  of  "  Equipment  of  Practical  Efficiency 

III  ohm  hki  n.  N.  ».  OAKLAND.  CALIF. 
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Crushed  Ice  and  Salt  Elevators 


f  nnhfd  Ice 
and  Hall 
Elevator* 


Write  for 
Bulletin 
No.  36 


FOR 


Ice  Cream  Manufacturers 


lee  Cream  Can 
Tone*.  l°»ed  for 
IJftlnx  tre  Cream 
(ana  out  of  Tube. 
Etc  Ufa  of  Can*. 
Increased  100", 


CRI'SHRD   ICE  ELEVATOR 
Oraham  Ice  Cream  Co. 
Omaha.  Neb. 


You  can  handle  your  blocks  of  ice,  crushed 
ice  and  salt  quicker  and  at  far  less  cost 
with  G-W  equipment. 

We  are  specialists  in  designing  elevating 
and  conveying  machinery  and  our  Engineers 
are  experts  in  solving  handling  problems. 
Let  us  suggest  an  equipment  for  your  needs 
and  quote  prices  for  your  consideration — 
no  obligation  incurred. 


WE  MANUFACTURE 

Ire  Elarators  asd  Conveyors,  Ira  Tooli. 
Hoists,  Ire  Croatian.  Cruhei  lea  Carta, 
«  onvrjlnj  Machinery  cor  all  purpose*.  Wagon 
I  iu.Iit.   Ducket*.  Chain,  Chntea.  etc. 


New  York 


WORKS:     HUDSON,  N.  T. 
huh  J.-.  Boston 


Chi 


Champion 


ice 
breakers 


Important  as  its  capacity,  is  the  reliability  of  a 
breaker  in  doing  thoroughly  and  surely  the  work 
for  which  it  is  built.  Every  CHAMPION  it 
designed  and  built  specially  for  its  work  —  for 
rough,  hard  work.  The  practical  elimination 
of  ice  breaker  troubles  where  CHAMPIONS  arc 
installed  is  its  best  claim  to  breaker  superiority. 

CHAMPION"  NO.  11,  shown  here,  is  designed 
for  the  most  modern  ice  cream  factory  and 
has  a  capacity  of  40  to  60  tons  of  broken  (not 
crushed)  ice  per  hour.  It  can  be  set  on  the 
floor  or  hung  from  the  ceiling.  Motor  driven, 
either  belt  or  chain  drive;  motor  protected  by 
an  extra  heavy  reinforced  iron  hood.  Use 
drives  its  diamond  pointed  teeth  more  firmly 
into  their  sockets,  yet  they  arc  easily  removed  for  sharpening 
fully  explained  in  our  catalogue — send  for  your  copy  now. 
Other  sizes  to  meet  the  needs  of  any  plant. 


Many  other  special  features 


IVrile  for  descriptive  catalogue  and  prices  now. 

THE  ALLMAN  GAS  ENGINE  &  MACHINE  CO. 

Office :  461  Canal  St,  New  York,  N.Y.      Factory:  Arlington,  N.  J. 


Digitized  by  Google 


114  THE    ICE    CREAM    TRADE  JOURNAL 


Time  Glock 
2/A/ReGording 
lermometer 
m  ONE 

The  Columbia  Recording  Thermometer  with 
the  new  TIME  PINCH  does  double  duty— 
a  two-in-one  instrument.  In  addition  to 
furnishing  an  automatic  day  and  night  record 
of  every  variation  of  temperature  in  your 
heat-treat  process,  or  the  regulation  of  heat 
for  any  purpose — it  also  givej  ,i  constant  check 
on  the  "human  element" — shows  whether  tin- 
man responsible  fur  temperature  control  has 
been  watching  the  temperature  record  as  he 
should — whether  he  has  been  on  the  job. 

Every  time  the  operator  inspect*  the  temperature, 
rcrnrd.  he  presses  (he  Time  Punch — and  the  hour 
and  minute  of  hi*  Inapcctlon  Is  instantly  rernrded 
on  the  record  dial.  If  he  neglect*  to  make  regu- 
lar Inapectlona.  the  dial  shows  hla  delinquency. 
While  If  he  make*  hla  Inapectlona  hut  neglects  to 
correct  any  undue  fluctuations  In  the  temperature, 
the  testimony  of  the  dial  leaves  him  with  no  alibi 
or  excuse. 

Knowing  that  the  dial  will  always  tell  the  tale, 
both  the  conaclentloua  and  the  rareleaa  operator  are 
going  to  toe  the  mark,  thus  Insuring  a  more  uni- 
form temperature — and  avoiding  the  spoilage  and 
damage  which  ao  often  result*  from  forgetfulne*a 
and  neglect  when  you  have  no  way  of  keeping  taba. 

Columbia  Recording  Thermometers  with  Time 
Punch  attachment  coat  no  more  than  for  an  ordi- 
nary recorder  alone 

simple,  direct  and  poaltlve  In  their  action. 

Every  Instrument  rigidly  inspected  and  guaran- 
teed. Any  temperature  up  to  1000°  T.  can  be  re- 
corded accurately. 

Thi*  Time  Punch  la  al»o  furnished  on  Columbia 
Recording  Gauges  and  Tachometer*. 

If  you  wish  to  eliminate  spoilage.  Increase  effi- 
ciency and  cut  manufacturing  costs,  you  should 
read  Columbia  Recording  Thermometer  Catalnir 
H-1«.     Write  for  It  today. 

^  MFC.  CO.  O 

Makers  of  instrument!  for  the  promotion  of  efficiency 
in  I'owei  I'lant  and  Manufoi  l»'ino  L'etorlmentt 

BROOKLYN.  N.  Y. 


Chicago 
I>etrolt 
Atlanta 
I.os  Angeles 


Philadelphia 
Pittsburgh 
San  Pranclsco 
Washington 


Toronto.  Ont 


Columbia 

Recording 
Thermometers 


CUT  YOUR 
ICING  COSTS 


WHERE  the  ice  is  stored  on  the 
second  Door  and  but  one  or  two 
wagons  are  to  be  iced  at  a  time, 
the  above  layout  is  convenient.  The 
Create}  Hopper  Tyf>e  Ice  Breaker  is  in- 
stalled liencath  the  ice  storage  room 
lloor  and  a  distributing  chute  carries  the 
ice  from  the  outlet  spout  of  the  Breaker 
to  the  wagons.  By  swinging  the  chute, 
several  wagons  can  l>e  covered. 

Our  experience  in  installing  over 
15,0<)0  Creasey  Ice  Breakers  may  enable 
u>  to  suggest  an  economical  way  of 
handling  your  ice.  Creasey 's  are  built 
in  18  models  and  capacities  up  to  50  tons 
per  hour. 

Ask  tor  Catalog  909  T. 


Jos.  S.  Lovering  Wharton 

MANUFACTURER 

3123  North  17th  Street 
Philadelphia,  Pa. 


10S 
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BRANCHES. 

New  York. 
M  Chart-fa  St. 
Chicago. 
Weatmlnster  Bid*. 
Philadelphia.. 
NHS  Kldce  Are. 
Boaton, 
ZU  Slate  St. 
Cleveland. 
1200  Hnt  Mh  St. 


CORK 
INSULATION 

Relieve*  Your  HOT  Weather  Worries 

UNITED  CORK  COMPANIES 

LYNDHURST.    N.  J. 

Manufacturers  and  Erectors 


SALES  AGENTS. 

Warren  A  Bailey  Co., 
I  <>«  Angelea.  Cat 

Seattle  Acheatna  Factory, 
Seattle.  Wash. 

Federal  Asbestos  Co.. 
Milwaukee.  Wla. 


Our  Engineers  Can  Tell  You  How  Others  Do  It 


1 

3 


Condensed  Milk 
Machinery 

THE  BETTER  KIND 

We  teach  you  to  make 
condensed  milk 

C.  E.  ROGERS 

Builders  of  better  Condensing 
Equipment 

8731  Witt  Street 
Detroit,  Mich. 


F.  M.  WOODFORD 
ENGINEER  AND  ARCHITECT 

Plans,  specifications  and  supervision 
of  buildings  and  equipment  for  ice 
cream  and  dairy  plants.  Tests  and  ex- 
aminations of  existing  plants. 

Preliminary  estimates  and  informa- 
tion free  and  without  obligation. 

90  West  Street,  New  York  City 


WILLIAM  H .  TIMM 

.  Consulting  Engineer  and  Architect 
726-728  Perry  Bldg.,  Chestnut  and  Sixteenth  Streets,  Philadelphia,  Pa. 

SPECIALIST  FOR 
DAIRY  AND  ICE  CREAM  BUILDINGS  AND  EQUIPMENTS 
CONSULTING  SERVICE  BASED  ON  EXPERIENCE 
PLANS,  SPECIFICATIONS  AND  INSPECTION  WORK 


Ice  making  and  Refrigerating  Machinery  of 
the  HORIZONTAL  DOUBLE-ACTING 
type,  built  in  all  sizes  from  6  tons  to  750  tons 
daily  capacity. 

Small  SINGLE-ACTING  VERTICAL 
COMPRESSORS,  in  all  sizes  from  1  ton  to 
Horiiomai  Double  Aenng  Refn,er.,in,      12^  tons  daily  capacity,  for  belt  drive  or  direct 
M,chi"*-  connected  to  steam  engine. 

THE  VILTER  MANUFACTURING  CO.,  888  Clinton  Street,  Milwaukee,  Wis. 
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VIS 

your  new 
plant  bcfor 
constructio 

and  not  after 

The  economies 
advantages  ajj 
obvious 


McCoimiffi  Service 

A     <tiinmiilr»    »f    F.ronomjr    In     l'lunt     Bulldlnc    and  Operntiua 


THKRE'S  a  factor  of  utmost  confidence  and  security 
when  you  can  look  ahead  and  sec  plainly  the  detailed 
workings  of  your  proposed  new  or  remodeled  plant — 
in  knowing  exactly  what  its  maximum  production  capac- 
ity will  be  and  the  cost  of  construction.  It  relieves  that 
strain  of  uncertainty  which  ordinarily  is  involved  in  a 
new  plant  built  under  the  old  method  of  erecting  the 
building  first  and  then  installing  equipment  to  fit  the 
space,  trusting  to  luck  for  the  most  vital  elements  of  the 
entire  investment — efficiency  and  low  cost  of  operation. 

In  this  new  business  era  "guessing"  and  "luck"  have 
been  wholly  eliminated  by  progressive  ice  cream  facto- 
ries. That's  why  McCormick  Service  is  playing  such  an 
important  part — because  it  visualizes  the  plant  so  accu- 
rately and  completely  and  because  it  solves  operating  effi- 
ciency problems  before  construction  work  is  started  and 
not  after. 

McCORMICK  engineers — skilled  and  experienced  in  all  phases  of  the  ice  cream  and  dairy 
industry — concentrate  upon  each  plant,  and  when  the  plans  are  turned  over  to  the  con- 
tractor every  detail  has  been  perfected  and  you  know  definitely  what  the  completed  plant 
will  be,  what  it  is  capable  of  producing  and  what  it  will  cost. 


There's  no  obligation 
in  finding  out  what 
McCormick  Sen-ice 
can  do  for  you. 


The  McCormick  Company,  Inc. 


Pittsburgh 

Century  Building 


ARCHITECTS  AND  EFFICIENCY  ENGINEERS  FOR  THE 
ICE  CREAM  AND  DAIRY  INDUSTRY 


New  York 
41  Park  Row 


Curotfrurtlon     Kieeuted     by      Your     Own     Contrmrtor     t'nder     thr     Wreetinn     of     Our     VUltinc  Superintendent* 
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In  the  plant  of  E.  I*.  Haines,  Inc..  I.ynn.  Mum.,  the  hardening 
rooms  are  Insulated  with  Nonpareil  Corkboard 
8  Inches  thick. 

Insulation  Saves  Refrigeration 


EXCEPT  in  very  well  insulated  rooms, 
far  more  refrigeration  is  used  to  carry 
off  the  heat  that  leaks  in  through  walls, 
floors  and  ceilings  than  to  cool  and  keep 
the  goods  stored.  The  more  this  inflow  of 
heat  can  be  reduced  by  adequate  insula- 
tion, the  less  refrigeration  will  be  required. 

The  recognition  of  this  fact  is  evidenced 
by  the  increasing  tendency  of  refrigerat- 
ing engineers  and  operators  to  use  Non- 
pareil Corkboard  Insulation  in  greater 
thickness  than  formerly.  In  many  modern 
plants,  operating  economies  have  been 
found  to  justify  fully  the  insulation  of  hard- 
ening rooms  and  sharp  freezers  with  7 
inches  or  8  inches  of  Nonpareil  Corkboard. 
Increasing  the  thickness,  and  consequently 


the  efficiency,  of  the  insulation  does  not 
proportionately  increase  its  cost.  No  more 
labor  or  materials,  other  than  the  cork- 
boa  rd.  are  required  to  install  2  layers 
of  4-inch  than  for  2  layers  of  3-inch.  The 
remarkable  ability  of  Nonpareil  Corkboard 
to  resist  moisture,  and  hence  to  retain  in- 
definitely its  initial  heat  retarding  value, 
spreads  the  investment  over  a  very  long 
period. 

Its  insulating  efficiency,  structural 
strength  and  durability  have  established 
Nonpareil  Corkboard  as  the  most  economi- 
cal insulation.  To  secure  its  maximum 
value,  see  that  the  thickness  is  adapted  to 
your  peculiar  conditions  of  temperature, 
exposure  and  refrigeration  cost. 


The  Company'*  eng-tnrcr*  will  gladly  rooprratr  with  yon  In  work  I  he  out  the 
moat  economical!  thlckneas  for  yoor  particular  condition*.  There  Is  no  charge 
for  thla  service.  Mnrh  valuable  Information  on  Insulating;  cold  stonier  rooms 
will  be  found  In  the  lM-paae  hook,  "Nonpareil  Corkboard  Insulation,"  which 
will  be  sent  free  on  request. 

Armstrong  Cork  &  Insulation  Co.,  109  Twenty-fourth  St.,  Pittsburgh,  Pa. 

Nonpareil  Corkboard  Insulation 

—  For  Ice  Cream  Hardening  Rooms  — 
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LARSEN 

Ammonia  Compressors 

in  Capacities  from  1  to  50  Tons 
Available  for  Immediate  Delivery 
at  Exceptionally  Attractive  Prices 


Illustration  of  an 
18-Ton  Lars  en 
Compressor 


The  Larsen  Plant 

Was  Awarded 
The  Grand  Prize 

at  the 

Panama-Pacific 
International 
Exposition 


Hundreds  of  Satisfied  Users  are  Pleased  with  the  Reliability,  Simplicity 
and  Economy  of  Operation  of  Larsen  Ammonia  Compressors 


Special  Discounts  Quoted  for  Re-Sale 


JOHN  M.  LARSEN 

347  Madison  Ave.  New  York,  N.  Y. 
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NO  RWALK 

REFRIGERATING  PLANT 


What  Norwalk  Service  Means 

The  full  specified  refrigerating  results,  always  available,  without  delays,  un- 
certainty or  bother; 

High  volumetric  efficiency ;  every  Norwalk  is  tested  for  more  than  the  specified 
capacity  before  leaving  the  factory; 

Troublefree  operation,  resulting  from  the  exceptional  simplicity  and  strength 
of  the  Norwalk  design; 

Increased  economy,  obtained  through  maximum  refrigeration  for  the  power 

used; 

Durability,  based  on  quality  construction  and  nearly  a  half  century  of  com- 
pressor manufacturing  experience;  , 

Capacities  to  meet  all  needs,  from  quarter  ton  to  25  tons. 
Complete  and  permanent  protection  of  profits. 

Write  us  for  details  on  the  Norwalk  you  need 


THE  NORWALK  IRON  WORKS  COMPANY 

Pioneer  Builders  of  Compressors 
SOUTH  NORWALK  CONN. 
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Mechanical^  Refrigeration 


»tand»  for  better  sanitary  condition!, 
even  temperatures,  improvement  in 
the  quality  of  the  goods  stored  and  a 
reduction  in  the  amount  of  goods 
lost. 

Heavily  built  and  reliable  machin- 
ery is  essential  in  the  successful  opera- 
tion of  the  modern  refrigerating  plant. 
Small  and  medium  size  compressors 


together  with  installation  views  show- 
ing the  application  of  mechanical  re- 
frigeration to  various  businesses  are 
described  in  Ice  and  Frost  B4 — copy 
mailed  on  request. 

To  save  time,  address  branch  near- 
est to  you,  and  Bulletin  B4,  which  is 
just  off  press,  will  be  mailed  you. 


Send 
for 
tntuh.g. 


New  York.  N.  Y. 
Philadelphia.  Pa. 


WAYNESBORO.  PA..  1 

J.  5.  A. 

ICE   MACHINERY    SUPERIOR    SINCE  IUBP 

BRANCH  K8: 

Baltimore,  xm 

Pillaburch.  Pa. 


Ask  for 

List  of 
liters. 


Atlanta.  Oa. 
Dallas,  Texas. 


Chlcaso.   III.         Denver.  Colo. 
Detroit,   Mich.       Memphis.  Tenn. 
Buffalo.  N.  Y. 


DISTRIBUTORS 

N.w  Haven.  Conn.  Mow  Orleans.  La.      I.os  Angeles.  Calif. 

Baltimore.  Mil.  .Sun  Antonio.  Texas.  San  Francisco,  Calif. 
.St    l.nuls.  Mo.  Seattle,  Wash. 
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A  few  ice  cream  manufacturer*  who 
us.-  YORK  Mechanical  Refrigeration  In 
Ihelr  plant*: 

LOOTS  K.  I.IC3GETT  CO.. 
New  York  City. 

8fPPI.BE-WILI.,S-JONE8  MII.K  CO., 
Philadelphia,  Pa. 

JOHN  T.  CL'NNINOIIAM. 
Chicago.  III. 

CHAriN-SACKS  CORPORATION. 
Wuahlngton,  D.  C. 

RORI1RKKR    MANl'PACTl'RINO  CO.. 
Dallas.  Trx. 


YORK 


A  |Y0  R  K 

REFRIGERATING 
MACHINE 

IN  YOUR  PLANT 

What  it  means  to  you 

Your  output  is  increased,  at  a  lower  cost  of 

production. 

You  do  not  have  the  troubles  and  annoyances 
common  to  ice  and  salt  refrigeration. 

You  arc  independent  of  the  ice  crops. 

You  are  looked  upon  by  the  trade  as  a  pro- 
gressive manufacturer. 

You  have  a  plant  which  is  properly  designed 
and  installed,  and  is  a  sanitary,  economical  and 
reliable  adjunct  to  your  business. 

Detailed  information  and  prices  on  application. 

YORK  MANUFACTURING  CO. 

Icc-Mikkf  nai  Rcfriftratwf  Macaiaary  Exclaiietly. 
YORK,  PA. 

MECHANICAL 
REFRIGERATION 


Digitized  by  Google 


122  THE    ICE    CREAM    TRADE  JOURNAL 

iititjaitiittiaiiiaiiiiittiiiiititiiiiiitiiiiiiiiiiriiriiiiiiiiiiiitiiitiiiiiiiiiiiiiiiiifiiiiiiiiiiiciiiiiiiatiattiiiiiiitif  itiitiiiiiiiiiiiiiiitt'itiiiiitiiit  •■iiiiiiaiiiiiiitiiiiiiiiiiiiiiiiiiiiiiiint 


Freezer  Room  in  Detroit  Creamery  Company's 
Plant  at  Detroit,  Michigan 


DESIGNED  AND  INSTALLED 


BY 


K.  W.  SCHANTZ,  Inc. 

Engineers  and  Contractors 

78  Main  Street  Buffalo,  N.  Y. 


WE  DESIGN  AND  INSTALL  COMPLETE 
ICE  CREAM  AND  DAIRY  PLANTS 

^IIHIIMUlMIIHWMUHIIIUimnilllWIIIMHMIinilim^ 
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DIVIDENDS 


Will  largely  depend  upon  your  wise 
choice  of  a 

REFRIGERATING  PLANT. 

Eliminate  troubles  by  purchasing 

The    Simplified  Arctic 

A  Plant  That  Has  Always  Made  Good 

Both  Horizontal  and  Vertical  Types 

In  sizes  from  1  to  1000  tons  capacity 

We  specialize  in  Ice  Cream  and  Dairy 

Plants 

Send  for  information  blank,  if  you  desire 
quotations 


THE  ARCTIC  ICE  MACHINE  CO.,  Canton,  Ohio 


Buy  Refrigeration 

from  Men  You  Know! 

•  Buy  from  men  you  sec  at  regular  intervals, 
year  in  and  year  out — men  who  must  give  you 
a  mechanical  refrigeration  system  that  is  100% 
satisfactory  or  lotC  yuur  future  business  on 
which  their  bread  and  butter  depends. 

When  you  buy  a  CP  Refrigerating  System 
you  buy  from  men  you  sec  frequently,  men 
who  are  anxious  for  your  supply  and  equip- 
ment orders  as  long  as  you  are  in  business. 
Furthermore,  CP  Refrigerating  Kngineers  arc 
ice  cream  plant  engineers  -as  well.  They  know 
by  50  years'  experience  just  how  much  refrig- 
eration you  need  for  your  storage  rooms  and 
what  you  need  for  each  of  your  various  ma- 
chines. 

They  can  usually  save  you  money  on  a  re- 
frigeration installation  and  they  can  akcaxs 
give  you  a  system  that  will  fulfill  >oiir  exact 
and  peculiar  requirements. 

The  Creamery  Package  Mfg.  Company 


CF  Refrifteratlnt  Kachlaea  may  be  obtained  in  either 
the  horlxontul  or  vfrtU'Nl  rieaign  In  ilm  (rom  ^  tuu 
up.  Th«-  marhln*  pictured  la  a  I  ion  f  1'  Vvrlli  al  Muehlne 
Willi  !«•  eyllnrterm,  enrh  mil  aepurdtely.  Over  $000  CP 
Syatenta  Itntatlcd  1 9  'late,  principally  In  <l«lry  planta 


C'hlrunn.  «!-•.:  u    K  nsta  St. 

Mm,  n. %..  m-is?  k  flwanst, 

Knnwu  (  lly.  UOg  10W.  Kth.SI. 


MUCH  BRANCHBI — (write  to  nmrwl  onel 
MlnneapolU.IIH-S^Thlnl  Si.  N 
Ottuiha.  M3-lir.-llT  H  Tenth  St 
l-hllnilelphla.  I        Market  Si 
Tort  land.  Ore.,  t-l  N,  Front  S: 


Hu  Kranelneo.  «»»  Battery  8t. 
Toledo,  II*  St.  flair  St. 
Waterloo.  40*-S  Sycamore  St 
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Mechanical   Refrigeration — 

The  system  that  has  heen  designed  and 
carefully  perfected  to  produce  the  very 
best  possible  refrigeration  for  Ice  Cream 
Factories—  this  high  grade  special  plant 
would  give  you  absolute  and  minute  con- 
trol of  temperatures. 

Ice  will  be  scarce,  and  high.  Mechani- 
cal. Ice-less,  refrigeration  is  just  what 
your  factory  needs;  and  the  logical  plaiit 
for  you  to  buy  is  the  Baker  Ice  Cream 
Makers'  Special. 

The    Baker    Ice  Machine    Hold*    a  High 
Reputation  Everywhere 

for  long  life  some  machines  we  in- 
stalled over  fifteen  years  ago  still  give 
the  best  of  service. 

The  Baker  System  would  substantially 
improve  your  product;  and  enable  you 
to  make  ice  cream  that  is  free  from  grain 
or  lumps. 

INVESTIGATE  -SEND  TODAY 
for  free  reirigeration  bulletin  No.  65  F. 

BUY  FROM  THE  FACTORY  DIRECT— 
THfeiRB  AUK  NO  HIDDLB-MKNV  PU0FIT8 
To  PAY  WHEN  Vol    III  V  A  HAKKK  SYSTEM. 

Baker  Ice  Machine  Co.,  Inc. 

Factory  and  Home  Office :  19th  &  NichoUa 
Omihs.  Nebraska 


Send  for  the  Phoenix,  non-technical 
text  book  on  Refrigeration  and  Refriger- 
ating Equipment. 

It  is  a  compendium  of  information  re- 
sulting from  a  quarter  of  a  century's  ex- 
perience in  solving  many  refrigeration 
problems  and  developing  Phoenix  com- 
pressors and  systems. 


INVESTIGATE 

THE  NEW  BUFFALO  COMPRESSOR 


The  last  word  in  ammonia  compressor  de- 
sign— machines  from  2  to  200  tons  in  suc- 
cessful operation. 

No  defrosting  with  the 
BUFFALO  BUNKER  SYSTEM 
Saves  space,  time  and  money. 

Write  for  bulletins 

Buffalo  Refrigerating  Machine  Co. 

39  Lafayette  St.        Brooklyn,  N.  Y. 

EST.  1880 


Know  About 
Refrigeration  ? 


This  book,  together  with  the  aid  of 
Phoenix  engineers,  is  at  your  service 
without  cost  or  obligation.  It  is  merely 
a  beginning  to  the  exceptional  and  de- 
pendable service  to  be  rendered  by 
Phoenix  Equipment  when  you  have  de- 
cided on  the  installation. 


Write  today  and  name  your  particular  problem  if  you  have  one. 


IT  ICE  MACHINE 


MADE  BY 


THE  PHOENIX  ICE  MACHINE  CO.,  SS^SSSTSlSb 
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Voot 

FORTY  years  of  constructive  service 
have  given  this  name  a  prestige  of 

which  we  are  justly  proud.  Vogt  Refrigerating  Equip- 
ment for  Ice  Cream  production  assures  Efficiency, 
Economy  and  Safety.  It  operates  on  exhaust  steam, 
and  has  no  rapid  running  reciprocating  machinery. 

HENRY  VOGT  MACHINE  COMPANY 

INCORPORATED 

Louisville,  Kentucky 

We  manufacture  Ice  Making  and  Refrigerating  Machinery.  Drop  Forged 
Steel  Valves  and  Fittings.  Water  Tube  and  Horizontal  Return  Tubular 
Boilers,  Oil  Refinery  Equipment.    Write  for  Bulletins. 

Branch  Offices — New  York.  Chicago,  Tulsa,  Okla. 


CONTINENTAL 

Direct  Expansion 

Ice  Cream  Freezer 

SAVES  TIME 

You  can  start  freezing  ice  cream  at  the  same  time 
you  start  compressor.    No  Delays. 
Isn't  this  a  big  item? 

Freezer  has  right  temperature  at  all  times  if  com- 
pressor is  running. 

No  wait  for  brine  to  cool. 

You  can  freeze  a  batch  in  jig  time. 


Wt  also  manufacture  a  full  line  of  refrigerating  machinery. 

CONTINENTAL  MACHINERY  COMPANY 

General  Office  Factory 

111  W.  Monroe  St.,  Chicago,  III.  Fort  Madison,  Iowa 
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MILLS  IMPROVED 
FRENCH  ICE  CREAM 
FREEZER 


ALL   STYLES  AND  SIZES 
OF  ICE  CREAM  FREEZERS 

STEEL  PACKING  CANS 
CEDAR  TUBS 
ICE  BREAKERS 
BRICK  CUTTERS 

Repair*  for  V.  Clad  &  Son  Machinery 

THOS.  MILLS  &  BRO.,Inc. 

Confectioners,  Bakara  and  Ice  Cream  Tool* 
1301  N.  8th  STREET,  PHILADELPHIA 
SEND  FOR  CATALOGUE  OF  ICE  CREAM  TOOLS 


ICE  CREAM 
BRICK  CUTTER 


Built  for  the 
Freezer  Room 

Air  tight,  water  tight,  steam 
tight,  sensitive  working  parts 
entirely  enclosed.  Ruggedly 
built  to  withstand  hard  usage 
in  the  freezer  room. 

Mojonnier 
Ice  Cream 
Overrun  Tester 

accurate  and  instantaneous 
method  of  testing  the  overrun 
while  the  ice  cream  is  still  in 
the  freezer,  enabling  the  op- 
erator to  control  his  output. 

Sold   direct  or  thru   your  Jobber. 
Write  for  Illustrated  circular. 


Prorr»»  and 
Apparatus  pat- 
ents pending 

fifWirt  of 
Infringement*. 


MILK  ENGINEERS 
739  W.  cJaxkson  Boul.  Chic&go 

IIKWt  II  SALES  OfTIl  l  I 

<ir»  York.  79  Sherman  Av.  St.  Leub.  4»11  Margaretta  Av. 
Wlnnta,  -in-  n.-,1f..r.1  !•!  Seattle.  m>h  A    Central  Bldg. 


SUPREME 

MOTOR  DRIVEN  COMBINATION 


C  if  tlltj  40  Qte. 

Nickel-Silver  can,  Cover  of  Tinned  Bronze, 
self-sealing. 
Dasher  of  Tinned  Bronze. 
Breaker  can  be  operated  without  freezer. 
Gears  and  belt  covered  as  required  by  law. 

FRANKLIN  P.  MILLER  &  SON 
East  Orange,  N.  J. 


Ice  Cream  Freezers 
Ice  Breakers 

OF  ALL  CAPACITIES 
We  can  give  you  quick  service. 

Rees  &  Stindt  Machine  Works 

INCORPORATED 

534-536  West  58th  St., 


f  omhlnatltin 
Kre**er  A  Hrenker 


New  York,  N.  Y. 


Ie« 
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lGffrV  U*?,  ^derei  Their  Third 
160-Quart  U.  S.  Heavy  Duty  Freezer 


Every  pro*re.aive  manufac- 
turer who  can  appreciate  . 
Rood  thing,  and  know,  what 
•  modern  freezer  .hould  be 
l*e  ahould  read  this  letter. 

This  letter  says— 
"Wc  are  so  pleased  with  results 
Texture  of  ice  cream  wonderful 
"No  trouble  controlling  overrun 
Automatic  batch  control  works 
like  a  clock. 
"Discharge  so  steady  and  rapid. 
Speed  and  convenience  of 

handling  remarkable 
Difficulties  of  operation 
eliminated, 
"One  man  can  easily  handIc  3 

~  t  !;,a,us  whi,e  »*o  »«i 

would  be  required  ,0  handle 
*)-qt.   freezers  after- 
Wife  necessary. 


SA CHTER'S   ICE   CREAM  CO. 

*HCi.ll>ll    »  KITAIL 


'.:    8.  Treektr  *  aadlin*  :-  ;r  , 
27C  ItaMt  Av*., 

Pimimi* 

»■  tit  uwUc|  you  htrewltn  our  Li.tr  for  or.*  (1) 
additional  Civil  160  qttrt  'J.  s.  Kaavy  Duty  Fitut: 

»•  kit  to  pi*e**d  ».      to*  r  :  :'tir.ti  from  tat  :*  Giant* 

tbat  w,  ktva  ib  creteucr.  tint  ••  .-.«»•  new  decided  to  tan  out 
■I*  our  old  fraatere,  oooeietlc*;  of  **v*n  40  ejiarte,  and  -•• 
only  your  largo  ecto. 

Or.*  oar.  o*  able  to  ner.dl*  ■.:  t  -r.rtt  Mont*  ttillr,  vritlc  It 

•  ould  >•«;  t«o  a*n  pretty  bu*y  to  •  «.•  Ut  th*  .»  40  <u»rt 
fr**t*r*  U-ot  would  M  r.tcttiary  to  (lr*  u*  Uw  *aa*  output. 

It  1*  Interesting  to  not*  l>  kt  anile  «»  ox*  Increasing  our  aer.u- 
(kc  wring  ckpeclly  about  '   s  (tf.tt  1*  free  MB  quarto  to  4S0 
quart*)  w*  «tll  bavo  oart  open  floor  *poo*  tbon  *o  did  oof  or* , 

•  ad  we  1. 1*.  ti.lt  vary  such  lor  other  purpoeea. 

It  I*  ut  only  t.-.«  tut  of  tne  V.  S.  01  ant  that  a*>eeu*  *o 
•ntHueieetlo-    C.  s.  Troooori  •**■  to  bo  dtalgned  and  built 

•  •(•dally  to  olialnoto  all  tut  awcber.leal  difficult!**  and 
nardanlp*  poeulior  to  old  *tyl*  tiiuir  operation,  and  the  ij  ••  \ 
and  convtcionc*  ••  ....  ta*y  car.  bo  ftondlod  lo  roaartablo- 

't«  ii.tcao.tlc  Batch  Control  wort*  lie*  a  clock  and  1*  a  wonderful 
ccnvtolone*)  lie  aottcd  of  dlocnargr  lo  *o  *toady  and  rapid  tliat 

•  t  ax*  able  to  •■ply  •:  •  aacrino  m  a  vory  i'ch  tiao;  tVe  Ut.pi 
covti  aak**  It  vary  *a*y  tc  nande  and  kttp*  It  off  the  floor. 

■*  ,iav*  no  troubl*  at  all  In  contreKlng  tL*  overrun  ar.d  tit* 
ttt'.ur*  of  la*  cnu  It  turaa  out  —  tbat  1»,  •  •  '■<:.  10 
wwadtxful > 

•*  *r.*lj  u«  (lad  to  raooaoond  the  v.  s.  Htavy  r-'J  rr««ttr  to 
any  pregrcavlv*  aanufecturer  *be  can  appreciate  a  feed  thlA|, 
••*       •  >  wbat  a  aodirn  fr*oa*r  •aauld  b*  11a*. 


.Your*  v*ry  truly, 
'ICmW  I  ICX  CMkM  Ct 


U.S. 

HEAVY  DUTY 
'«>  QUART  GIANT 

FREEZERS  I 

•NSTAUCD 

,N  the  plant  I 

OF 

SACHTER'S  I 
[ICE  CREAM  Cal 


-  r 

vl 


"7S%  increase  in  manufacturing 
capacity  with  more  open  floor 
space  than  we  had  hefore. 
"Cover  being  hinged  makes  it 
easy  io  handle  and  keeps  it  off 
the  Boor." 

Gel  our  circular  on  "How  to 
Tell  a  Good  Kreeier," 


»o  umonU;vLFree«r  and  Machine  Corporation 

R,prt"nt*ti°"<»'ddUtTiba,or,in.ii  r  .  Brooklyn,  N.  Y. 
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The  H.  H.  Miller  Industries  Company 

Were  first  to — 

Revolutionize — Standardize 
Successfully  develop 
Brine  Ice  Cream  Freezers. 

Our  freezers  are — 

Thoroughly  durable — Completely  efficient 
Highly  economical — Absolutely  sanitary. 

Economy  means — 

Good  design — Accessibility  of  parts 

Modern  production  methods— Choice  materials 

Skilled  labor — Longest  experience. 

Efficiency  means — 

Less  power  to  operate — Desired  yield 
More  rapid  freezing. 

Our  freezers  are  the — 

Greatest  bargains— Greatest  money  earners 
Longest  wearing — Simplest  of  construction. 

We  manufacture  under  original  Patents. 

We  infringe  nobody's  rights. 

We  pioneered  the  brine  ice  cream  freezer,  and  today  we  still  set 
the  standards  for  a  host  of  imitators. 

The  H.  H.  Miller  Industries  Co. 

CANTON,  OHIO 

Write  for  catalogue  and  price*. 
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The  H.  H.  Miller  Industries  Company 


CANTON,  OHIO 


Ty«on  Model  "C" 

Horizontal 

40-quart 

Brine  Ice  Cream 

Freezer.  Belt 

Drive,  with 

Fruit  Hopper. 


Miller  Pyramid 

Horizontal 

40-quart 

Brine 

Ice  Cream 

Freezer. 

Double 

Beater. 


Write  for 
catalogue 
and  prices. 
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THE  H.  H.  MILLER  INDUSTRIES  CO. 

CANTON,  OHIO 


"THE  MILLER"  LIBERTY 
HORIZONTAL  BRINE  ICE  CREAM  FREEZER. 
DOUBLE  BEATER,    60  and  120 -QUART. 
MOTOR  DRIVE  ONLY. 

Write  for  catalogue  and  prices. 
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THE  H.  H.  MILLER  INDUSTRIES  CO. 

CANTON,  OHIO 


"THE  MILLER"  PYRAMID 
HORIZONTAL  BRINE  ICE  CREAM  FREEZER. 
DOUBLE  BEATER.  80-QUART. 
MOTOR  DRIVE  ONLY. 

Write  for  catalogue  and  prices. 
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THE  H.  H.  MILLER  INDUSTRIES  CO. 


CANTON,  OHIO 


•THE  MILLER"  ANVIL  BASE. 
HORIZONTAL  BRINE  ICE  CREAM  FREEZER. 
DOUBLE  BEATER.  40-QUART. 
MOTOR  DRIVE. 

Write  for  catalogue  and  prices. 
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25, 1915 

COMMON  PLEAS  COURT 
STARK  COUNTY,  OHIO 

The  H.  H.  Miller  Industrie*  Company  is  successor  to  The  Miller  Pas- 
teurizing Machine  Co.,  which,  in  order  fully  to  protect  the  rights  acquired  by  it  in 
the  property  and  business,  including  the  good  will  of  the  business,  of  The 
Ty»on  Company,  joined,  as  plaintiff,  in  a  suit  in  the  Court  of  Common  Pleas 
in  Stark  County,  Ohio,  against  The  Tyson  Company,  The  Advance  Dairy 
Machinery  Company,  and  Frank  Tyson,  among  others,  as  defendants.  Upon 
the  issues  joined  the  Court  has  found  in  favor  of  the  plaintiff  and  against 
The  Tyson  Company,  The  Advance  Dairy  Machinery  Company,  and  Frank 
Tyson  among  other  defendants. 

As  a  result  of  the  decree  in  our  favor,  the  defendants,  The  Tyson  Company, 
The  Advance  Dairy  Machinery  Company  and  Frank  Tyson  are  now  enjoined, 
among  other  things,  from  manufacturing  or  causing  to  be  manufactured,  any 
ice  cream  freezers  covered  by  Letters  Patent  of  the  United  States  owned  by 
The  Tyson  Company  at  the  time  of  the  sale;  from  filling  or  supplying  any 
order  for  repairs  and  parts  for  such  Tyson  ice  cream  freezers ;  and  from  doing 
any  act  or  thing  which  will  directly  or  indirectly  interfere  to  any  extent  with 
our  exclusive  enjoyment  of  the  right,  license  and  privilege  to  make,  use  and 
sell  all  devices  covered  by  the  claims  of  such  Letters  Patent. 

They  are  also  now  enjoined  from  doing  any  act  or  thing  which  will  directly 
or  indirectly  interfere  to  any  extent  with  our  exclusive  enjoyment  of  the 
business  or  good  will  of  the  business  owned  by  The  Tyson  Company  or  Frank 
Tyson,  jointly  or  severally,  at  the  time  of  the  making  of  the  agreements  of 
sale;  and  from  affirmatively  doing  any  thing  to  cause  the  public  or  trade  to 
believe  that  The  Advance  Dairy  Machinery  Company  is  the  successor  in 
business  to  The  Tyson  Company. 

The  H.  H.  Miller  Industries  Company,  alone  is  licensed  to  make  Tyson 
freezers.  It  is  now  in  possession  of  the  manufacturing  equipment,  stock  of 
material,  etc.,  necessary  to  enable  it  to  continue  the  Tyson  line.  We  are  manu- 
facturing, intend  to  continue  manufacturing  and  are  prepared  promptly  to  furnish 
Tyson  freezers  and  parts  and  supplies  therefor,  maintaining  the  established  stand- 
ard and  quality  of  product. 

We  also  are  alone  authorized  to  fill  orders  for  parts,  repairs  and  supplies 
for  Tyson  freezers  and  are  perpared  to  do  so  promptly  and  at  reasonable  prices. 

THE  H.  H.  MILLER  INDUSTRIES  CO. 

CANTON,  OHIO 

Write  u.  for 
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THE  MODERN  METHOD 

Of  Cutting  Ice  Cream  Bricks 

The  C/*lcf  Cream  Brick  Cutting  Machine  automatically  cuts  40  quarts. 
80  pints  or  80  slices  a  minute,  which,  of  course  is  far  more  rapid  than  by  hand. 
The  bricks  are  exactly  uniform  in  size,  weight  for  weight  and  inch  for  inch. 

It  is  more  sanitary,  since  human  hands  do  not  touch  the  brick  during  the 
process  of  cutting. 

This  machine  is  heartily  endorsed  by  such  concerns  as  the  Rieck- 
Mcjunkin  Dairy  Co.  of  Pittsburgh,  Luick  Ice  Cream  Co.  of  Milwaukee,  City 
Dairies  of  St.  Louis,  Hagemeister  of  Green  Bay,  Wis..  Bendfelt  of  Milwaukee, 
Telling-Belle  Vernon  of  Cleveland,  and  all  others  who  have  installed  them. 

ITS  OPERATION 

The  machine  is  fitted  with  a  belt  conveyor  at  the  delivery  end  for  carrying 
the  bricks  as  cut  t<>  the  wrappers.  The  conveyor  is  operated  by  an  independent 
Vi  H.  P.  electric  motor,  and  therefore  does  not  interfere  with  operation  of 
cutting  mechanism.  Furthermore,  it  is  easy  to  install.  The  independent 
operation  of  the  conveyor  belt  makes  it  possible  to  provide  belts  of  any  desired 
length  to  fit  the  plant  or  number  of  wrappers  required.  The  conveyor  belt 
may  be  so  arranged  that  the  bricks  of  cream,  after  being  wrapped  and  car- 
toned, can  be  delivered  directly  to  the  freezing  room  without  trucking,  if  local 
conditions  make  such  an  arrangement  desirable. 

POWER  REQUIRED 

The  CP  Ice  Cream  Brick  Cutting  Machine  is  furnished  only  with  direct 
connected  motor  drive.  When  ordering,  be  sure  to  specify  the  voltage  and 
kind  of  electric  current  used — whether  A.  C.  or  D.  C. 

Two  motors  are  used  on  the  machine,  i.  e..  a  1  H.  P.  motor  to  drive  the 
cutting  mechanism  and  a  V'»  H.  P.  motor  to  drive  belt  conveyor. 

W  hen  desired,  the  1  H.  P.  motor  can  he  attached  to  the  regular  power 
circuit,  and  the  *4  H.  P.  motor  to  the  lamp  circuit.  In  this  case,  specifications 
for  both  the  power  and  light  current  should  be  furnished  with  the  order. 

DIMENSIONS 

The  outfit  illustrated  occupies  a  floor  space  of  4'  8"  by  18'  9",  of  which 
the  cutting  machine  proper  requires  a  length  of  10'  and  the  wrapping  table  a 
length  of  8'  9".  The  wrapping  table  may  be  made  longer  at  extra  cost.  The 
standard  outfit  complete  for  shipment  weighs  2500  pounds.  Please  write  for 
complete  description  and  price. 
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In  Perfect  Condition 

CEALRIGHT  Paper  Containers  for 
^  bulk  ice  cream,  filled  either  direct 
from  the  freezers  or  at  the  fountain,  make 
carrying  ice  cream  home  safe,  convenient 
and  easy.  They  cannot  leak  —  hence 
no  dripping.  Ice  cream  remains  in  per- 
fect condition  for  a  considerable  period 
of  time    no  mushy,  soft  cream. 

That's  Why  People  Like   to   Carry  Sealright  Containers 

Order  Thru  Your  Jobber.    Write  Us  For  Samples 


SEALRIGHT  COMPANY,  Inc. 


FULTON 


NEW  YORK 


Largest   Manufacturer!   in   the    World  of  Liquid-tight   Paper  Containers 
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QUALITY 

SERVICE 

Keiner-Williams  Stamping  Co. 

8746-82  123rd  (Vine)  Street      Richmond  Hill,  N.  Y. 
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